
 
B y F rancesco G arzone 

 
 

S tarter, main c ours e, des s ert   58€.       
S tarter, main c ours e or    

main c ours e, des s ert   48€.   
 

L unc h only 
 

S tarters  
 

L ate R adic c hio, peanut sauce, beet juice 
.. 

P erfec t eg g , creamy truffle parmesan, oyster mushrooms, spinach 
.. 

S quid, yellow tomato sauce, marinated datterino, olives  
.. 

C alf’s  tong ue, lentil salad, hazelnut sauce, herb emulsion 
 

 

Dis hes  
 

T ag liatelle if the day 
.. 

“Ombrine", barigoule artichoke, Arbois wine emulsions 
.. 

B eef flank s teak, baby potatoes, meat juice 
.. 

R ic otta and s pinac h ravioli, sage butter, parmesan 
 

Des s erts  
 

« T ropézienne » diplomat cream, clémentine ”S ÜVY ”* 
.. 

Millefeuille, c offee and c hoc olate”S ÜVY ”* 
.. 

C hees e of the day , salad 
 

T o s hare for 2 people 
Not included in the set menu 

C harc uterie of the day , olives, rosemary crakers  18€ 
S ole, meunière style, clams, salad, leek gratin.   95€ 

 
 

* S ÜVY  : The taste of sugar without the sugar, more info “süvy.fr” 


