
A card

This 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.

-tits oignons

Our

-jective
is to make you experience

an exceptional moment



Seasonal menu

Select a starter, main course and dessert  

tits oignons

The list of allergens is available on request.
Our poultry is sourced from France, and our meat is sourced from the European Union.

Net prices 

Starters 

Perfect crispy egg
Cream cheese, guanciale and grilled shiitake mushrooms

Sea bass ceviche with gin
Cucumber gel and pomelo segments

TBeef tataki
Strawberry and Timut pepper sauce

Vegetarian starter
At the moment

39 €

Dishes

Seasonal vegetable ravioli
Pastis and basil emulsion

Fisherman’s Stew    
Fish soup with mussels, prawns and fish depending on availability
served with steamed potatoes

Duck fillet from Eric Roumeysi, served medium-rare
Sardinian frigola with a sauce of honey, red port and thyme

Desserts            

Weiss  Dark Chocolate Moelleux
With a molten centre and homemade sorbet 

Vanilla Custard Tart
Flavoured with verbena liqueur from the Marcon winery

Thin citrus tart
Lightly browned meringue

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

Cheeses

Available à la carte - €16 

Available à la carte - €24 

+ €7 on the set menu

Available à la carte - €9 



Seasonal menu
tits oignons

For any intolerances or allergies, please let us know.
All our meats are of E.U origin.

Net prices, service included.

The Recreation Menu

A DRINK

€16

for our little friends, the kids!

+

Enjoy your meal !

One Ludocolor to color
=

      + 6€

Fruit juice or syrup with water

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

+

A DESSERT
Ice cream or fruit salad or yogurt



Dishes

Pigeon prepared three ways, buckwheat risotto, 
charred onions, and reduced jus

Confit cod, sautéed seasonal vegetables, 
spiced caramel sauce

or

A cuisine

Taste Me Menu

Desserts 

Dessert of your choice
from the seasonal menu

Cold zucchini soup, mint-infused green oil, pickles, 
and crispy breadsticks with Picodon cheese

Starters

and/or

Vitello tonnato, pink veal, tuna and caper sabayon

tits oignons

For any intolerances or allergies, please let us know.
All our meats are of E.U origin.

Net prices

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

Cheeses

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

Platter of 3 selected cheeses
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