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ENTRE PROVENCE & CAMARGUE

New Year

Gilt-head bream carpaccio,
cauliflower cream with seaweeds ;
winter salads flavoured with cider vinegar.

Sea urchin bisque :
roasted sunchokes with Melanosporum black truffle,
squids.

Traditional veal blanquette.
Basmati rice flavoured with ginger.

Latour chocolate cake, caramelized nuts.

Frosted clementine.

120€




