PROVENCE
A TASTE OF FRENCH ELEGANCE

Inspired by the cuisine of Southern France, Stéphanie Le Quellec is a purist. Fuelled by
passion and using her masterful understanding of flavours, she creates sophisticated
dishes that are full of character. Winner of France's ‘Top Chef' TV show, her two
Michelin-starred restaurant "La Scene" in Paris presents creations that are
imaginative, harmonious and precise.

Imbued with a touch of romance, Le Quellec’s carefully curated menus at Provence
bring you delicious French cuisine with the authentic taste of France. You'll savour
inspiring dishes that evoke the warmth and glamour of the Cote d'Azur. An experience
that brings you fine dining in a tranquil setting, together with a perfectly paired
selection of wines from across the region.
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V GF DF

ENTREES

Tarte aux Tomates

Tomato tart with onion confit, mustard Chantilly

TAPTA VIOUATAG UE KOVPL KPEUMULELOU KAl CaVTLYL HouoTApdag
TOMOTHBIN TOPT C IYKOBbIM KOHOU U FOPYUYHbBIM WAHTUIBM

Carpaccio de Bar

Sea bass with vanilla and rose pepper marinade, lime and olive oil

AaRpakt pe papvada Bavidag, pol Tireptol, AAd Kat ehatoAado

Cnbac B MApMHOLE U3 BOHUIN U PO30OBOro Nepua, C TAMOM U ONIMBKOBLIM MACTIOM

Saumon Fumé

Smoked salmon with grelette cream and fennel salad
Kamviotdg cONOHOG HE KPEUA VKPEAET KAl caldta pdpadou
KonyeHblt NOCOCh C KPEMOM rpeneT 1 CanaTom 13 deHxens

Tartare de Boeuf Traditionnel

Classic beef tartare with herbs and spicy mayonnaise

KAQoWKO Taptap pooyaptol e BOTtava Kat TIUKAVTIKN paylovela
Knaccuyecknin TapTap U3 roBganHbl C TOOBAMM U OCTPLIM MAVIOHE30M

Foie Gras Terrine

Duck foie gras terrine with cassis vinaigrette, berries and herbs

Teplva Gpoud yKPa UE BVEYKPET GPAYKOOTAPUAOUL, HOUPA KAl APWHATIKA XOPTA
TeppuvH 13 dya-rpd ¢ BUHETPETOM U3 YEPHOM CMOPOANHDI, ArOAAMM 1 APOMATHbIMM
TPOBAMM

Salade Nicoise

Salad with seasonal vegetables, boiled egg, seared tuna, anchovies and lemon
dressing

YOAATA PE ETIOXLAKA AaXavika, BpaoTtd avyo, TOVo coTE, avt{oLYLEC Kal CAAToa
AEHOVLIOU

CanaT ¢ Ce30HHbIMM OBOLLAMM, BAPEHBIM SALLIOM, OOXAPEHHBIM TYHLIOM, GHYOYCAMM U
NVMOHHOW 30MPABKOWN

Salade d'endives, Oranges et Fenouil Grillé

Grilled endive - fennel salad, fresh orange segments and argan oil dressing
Yalata PnTtol avtidlol Kal GLVOKLO, GPECKES PETEG TIOPTOKAALOU Kal
oaAtoa amo AasdL apykav

CanaT 13 XapeHOoro UMKopus 1 deHxens, CBexue OoNbku anenbCuHa 1
30MPABKA M3 APraHOBOro Macna

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

17€

18€

21€

18€

21€

16€

16€



GF

GF

ENTREES

Fromage De Chévre

Goat cheese au gratin with variety of beetroot and clementine jelly
Katowiolo tupl paplvaplopévo os ehatdoAado kat fotava

MPATEH C KO3bUM CbIPOM, PA3HOOBPA3HOM CBEKIION U Xene 13 KNeMEHTUHOB

Soupe a l'oignon Traditionnelle

Traditional onion soup with Comte cheese and crispy croutons
MNapadoolakn KpeupudooouTia e Tupl Kouté Kal Tpayava KpouTtov
TPAANUMOHHDIN NYKOBbIA CYM C CbIPOM KOHTE 1 XPYCTAWMUMU TPEHKAMM

