
 

APPETIZER 

 

Rosette of green and yellow courgettes with crispy courgettes flower, Fresh Provençale goat cheese -18- 

 

Seasonal vegetable soup served chilled with homemade croutons – 16- 

 

Sun-ripened tomatoes with Château la Coste olive oil and basil from the garden – 18- 

 

Beech-wood smoked salmon maison, Lemon cream and blinis -22- 

 

Home-made foie-gras with fleur de sel de Camargue, Compot of cherries, Toasted country bread -25- 

 

Summer salad of prawns, Citrus fruit, Green and red peppers -22- 

 

 

 

MAIN COURSE 

 

Pan roasted vegetables from the garden, tomato coulis, Camargue rice with grilled almonds -22- 

 

Risotto Acquerello with wild mushrooms and summer truffle from Lançon de Provence -33- 

 

Filet of sea bream Royale from Mediterranean, Parmesan gratin with aubergine and tomato -34- 

 

Crispy prawns with basil, melody of vegetables and tartare sauce -22- 

 

Chicken supreme of Bresse roasted in its own juice with a hint of rosemary, Carotts, Potato purée* -31- 

 

Filet of beef from Limousin, Béarnaise sauce, homemade French fries -36- 

 

 

Allergen list on last page 

Taxes & service included. Net prices in euros 



 

 

 

 

 

 

 

DESSERT 

 

 

Refined French cheeses with salad and homemade hazelnut bread -13- 

 

Croustillant of caramelized apples with homemade Madagascar vanilla ice-cream -12- 

 

Tart of Mokaya bio chocolate with lemon-ginger sorbet -14- 

 

Lemon meringue pie from Villa La Coste -14- 

 

Plate of summer red fruits with our Château la Coste Bulle sorbet -12- 

 

Homemade ice cream and sorbet -12- 

Vanilla, honey, caramel ice cream. Chocolate, red fruits, ginger sorbet 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Allergen list on last page 

Taxes & service included. Net prices in euros 



 

 

 

 

 

 

ALLERGEN LIST 

 

Prawn : shellfish 

Courgette : goat cheese, gluten 

Salmon : dairy, gluten 

Velouté : gluten 

Foie gras : gluten, alcohol 

Tomato :  olive oil 

Risotto : dairy 

Prawn: shellfish, gluten 

Beef : œuf, dairy 

Sea bream : Dairy 

Chicken : dairy, olive oil, gluten 

Chocolate tart : dairy, gluten 

Apple tart : dairy, gluten 

Lemon tart : dairy, gluten, egg 

Ice cream : dairy, egg 

 

 

 

 

 

 

 

* Origine of meat: European Union 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Located in the heart of Provence, LE 

RESTAURANT welcomes you every day to 

discover an authentic and simple cuisine. 

 

Choose your atmosphere, the Salon with its 

fireplace, our cosy and romantic librairy, or  

Louison with its elegant comfort. 

 

Share a brunch between friends and family, 

each Sunday from 12pm-3.30pm. 

 


