
 

 

 

 

 

 
LE CAFE DE LA FONTAINE 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tous nos produits sont d’origine locale et issus d’agriculture raisonnée. 

Toutes nos viandes sont élevées et abattues en Provence. 

 

 



Prix nets, TVA et service compris. 

 

 

 

MENU 
 

Vegetarian stuffed zucchini / chickpea / tomato / pepper  
or  

Fennel / samphire / sea fennel 

or 

Beetroot / tuna / pomegranate / watermelon 
 

*** 
Lamb shank from la Crau / potatoes / turnips / celery / cardamom 

or 
Our Provençal Bourride / olive oil / fennel 

or 
Oriental quail / spices, lemon, olives / creamy polenta 

 

*** 
Lemon / verbena / vanilla 

or  
Floating Island / popcorn / caramel 

or 
Pastry display of our Chef Thomas 

 

 

 

Served only at lunch  
2-course Menu (Starter – Main course or Main course – Dessert)  

49.00€ 
Served at lunch and dinner 

3-course Menu (Starter – Main course – Dessert)  
59.00€ 

4-course Menu (Starter – Main course – Cheese – Dessert)  
65.00€ 

 



  

Prix nets, TVA et service compris. 

 
 
 

CARTE  
 

FIRST… 
 

Vegetarian stuffed zucchini / chickpeas / tomato / pepper    22 € 
Fennel / samphire / sea fennel        22 € 
Beetroot / tuna / pomegranate / watermelon      28 € 
Our Roussillon snails, in gourmet shells     per 6   14 € 
          per 12   25 € 
 

TO FOLLOW… 
 

Vegetarian Acquerello Risotto / garden vegetables     33 € 
Lamb shank from la Crau / potatoes / turnips / celery / cardamom   38 € 
Oriental quail / spices, lemon, olives / creamy polenta     31 € 
Our Provençal Bourride / olive oil / fennel      28 € 
Tagliatelle (Tomato / Butter / Bolognese / Pesto) of your choice   24 € 

 
SIMPLY COOKED… 

 
Grilled Angus Rib Steak / French fries / salad      54 € 
Daurade / dill / onion / pilaf rice / beurre blanc         59 € per person 
Whole piece of 1kg500 (served in foil for 2 people) 

TO FINISH… 
 

Assortment of goat's cheese from Patricia in Goult     20 € 
 
DESSERTS     
            18€ 
Vanilla Popcorn Floating Island        
Freshness of lemon and verbena from the garden       
Caramel and vanilla crème flambée  
Crêpe Suzette 
Pastry display of our Chef Thomas 
 
  



Prix nets, TVA et service compris. 

 
 
 

AT ANY TIME… 
 
 

 
Vegetable gazpacho with goat cheese and herbs       20 € 
Our Caesar Salad          21 € 
Our Salad Niçoise spirit         23 € 
 

100% Iberico Bellota ham (for 2 people)       38 € 
Melon board (for 2 people)         21 € 
 
 
CLUB SANDWICH :          21 € 
Your choice : Chicken Bacon / Chicken / Bacon / Salmon / Vegetables   
 
WRAP :            21 € 
Your choice : Smoked salmon and Cucumber / Vegetarian     
 
OUR HOMEMADE RILLETTE :         20 € 
Lamb rillettes with dried figs 
 
OUR HOMEMADE PÂTÉ :         15 € 
Wild boar pâté with juniper and four spices 
 

 


