
Served daily except Sundays and bank holidays.
Our menus are prepared with fresh products and can be changed according to availability.

Horizon
Sentier du littoral

250€
180€

Fig, chamomile, pollen garum
Suckling pig

White grape, verjus, meadowsweet
Pine bolete

Beetroot, plum, Garrigue herbs
Beef tongue

Piquillos, peach, hogweed
Mediterranean monkfish

Gamberoni
Aquarelle, citrus

Tahitian vanilla
Champagne Blanc de Blancs, crispy arlette


	Pine bolete
	White grape, verjus, meadowsweet

	Gamberoni
	Aquarelle, citrus

	Beef tongue
	Beetroot, plum, Garrigue herbs

	Mediterranean monkfish
	Piquillos, peach, hogweed

	Suckling pig
	Fig, chamomile, pollen garum

	Tahitian vanilla
	Champagne Blanc de Blancs, crispy arlette

	Horizon
	250€

	Sentier du littoral
	180€


