
APPETISERS TO SHARE
 Truffled pizza, winter truffle, fresh cream, parmesan cheese, chives -  28,00

Our «pissaladière» with onions confied with honey, black olives, anchovy tapenade  -  16,00 
Banon de Provence lukewarm by the fire -   20,00 

Our board : charcuterie, hummus, anchovy spread, nyons olive tapenade, panisse -  19,00

STARTERS
Cauliflower in all its forms, cauliflower cream, grilled cauliflower with pickled cauliflower- 15,00 

Winter velouté, toasted pumpkin seeds  -  10,00 
Cévennes onions, creamy with mandarin, melting petals, pickled and fried -  16,00 

Grilled foie gras, mango Chutney and Jerusalem artichoke -  20,00

Scallops snacked on the fire place, creamy root vegetables -  18,00

MAIN COURSES OVER THE WOODFIRE 

Grilled trout fillet with vegetable virgin sauce-  28,00

Beef on an open fire  -  34,00 
Creamy sault spelt, parmesan cheese, tuber melanosporum truffles - 28,00

 Leg of lamb from Sisteron on the embers  -  29,00

Pork rack from mont ventoux   -  26,00

MAIN COURSES IN STEW
Game stew with red wine and juniper berries  -  32,00

Braised chuck of beef  -  28,00

Side to share on the table : seasonal vegetables, green salad, all about the potatoes

truffle supplement + 16,00

CHEESE
Banon de Provence lukewarm by the fire -   20,00

HOMEMADE DESSERTS OF THE DAY,  BUFFET  17,00

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

PITCHOUN 
MENU

U N TIL 12 Y E A R S OLD

Fish fillet OR free-range poultry 
french fries OR vegetables OR salad 

ice cream  
soda
 18,00

CHEF’S 
SUGGESTIONS

 butcher’s piece  
- 

Daily suggestions depending on availability  
 

M A R K ET PR ICE



WINES

BUBBLE GLASS 12.5 CL BOTTLE  

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

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

ROSÉS

2023 aop luberon, «beaumier»   8,00 42,00

2023 aop luberon, château de mille   12,00 70,00

WHITE

2023 aop luberon, beaumier  8,00 42,00 

2022 aop côtes du rhône village, coste chaude, l’octave  10,00 60,00

2023 aop luberon, château de mille 12,00 68,00

RED

2023 aop luberon, beaumier  8,00 42,00 

2022 vin de france, mas de libian, vin de pétanque  10,00 60,00 

2019 igp méditerranée, triennes, saint auguste  12,00 70,00 

COFFES

 
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 

lemonade 33cl  -  4,00 
filtered water «cryo», still or sparkling 75cl  -  6,00

CAVAILLON FRESH JUICES -  25CL

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

PROVENCAL APERITIVES-  4CL

rinquinquin  -  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 

DR A F T : blonde fanny  25cl - 5,00 50cl - 9,00

 COCKTAILS
PUNCH PROVENÇAL (18CL) 16,00 

rhum bielle, cointreau, orange juice  
lime juice, rosemary syrup

 
NEGRONI (12CL) 18,00 

campari, gin, martini rouge

 
PROVENCAL ALE (18CL) 18,00 

gin, farigoule, jus de citron vert, ginger ale

 MOCKTAILS

SELTZ & LIMONADE (18CL) 16,00 

 fresh lime and lemon juice, 
cane sugar syrup, salt, sparkling water

 DETOX (18CL) 16,00 

fresh fruit juice : apple, red fruit, carrot,  
green vegetable, celeri, ginger

 

 PASTIS -  4CL

pastis capelongue -  6,00   ricard  -    8,00 pastis 51  -    8,00 
henri bardouin   -    8,00  pastis ardent   -    8,00 


