
Champagne
NM - BRUT IMPÉRIAL - MOËT & CHANDON

White
2025 - CÔTES DE PROVENCE

CLOS DE CAILLE

Red

2023 - MARSANNAY 
LOUIS LATOUR

Dessert
2025 - MUSCAT DE BEAUMES DE VENISE 

DOMAINE DES BERNARDINS

Menu

SPRING 2026

‘Violon’ courgettes, feta, bottarga

Riviera-styl line-caught pollock
or

Corn-fed chicken marinated with lemon, taggiasca olives  

Side of your choice : 
Potato purée with half-salted butter
Season vegetables with sesame seed

Strawberries, three vanilla ice cream, olive oil vinaigrette

Menu JARDIN with wine pairing - 160 €  
Net prices, taxes and service included.


