


Restaurant Les Bories

Starters

Leek vinaigrette €21
Trout from L’Isle sur la Sorgue,
rosemary honey and trout eggs

Traditional Veal Vitello Tonnato €23
Capers, croutons, and Mediterranean tuna belly

Périgord Foie Gras €25
Apple, ginger, and walnut chutney

Main dishes

Delicately Stuffed Chicken Breast €32
Caesar emulsion, sucrine lettuce, sage-scented baby potatoes

The Mediterranean’s fish of the day €34
Virgin sauce, seasonal vegetable tian
and savory oil

Sun-kissed Spaghetti with Fresh Burrata €30
Tomato and basil pesto

The Desserts

The Royal chocolate 18€
Crispy almond biscuit, praline hazelnut
and dark chocolate mousse

The lemon meringue tart with Thyme 17€

The Baba au rhum with citrus 18€

Our recipes may contain major allergens (EU Regulation 1169/2011).
A list of these allergens is available upon request.
All our meat is sourced from Europe. Net prices in euros.




