
	  
	  
 

 

STARTERS TO SHARE 

Basket of raw vegetables with anchoïade (for 2)     €38 
 

STARTERS 

Melon, San Daniele ham         €24 

Salade Niçoise  La Pinède way        €26 

Caesar Salad with organic chicken and grilled bacon   €26 

Multicoloured tomatoes and Burrata mozzarella      €28 

Seabass tartare, coriander        €28 

Aubergine Caponata, prawns flambed with pastis     €38 

 

HOMEMADE PASTAS AND GNOCCHIS 

Mushrooms  risotto          €28 

Gnocchi, fresh tomato  sauce, snacked Red Mullet    €48 

Spaghetti , fresh tomatoes, pecorino romano cheese and basil   €23 

 

GRILLED FISHES & SHELLFISHES 

Sole meunière the traditional way or grilled      €65 

Sea bream fillet with citrus fruits        €41 

Depending on catch of the day 

Grilled Sea bream         €60 

Grilled Sea bass          €70 

Grilled John Dory          €90 
 

Spiny  lobster (to order)               €28 (per 100g) 
 
 

MEAT DISHES 
 
To share 
 

Grilled beef rib (2 persons) 
Provençal vegetable in Tian, potato gratin      €96 
 

Veal rib in “Milanaise way” (2 persons) Tomatoes  spaghetti  €96 
 

Roasted farm chicken (2 persons) 
Saffron-flavoured potatoes, Homemade ratatouille    €62 
 
 
 



	  
	  
      

 
MEAT DISHES 
 

Charolais Beef tartare “Charolais”       €29 
 

Charolais Burger or Cheeseburger       €29 
 

Sisteron lamb cutlets with thyme        €35 
 

Roast free range chicken marinated in lemon and fresh herbs    €29 
 

Charolais Beef tagliata with wild rocket and Parmesan    €39 
 
 

SELECTION OF SIDE DISHES 

 Little Gem lettuce, herb salad, french fries,  
Saffron-flavoured potatoes  , lemongrass rice     €6 

 

Homemade ratatouille , selection of green vegetables    €8 
 

DESSERTS 

Goat and sheep cheeses from Saint-Rémy de Provence    €20 
 

Tarte Tropézienne          €16 
 

Like a lemon soufflé but chilled        €12 
 

Chocolate biscuit with filling        €12 
 

Seasonal fruit tarte          €12 
 

Summer fruit minestrone         €14 
 

Fresh raspberries          €16 
 

Barbarac ice creams and sorbets (per scoop)     €4 
(Vanilla, chocolate, coffee, chocolate, salted caramel, yoghurt,  stracciatella, 
mango, peach, lemon, strawberry)   

 

Prices include VAT and service 

 

  fish, shellfish and crustaceans 

   peanut, nuts 

  dairy product 

  garlic, oinions 

  gluten 

  



	  
	  

 
 

CHILDREN’S MENU 

	  
	  

DISHES 
	  

Filet of local roast fish     €15  
Organic chicken nuggets    €15 
Charolais beef burger     €15 
Jambon Blanc and pasta shells   €13 
Mini penne pasta with tomatoes and basil  €13 
Mini penne bolognaise     €13 

	  
CHOICE OF SIDE DISHES 

	  
      Organic tomato salad             €6  
      Grated carrots               €6 

French fries               €6 
Vegetable mash              €6 
White rice                €6 

	  
DESSERTS 

 
Dish of strawberries              €8  
Chocolate brownie              €8  
Plate of melon and watermelon            €8 
Barbarac ice creams and sorbets           €4 

 
	  

 
 
 
 
 
 
 
 

Prices include VAT and service 
Lunch from 12.30pm to 2.30pm : Dinner from 7.30pm to 9.30pm   

 


