
Some of the dishes on our menus are available à la carte.
Our Maitres d'Hôtel Eric Chartrain and Cedric Garnier will be delighted to help you.

Starter: €45 - Main course: €65 - Dessert: €25

Our “VEGETARIAN” starters, main courses and desserts, indicated on our menu using this
pictogram

                        Healthy dish                               Gluten free dish 

Celery salt (allergen) 
available in a jar on the bar counter. Some cocktails may contain celery salt and certain wines may contain sulphites All our menu prices are

net in euros, 
taxes and service included. Abuse of Alcohol is dangerous for your health. Consume in moderation. Some products contain sulphites/egg-

based products/milk-based products. 
Allergen map available at the Desk 

"Through my many travels around the world...,
in Latin America, South Africa and Asia, I have been able to discover
and immerse myself in the traditional and authentic techniques of local chefs
and, over the years, create my own Culinary Signature.
As a lover of the vibrant gastronomy of our beautiful Provence, 
it was an obvious choice for me to merge my two passions: 
Flavours of the World and Provence...
My entire brigade joins me in wishing you
a pleasant culinary journey, authentic, unique and... delicious".
Chef Maxime Leconte

A child of the Vençois region, 
I had the opportunity to train with some of the great names in pastry-making
who passed on to me their passion, excellence, gentleness and precision.
Back in Provence, I'm keen to work with local produce
and showcasing local products by making them sublime without distorting them”.
Pastry Cheffe Manon Isnard 

Chef Maxime Leconte & 
Pastry cheffe Manon Isnard
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Walk through the Garden of Fragrances

First "delicious" steps in our beautiful Provence
***

 From the Mediterranean to the vegetable garden as an appetizer

100 € per person

Tous nos Prix de la carte sont nets en euros, taxes et service compris. L’abus d’alcool est dangereux pour la santé,  A consommer avec
modération. Certains produits contiennent des sulfites/produits à base d'œuf/produits à base de lait. Carte des allergènes disponible au Desk
Celery salt (allergen)  available in a jar on the bar counter. Some cocktails may contain celery salt and certain wines may contain sulphites All our
menu prices are net in euros, taxes and service included. Abuse of  Alcohol is dangerous for your health. Consume in moderation. Some products

contain sulphites/egg-based products/milk-based products. -Allergen map available at the Desk   

Declinaison of violin zucchini  

CLOSE TO US

Matured beef strip / Olives / Broccoli & Dauphine potatoes

HINTERLAND

 (Extra 25 €) 

CHEESE BOARD

 Creamy chocolate 70%, diced minty candied pears, 
Crumble with cocoa nibs and nuts, mint chocolate ice cream

HERE… PEAR / MINT / CHOCOLATE

Creamy coconut and candied passion fruit, Crunchy mango/passion/verbena balls, yuzu
crumble, Verbena sponge cake, coconut ice cream

ELSEWHERE… COCONUT/PASSION/MANGO / VERBENA

Or
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A walk of flavours
First "delicious" steps in our beautiful Provence

***
 From the Mediterranean to the vegetable garden as an appetizer

Tous nos Prix de la carte sont nets en euros, taxes et service compris. L’abus d’alcool est dangereux pour la santé,  A consommer avec
modération. Certains produits contiennent des sulfites/produits à base d'œuf/produits à base de lait. Carte des allergènes disponible au Desk
Celery salt (allergen)  available in a jar on the bar counter. Some cocktails may contain celery salt and certain wines may contain sulphites All our
menu prices are net in euros, taxes and service included. Abuse of  Alcohol is dangerous for your health. Consume in moderation. Some products

contain sulphites/egg-based products/milk-based products. -Allergen map available at the Desk   

Lobster / Turmeric / Salt herbs

 IODINE INTENSITY 

Grilled turbot / Smoked milk / Sea almonds / Leeks / Bagna Cauda

FROM OUR SEA SIDE

 

Pigeon / Cold candied melon / Apricots / Wild herbs

HINTERLAND

130 € par personne
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 (Extra 25 €) 

CHEESE BOARD

 Creamy chocolate 70%, diced minty candied pears, 
Crumble with cocoa nibs and nuts, mint chocolate ice cream

HERE… PEAR / MINT / CHOCOLATE

Creamy coconut and candied passion fruit, Crunchy mango/passion/verbena balls, yuzu
crumble, Verbena sponge cake, coconut ice cream

ELSEWHERE… COCONUT/PASSION/MANGO / VERBENA

Or


