Menu du Chéteau 54€ Delights of the Ramparts 66€

Appetizer Appetizer
Provengal Tian and Aromatic Herbs Sorbet Cod like a Gravlax, Mango and Lemon dressing
or or
Lou Pan, Tomatoes in "Sauce Vierge" & Burratina Zucchini Flowers simply Stuffed
Catch of the Day, Tomatoes in "Sauce Vierge" Poultry Supreme contised with Tartufata
or or
Pork Chop, spiced Medlars jus Venere Risotto and sautéed King Prawns

Cheese from the Selection

Add extra 6€ Cheese from the Selection
Dessert of your choice Dessert of your choice
Epic Gourmet 95€

La Gaudina Provengau
Appetizer from around the Mediterranean
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Zucchini Flowers simply roasted
Fabaceae Symphony

*kk*k

Tartufata Brouillade
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Refreshing Provengal Break
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Catch of the Day, Bouillabaisse Jus and Vegetables velouté
or
Beef Fillet, reduction of a Daube Jus and Shot Potatoes

* k%%

Selected Cheeses
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Tropezienne Tart of the Moment



