
 

 

 
 
 
 
 
 

PPAARR  EEMMMMAANNUUEELL  LLEEHHRREERR,,  CCHHEEFF  DDEESS  CCUUIISSIINNEESS,,  AAVVEECC  LLAA  CCOOMMPPLLIICCIITTEE  DDEE  MMIICCHHEELL  RROOSSTTAANNGG  
  

««GGOOUUTTEEZZ  AAUUXX  BBEELLLLEESS  CCHHOOSSEESS  DDEE  LLAA  VVIIEE……»»  MM IICCHHEELL  RROOSSTTAANNGG  
        

                                                               
 

 MMEENNUU  DDEECCOOUUVVEERRTTEE  CCHHEEFF’’SS  IINNSSPPIIRRAATTIIOONN  MMEENNUU  SSEERRVVEEDD  TTOO  TTHHEE  EENNTTIIRREE  TTAABBLLEE      95€    

          

                                                        

PPOOUURR  CCOOMMMMEENNCCEERR……  
 

 

DDUUCCKK  FFOOIISS  GGRRAASS  AANNDD  RREEDD  FFRRUUIITTSS              29€  
Lightly cooked, braised leg of duck and promegranate sauce    
 

CCRRAABB  AANNDD  DDOORRAADDEE  RROOSSEE  CCRRUUEE                24€  
With lime, a sauce of confit tomatoes and salad of tender young leaves 
and green apple  
                

WWIILLDD  LLOOBBSSTTEERR  AANNDD  IIRRAANNIIAANN  CCAAVVIIAARR              44€  
Served cold, tartare of summer vegetables and a sauce flavoured 
with Bloody Mary 
 

GGAARRDDEENN  VVEEGGEETTAABBLLEESS  AANNDD  SSUUMMMMEERR  TTRRUUFFFFLLEE            32€  
Courgette puree, spring vegetables in truffle butter, edible flowers 
and warm vinaigrette  
          

CCOOUURRGGEETTTTEE  FFLLOOWWEERRSS  AANNDD  SSAARRDDIINNEESS              26€  
Courgette flowers stuffed with sardine rillettes and a cream of local courgettes 
 

RREEDD  MMUULLLLEETT  FFRROOMM  TTHHEE  MMEEDDIITTEERRRRAANNEEAANN            29€ 
Wrapped in blette leaf, with crunchy gazpacho vegetables and soup 
of pineapple tomatoes  

  
 

 

 

 

                                                        * TVA 5.5 %   

                                                                       Prix net service compris 
 

 

 



 

 

 
 

 

 

 

 

LLAA  MMEERR  &&  LLAA  TTEERRRREE……    
 

 
 

FFRREESSHHLLYY  CCAAUUGGHHTT  BBYY  ““JJEEAANN  LLOOUUIISS  CCOOSSTTAANNZZIIAA””  LLOOCCAALL  FFIISSHHEERRMMAANN                          les 100g 12€  
Oven grilled fish grilled with olive oil and Mediterranean herbs, served with 
mashed potatoes, fresh garden vegetables and vierge sauce with preserved lemons 

 

TTHHIICCKK  FFIILLEETTSS  OOFF  DDOOVVEERR  SSOOLLEE                44€  
Flavoured with shellfish stock, cannelloni of blettes Niçoise and clams  
 

LLOOCCAALLLLYY    CCAAUUGGHHTT  JJOOHHNN  DDOORRYY  AANNDD  LLAANNGGOOUUSSTTIINNEE          42€   
Ravioles stuffed with herbs and saffron 
 

SSEEAA  BBAASS  FFRROOMM  TTHHEE  MMEEDDIITTEERRRRAANNEEAANN              43€  
With artichoke “scales”, rice shaped pasta “façon risotto”,  
peppered bacon and capers  
 

DDUUCCKK  OOFF  ««MMRR  VVEERRZZEENNII»»  for two            per person 44€  
Suprêmes of duck cooked on the bone, with preserved Menton lemons, 
Crunchy duck legs, roasted figs and a mousseline of Ratte potatoes  
 

LLAAMMBB  FFRROOMM  LL’’  AAVVEEYYRROONN                  39€  
Fine potatoes, Confit tomatoes, cream of parsley and «cromesquis» of pink garlic 
 

FFIILLEETT  OOFF  VVEEAALL                    44€    
 
With «culatello», baby onions à la «savora», mustard with onions and chanterelle 
 

 

 

LLEESS  PPAATTUURRAAGGEESS……  
              

SSEELLEECCTTIIOONN  OOFF  CCHHEEEESSEE  FFRROOMM  ««  RROOBBEERRTT  BBEEDDOOTT  »»  CCEELLLLAARR’’SS        14€  
   

   

 

 

 

                                                  

                                                      * TVA 5.5 %   

                                                                     Prix net service compris 


