his menu reflects who we are : a lively home, authentic
homemade cooking, and a simple yet essential desire to give you a

wonderful time.

Here, nothing is left to chance. Led into the kitchen by Mélissa, our
head chef, and Kenzo, our menu highlights seasonal ingredients,
sourced from our local providers - from our village and our region

whom we proudly support.

Every plate tells a story of flavor, connection, and place.

Our
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-jective
is to make you experience
an exceptional moment




Seasonal menu

Ho Dtits oignons

Select a starter, main course and dessert €39

Starters Available a la carte - €16

Homemade chicken quenelle
Morel cream and parmesan crisps

Sweetcorn velouté
Herb sorbet, crispy chorizo, paprika popcorn

Melt-in-the-mouth leeks
Warm vinaigrette and confit egg

Dishes Available a la carte - €24

Trout fillet -
“Lentilles vertes du Puy” with baby vegetables, verbena infusion

Free-range chicken from the Vercors

Glazed vegetables and hasselback potatoes, black olive tapenade,
reduced blanquette-style sauce from Limoux

Vegetarian dish
Roasted cabbage, hazelnut cream, aromatic vegetable gravy, pickles

Cheeses €7 supplement on the set menu
D

Selection of Three Cheeses
or Fresh Cow’s or Goat’s Milk Faisselle

Desserts Available 3 la carte - €9

G

Tatin-style apples
Caramelized and fresh with acidity, Arlette tuile and hay sorbet

Chocolate craquelin éclair
Hazelnut praline cream, chichi pastry and yogurt whipped cream

®
The famous “Pogne” from Romans
French toast style, flambéed with rum, blood orange fruit paste, milk jam ice cream

For any intolerances or allergies, please let us know.

All our meats are of E.U origin.
Net prices, service included.
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The Recreation Menu ror ourlitile friends, the kids!

A DRINK
Fruit juice or syrup with water

+

A DISH €16
choose from the menu, children's portions Up to 12 years old
+

A DESSERT

Ice cream or fruit salad or yogurt

One Ludocolor to color

+ 6€

Enjoy your meal !

For any intolerances or allergies, please let us know.

All our meats are of E.U origin.
Net prices, service included.




A cuisine

HoDrtits oignons

Taste Me Menu

A starter, main course, cheese and dessert €56
Two starters, main course, cheese, dessert €62

Starters
— D

White asparagus from Drome,
light Saint-Péray sabayon, green herb oll

or

Lightly smmoked Ardeche trout, rhubarb condiment,
fresh cream and blinis

Dishes
— D

Herb-crusted rack of lamb, -
garlic reduction, creamy polenta

or

Pike-perch fillet, sorrel beurre blanc,
spelt and French-style pea mousseline

Cheeses
— D

Cow's or goat's milk white cheese strainer
or

Platter of 3 selected cheeses

Desserts
— D

Dessert of your choice
from the seasonal menu
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For any intolerances or allergies, please let us know.
All our meats are of E.U origin.

Net prices, service included.
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