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Degustation menu

Thursday, December 24t 2026 ALPIELES

A glass of Duval Leroy brut champagne e

Oyster tartare, fresh herb granita, cider spherification, and Osciéetre caviar

*

Cé%a ' ;4;0;0@7'250/14

All About Breton Lobster

*

Sca((o/o Ca/z/sacab With Prvowon Faud and Canan
Herbal oil, Seaweed powder

*

S/omacé and Muwohroom Mnl/#ew.(/e

Puffed buckwheat, a hearty broth with seasonal vegetables

*

Aoaoted /a/zm—me/ capon N ratwws Wa/4 and 4,7'24//2/ Wih wintea f/m//(u
Seasonal vegetables, truffle juice

*

/Y omemade T/?z%/é/ Pae e Meawr

Whole-wheat sourdough bread from Terre et Blé and quince jam

*

Mauio Sobet

Lime and Verbena

*

A Modean Tate on The Chocolate Vule Z_oﬁ

Citrus fruits, olive oil

*

The Thirteen Provengal Chaotmas Desserts

170 Euros
Prix TTC
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RESTAURANT
New Veoar® Eve Colebaation

Kk
- CHATEAU

DES
7-Course Tasting Menu ALPILLES
Thursday, December 31st 2026

K%Kk k%

A glass of “Frére Jean Fréeres Blanc de Blancs” Prestige Champagne

Tartlet with caramelized onions and anchovies, goat cheese crackers with black olives
*

cé% ’ 74/0/0672;59/14

Champagne-poached oyster, Oscietre caviar, and herb-infused oil
*

Sca/é/o Ca/z/oaca.b Witk T/Tu//(u

Ginger and truffle ice cream

S/omacé and Mushroom Mnl/#ew.(/e
Puffed buckwheat, a hearty broth with seasonal vegetables

*

Pacton Loboter Ranol

Osciétre caviar with verbena bisque sauce

*

Vencoon lﬁﬁ% veaned over hol coals and enhanced With aed currant (/‘atu

Wild mushrooms and Grand Veneur sauce

A chihood l«.euw/t; wcoutted With ofen anse

Apples, quinces

Weth peats, apuiea, and Gaand Maanen

240 Euros
Prix TTC






