
 
Menu du Terroir 39,00€ 

 
 
 

Starter 
 

Crispy of goat’s cheese from Cevennes, Gingerbread,  
Glazed vegetables, Shard of hazelnuts 

 

Cream of greens asparagus with blacks’ olives Tapenade 
 

Courgette dip, Mixed salad, 
 Basil vinaigrette sauce, Parmesan biscuit 

 
Wrap with cottage cheese, Garlic and herbs,  

Smoked salmon, Piquillos 
 

 

Main course 
 

Lamb shanks confit with orient spices juice  
 

Fillet of sea mullet, Cream of cébettes 
 

Piece of Beef* just grilled, with salt flower from Camargue  
 

Back of cod roasted with a crumble of chorizo 
 

*From France 

Dessert 
 

Selection of cheeses AOP, Apple condiment, Espelette chilli pepper 
 

Chocolate creamy cake, Candied pineapple, Cream of mascarpone 
 

Strawberries salad with blacks’ olives candied, Brocciu Corsican,  
Wild strawberries sorbet 

 
Fougasse of Aigues-Mortes like bread pudding, Vanilla ice cream,  

Salted butter caramel 
 

Le restaurant peut s’adapter aux demandes de menus spécifiques 
We make every effort to accommodate our guests’ dietary needs. 


