
                                                                                                                   

 

 

 
 
 

 

Our Chef – Nguyen Danh Cuong 

Originally from Vietnam and trained in some of France’s finest culinary establishments, Chef 

Nguyen Danh Cuong creates refined cuisine inspired by Provence and Asian flavours. 

 

His culinary philosophy is rooted in a balance of flavours and a deep respect for the ingredients. 

Through light, contemporary cuisine, he favours gentle cooking techniques, seasonal vegetables 

and aromatic herbs from our garden. 

 

Committed to well-being and an anti-inflammatory approach to food, he creates elegant dishes 

where indulgence meets health. 

 

Today, at Les Bories & Spa, he offers sincere, vibrant cuisine focused on the essential. 

 

 

Ilham Moudnib 

Ilham draws inspiration from her roots, childhood memories and seasonal produce. 

 

She creates desserts that tell a story, awaken the senses and place emotion at the heart of every 

creation. 

 

Her signature: elegant and generous pastry, where each dessert is designed as a sensory experience, 

turning every bite into a joyful moment. 

 



 

 

Le Bistrot des Bories 
 

Starters 
  

Œuf parfait (With truffle + 4euros)    20€ 

Perfect egg with mushroom and hay-smoked Parmesan cream 

 

Trout Gravlax    24€ 

Fennel salad, pickled red onions and citrus 

 

Périgord foie gras   25€ 

Apple chutney, ginger and walnut 

 

  

Main courses 

 

Pistou soup    30€ 

Beans, seasonal vegetables, pumpkin seeds and Parmesan 

 

Catch of the day   36€ 

Tender vegetables, lemon and fennel sauce and herbs from the garden 

 

Butcher’s cut    36€ 

Baby potatoes, spinach and confit shallots, thyme jus 

 

 

Desserts 

 

Cheese selection     18€  

Matured by Fromagerie de l’Isle - Maison Pellegrini in l’Isle-sur-la-Sorgue 

 

Finger from Provence     17€ 

Created with the seasonal fruits available 

 

Chef’s Profiterole   18€ 

Chou pastry, vanilla ice cream, chocolate sauce and caramelised hazelnuts 

 

Fruit salad    18€ 

Fresh fruits selected according to the season 

 

Lemon meringue tart   19€ 

Our signature recipe, a house favourite 

 
 

Our recipes may contain major allergens (EU regulation 1169/2011) 

A full list is available upon request 

All our meats are sourced from France. 

Prices are in euros, inclusive of applicable taxes. 


