
APPETISERS TO SHARE

our «pissaladière» with onions confied with honey, black olives and anchovy tapenade -  16,00 
charcuterie selection from «sault», homemade onion pickles -  18,00 

«luberon» matured goat’s cheese selection -  16,00 
«bergerie» tartinades : poichichade, anchoïade, «nyons» olives tapenade  -  14,00 

provençal pizza, homemade tomato sauce, parmesan, tomatoes, olives, basil -  15,00

CHEF’S CHOICE: truffled pizza 
tuber aestivum, fresh cream, cottage cheese, chives, ewes cheese -  26,00

STARTERS

green vegetables from our market gardener, citrus vinaigrette, egg «parfait», watercress sauce -  14,00 
vegetable salad of the moment, hot goat’s cheese fritter  -  18,00 

asparagus, croutons, vinaigrette, herbs «folles»  -  14,00 
watercress and spinach veloute - 9,00

CHEF’S CHOICE: pressed terrine of ox tail, onion pickles, sour beetroot  -  16,00

MAIN COURSES OVER THE WOODFIRE

«mont-ventoux» pork loin  -  26,00 
french hanger steak, flamed over the coals  -  30,00 

grilled mediterranean sea bream, sauce vierge  -  24,00 
guinea fowl from «le thor»  -  22,00 

creamy spelt from «sault», parmesan, tuber aestivum  -  18,00

CHEF’S CHOICE: leg of lamb from «sisteron» on the embers  -  28,00

SIDE TO SHARE ON THE TABLE : seasonal vegetables, green salad, all about the potatoes 
- 

truffle supplement + 10,00

DAILY HOMEMADE DESSERTS

treat yourself with our homemade desserts, served on a plate or as a buffet:
dessert buffet  -  16,00 slice  - 8,00

meet origins : france  / fresh fish based on availability / net prices, including service

PITCHOUN 
MENU

UNTIL 12 YEARS OLD

grilled fish fillet OR free-range poultry 
french fries OR vegetables OR salad 

ice cream  
soda
18,00

CHEF’S 
SUGGESTIONS

 butcher’s piece  
- 

fresh fish of the day 
 

MARKET PRICE

LUNCH 
MENU

FROM MONDAY TO FRIDAY 

starter 
main course 

dessert of the day
37,00



LES VINS

EFFERVESCENTS VERRE 12CL BOUTEILLE   MAGNUM

n.v champagne colin, cuvée alliance, brut tradition    18,00 90,00 

n.v champagne leroy rosé   22,00 110,00 

ROSÉS

2022 aop luberon, «beaumier»   6,00 38,00

2023 aop cotes de provence, figuière, première  12,00 50,00 

2023 aop baux de provence, terres blanches  44,00 102,00

2022 aop luberon, mas lauris, l’inopiné 10,00 48,00

BLANCS

2022 aop luberon, «beaumier»   6,00 38,00 

2021 igp vaucluse, les chancels, le blanc n°1 10,00 48,00

2023 aop luberon, château la canorgue 12,00 50,00

2023 aop baux de provence, la vallongue, guarrigues  54,00 

ROUGES

2022 aop luberon, «beaumier»   6,00 38,00 

2022 aop vacqueyras, la verde, ora 10,00 48,00 108,00

2020 aop luberon, château de mille, célestine 12,00 60,00 

2018 aop luberon, fourques, maestral   50,00 104,00

LES CAFÉS

 
expresso  -  5,00 americano  -  5,00 noisette  -  5,00 

décaféiné  -  5,00 double expresso  -  8,00 capuccino  -  8,00 
sélection de thés de la maison nunshen -  8,00 

infusions du jardin  -  5,00

SOFT DRINKS

coca-cola & coca-cola zéro 33cl  -  8,00 

fever-tree tonic water, ginger beer 20cl  -  7,00 

homemade lemonade 33cl  -  4,00 
iced tea from our garden  -  5,00 

filtered water «cryo», still or sparkling 75cl  -  4,00

CAVAILLON FRESH JUICES -  25CL

orange  -  8,00 carpentras strawberries -  8,00 
red apple -  8,00 ace -  8,00

PROVENCAL APERITIVES-  4CL

ringuinquin  -  8,00 noix de saint-jean  -  8,00 
orange colombo   -  8,00   gentiane de lure  -  8,00

LA PAGNOLESQUE  -  33CL

blonde, fanny -  10,00 
blanche, marius  -  10,00  

DRAFT : blonde fanny  25cl - 5,00 50cl - 9,00

BERGERIE’S COCKTAILS

MOJITO PROVENÇAL (18CL) 16,00 

élixir du révérend père gaucher, farigoule,  
fresh mint, lime juice, rosemary, sparkling water

 
LE REQUINQUILHAR (8CL) 16,00 

rinquinquin, farigoule, provencal gin «xii», olive oil

 
LE JARDIN DU PÈRE GAUCHER (9CL) 16,00 

élixir du révérend père gaucher,  
saint-germain, lime juice, homemade basil syrup 

BASIL INSTINCT (11CL) 16,00 

infused vodka with basil, fresh basil, 
homemade ginger syrup, strawberry juice, lime juice

LE VERGER DE MON MOULIN (13CL) 18,00 

provencal gin «xii», aperol, saint-germain,  
lemon juice, homemade honey syrup,  

passion fruit purée, cranberry, white egg

SMOCKED ROSEMARY NEGRONI (9CL) 16,00 

infused campari with rosemary, vermouth,  
provencal gin «xii», bitter rhubarb, smoked rosemary

LES PASTIS -  4CL

ricard  -  8,00 pastis 51  -  8,00 
henri bardouin   -  8,00  


