
                                                                                                                   

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 
 



 
The Bistro 

 
 

Starter / Main / Dessert :   68 € 
Starter / Main :                       54 € 
Main / Dessert :                     48 € 

 
 

Starters 
 

Foie gras terrine 26€ 
Chutney and toast 

 
Butternut and Hazelnut Velouté €20 

 
Prawns in tempura batter 25€ 

Avocado pulp and watercress 
 

Trout from the Sorgue 24€ 
Marinated in citrus fruits, finely grated vegetables, herb cream 

 
 

 
Main Dishes 

 

Roasted cod 35€ 
Spelt, Fennel and Broccoleti 

 
La Bourride des Bories €35 

Saffron-flavored rock broth and melting potatoes 
 

Fall vegetables Cocotte, our gardener’s selection 28€ 
 

“Montbéliard” Beef Fillet, Maître d’hôtel Style €35 
Potato Purée, Green Salad 

 
Stewed Ventoux Pork Belly, Petit Salé Style €35 

Green Lentils from Puy  
 

Farm Poultry €35 
Fricasseed with Yellow Wine and Autumn Vegetables 

 
Plate of mature cheeses from Les Bories 16€ 

 
 

Desserts 
 

Tarte of the day 16€ 
 

Profiteroles 16€ 
Vanilla ice cream, chocolate sauce, and mascarpone whipped cream 

 
Cinnamon panna cotta 16€ 

Green apple jelly, diced apple, almond crumble 
 
 

Nos recettes peuvent contenir des allergènes majeurs (règlement UE 1169/2011) 
Dont la liste est à disposition sur demande 

Toutes nos viandes sont d’origine Européenne. Prix nets en Euros 


