
 

 

 

 

 

LE CAFÉ DE LA FONTAINE 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
All our products are locally sourced and from sustainable agriculture. 

All of our meat comes from Provence. 

This menu is given as an example and is subject to change. 

Reopening of restaurants from Friday April 19, 2024 



Net prices, taxes and service included. 

 

MENU 

 
 

 
Minty green asparagus gazpacho, 

 fresh goat cheese with herbs, 

  roasted almonds. 

or  

A fresh spring salad. 

*** 

Roast lamb from the Alpilles, 

In a cumin crust, tomato juice with thyme. 

or 

Light aioli, return from fishing, 

Crunchy vegetables from our market gardeners 

 With our black fruity olive oil. 

*** 

Freshness of lemon and verbena. 

or 

Chocolate with hazelnuts, vanilla ice cream. 

 
 
 

Menu in 2 courses  
(Starter - Main course or Main course - Dessert) at 45 € 

  
Menu in 3 courses  

(Starter - Main course - Dessert) at 59 € 
 

 

 



  

Net prices, taxes and service included. 

CARTE  
 

TO START… 

Minty green asparagus gazpacho, fresh goat cheese with herbs, roasted almonds. 25 € 

Our Cesar salad.          21 € 

A fresh spring salad.          23 € 

Bellota Ham 100% Iberico Maison Torrencinas.      38 € 

 

TO FOLLOW… 

Risotto Maison Lucedio from our vegetable garden (vegetarian).   33 € 

Tagliatelle alla Puttanesca.         28 € 

Angus grilled Entrecôte, French fries, salad.      38 € 

Pork chop with mustard and sariette.       31 € 

Fish of the day.          31 € 

SNACKS… 

CLUB SANDWICH :           21 € 
Your choice: Bacon Chicken, Chicken, Bacon, Salmon, vegetables.    
WRAP :            21 € 
Your choice: Smoked Salmon and Cucumber, Vegetarian.     
OUR TERRINES :           20 € 
Ventoux pork terrine with four spices 
Rabbit terrine with hazelnuts and pistachios  
OUR RILLETTES :          20 € 
Rillettes of Lamb with dried figs 
Poultry rillettes with pink berries 
OUR PÂTÉ :           15 € 
Pâte de Sanglier au genièvre et quatre épices 
 

TO FINISH… 

Baker's bread, assortment of goat's cheese.       35 € 
 

Chocolate and hazelnuts, ganache, fresh red fruits.     18 € 
Caramel and popcorn floating island.       18 € 
Our wild strawberries with tarragon and old tondo vinegar.    18 € 
Lemon and Verbena surprise.        18 € 



Net prices, taxes and service included. 

CHAMPAGNE 

 
Maison Colin Brut 1er cru Blanc de Blanc « Cuvée Xavier Mathieu »  110 €    22€  

Bénêche et fils Brut Réserve         95 € 

Maison Colin Brut Le Chemin des Roses « Cuvée Xavier Mathieu »  140 €  24€ 

 

WHITE WINE 

 
Domaine Tix Cuvée des Grandes Pointes IGP Vaucluse 2020    39 € 
Domaine Ruffinatto L’infante IGP Luberon 2021    45 €  
Chateau Vignelaure IGP Méditerranée Cote de Provence 2018   60 € 
Domaine Olivier Pithon IGP Côtes Catalane 2020    35 € 
Domaine Huet Le Clos du Bourg 2019       65 € 

 

ROSES WINE 

 
Domaine des Peyre IGP Vin de Méditerranée « Cuvée Xavier Mathieu 2021  65 € 
Domaine Triennes IGP Provence 2020       45 € 
Chateau la Canorgue 2022        72 € 

 

 

RED WINE 

 
Domaine La Canorgue Luberon 2020      40 € 
Domaine la Martinelle Ventoux 2021      40 € 
Château Cremade Palette 2018       55 € 
Domaine Xavier Amirault St Nicolas de Bourgueil 2018   60 € 
Domaine Alain Chabranon Terrasses du Larzac 2020     50 € 
 
 
Glass of wine on request 12 €  


