
RESTAURANT MENU  
By Les Bories Head Chef, Danh Cuong N‘Guyen 

 
Our recipes may contain major allergens (EU Regulation No. 1169/2011). 

The full list is available upon request. 
All our meats are of French origin. Net prices in Euros. 

 
STARTERS 

Cavaillon Melon *         €18 
White peach, basil 
Add Iberian ham            €6 

Creamy PDO Buffalo Burrata *      €25 
Heirloom tomatoes, garden herb pesto,  
Clos des Jeannons olive oil, toasted seeds 

Seasonal Gazpacho *        €18 
Clos des Jeannons olive oil, garden basil, toasted seeds 

SALADS 

Les Bories Mediterranean Salad      €26 
PDO Camargue red rice, sun-dried tomatoes, cucumber, zucchini, 
feta cheese, black olives, garden herbs, citrus wine vinaigrette 

Caesar Salad          €26 
Free-range chicken, romaine lettuce, aged PDO Parmesan, 
garlic croutons, pickled red onions, light Caesar dressing 

Niçoise Salad          €27 
Tuna belly, anchovies, fresh green beans, potatoes, 
heirloom tomatoes, hard-boiled egg, black olives 

MAIN COURSES 

Club Sandwich          €28 
Free-range chicken, grilled bacon, heirloom tomatoes, egg, crisp lettuce 

Pasta with Provençal Pistou       €30 
PDO Buffalo Burrata, red pesto with garden herbs 

Catch of the Day         €33 
According to the daily catch, served with herb vinaigrette & seasonal vegetable tian 

Grilled Butcher’s Cut        €36 
Garden herb chimichurri sauce and baby potatoes 

Grilled King Prawns        €36 
PDO Camargue rice, salad, roasted pepper sauce with garden herbs 

Extra Side Dish            €8 
Baby potatoes, Camargue rice, seasonal vegetable tian or green salad 



DESSERT SELECTION 
By Les Bories Pastry Chef, Ilham Moudnib 

All our wines are AOP certified, except for Vin de Pays, IGP and Vin de France wines. 
Net prices in Euros, service included 

 
 

DESSERTS 

Finger with Provençal Fruits       €16 
Buckwheat pastry 

Twisted Lemon Meringue Tartlet *     €17 
Our Pastry Chef's signature dessert 

Seasonal Coconut Milk Panna Cotta *     €16 
Seasonal fruits 

Seasonal Fruit Salad *       €17 
Selection of fresh fruits from our local producers, 
iced verbena infusion from the Les Bories garden 

Artisanal Sorbet & Ice Cream *    €4 per scoop 
Ferme Miaam, L'Isle-sur-la-Sorgue  
 
 
 
 
 
 
 
 

*Available from 12:00 PM to 6:00 PM 
Vegetarian choice  

 


