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Honey Figs & Charentais Melon Salad with Black Pepper-Vanilla Infused Vinaigrette
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Roasted French Heirloom Pumpkin in Cardamom Broth
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Wood Fire-Seared Fresh Tuna with Wild Garrigue Herbs
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House-Made Arugula Fettuccini with Grilled Jaune Flamme Tomatoes, Eggplant & Picholine Olives

S29 Foromages

Selection of Regional Market-Fresh Cheeses
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Almond-Lemon Cake and Peach-Lavender Coulis
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Lime/Candied Ginger Sorbet with Shaved Bitter Chocolate

Aprs-Diner

House-prepared Herbal Infusions and Digestifs, Espresso

All Courses Served with Regional Languedoc Wines — Minerve, Corbieres, Faugéres,
Coteaux de Languedoc, Saint Chinian, Limoux

Vegetarian Options Always Available