Moules Mariniéres

Fresh mussels in creamy white wine sauce, parsley, lemon and garlic

Dpéoka pLdla og KPEPWSN cAATOA AeLKOU KPAGLOV, HALVTAVO, AEUOVL Kal OKOPSO
CBexue MUANM B CIMBOYHOM COyCe 13 6eoro BUHA, MeTPYLWKM, TMMOHA 1 YECHOKA

Raviolis de Crevettes

Shrimp ravioli in creamy bisque sauce and verbena
PaBLoAL yapldag og Kpepwdn cAAToa UTiok Kat Aouila
PaBMONM C KPEBETKAMM B CTIMBOYHOM COyce BUCK C BepbeHon

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

21€

16€

21€

23€
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LA TERRE

Parmantie de Boeuf 36€
Braised beef on potato puree, red wine sauce, parsley

gremolata and fresh herbs

BoSwo umpele og TTOUPE TIATATAG, CAATOA KOKKLVOUL KPAGCLOU,

YKPEUOAATA HALVTAVOU KAl PPECKA APWHATIKA

TyweHas roBIANHA HA KAPTOPENbHOM MoPE, COYC U3 KPACHOTO BUHQ,

rpemonaTa 13 NneTpywkmn 1 cBexme TpaBbl

Agneau Confit 32¢€
Confit lamb on creamy polenta, caramelized onions topped with

kalamata olives jus

ApVi KOVl 08 KOEUWET) TIOAEVTA, KAPAUEAWHEVA KPEUUOSLA e

oaAtoa amo eAEG Kahapwy

KoHdW 13 9rHeHKa Ha CIMBOYHOM MONEHTE, KAPAMENN3MPOBAHHbIN NyK C

Coycom 13 onmeok Kanamarta

Poulet en Crolte de Noisettes 32€
Encrusted roasted chicken breast with hazelnut, zucchini, romaine

lettuce and basil

YTNOOG KOTOTIOLAOL PNUEVO HE KPOUOTA GOLVTOUKLOU, KOAOKULOAKLA,

HAPOULAL KAl BACIAKO

3aneyeHHas KypuHas rpyaka B OPeXoBON KOPOYKE C LyKUHU, CANaTOM

POM3H 1 6A3UANKOM

Raviolis aux Legumes 26€
Seasonal vegetable Ravioli in Lemongrass-Infused Broth

PaBLOAL eTTOXLAKWY AAXAVIKWY O {WUO APWHUATIOUEVO UE AEHOVOXOPTO

POBMONN C CE30HHBIMM OBOLLAMM B BYSIbOHE C IEMOHIPACCOM

Canard a 'orange 29€
Orange-glazed duck filet with potatoes gratin and jus

DETO TTATILAC PE YAACO TIOPTOKAALOU, TIATATEG OyKPATEV Kal {wuo

YTuHOE dune ¢ anenbCUHOBOW MA3ypPblo, KAPTODENbHbIN FPATEH U COYC

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.
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LA TERRE

Chou-Fleur RAti

Roasted cauliflower aromatized with smokey spices, sour cream and fresh
herbs

KouvouTtidt YmTd apWUATIOHEVO HE KATIVIOTA UTIAXAPKA, ELV) KOEUA KAl GPECKA

Rotava

>KopeHos| LUBETHAY KanycTta, apoMATU3NPOBAHHAA KOMYEHbIMX Cnelngam, CMETAHA U

cBeXune TpaBbl

Ratatouille Provencal

With Eggplant, summer squash, bell peppers, onion, tomatoes and pistou sauce

Wntn MeAttdava, KoOAoKLBL, TILTTEPLEG, KPEUMUSL, VTOUATESG KAl CAATOA TILOTOU
BaknaxaH, kabayok, 6onrapckuin neped, yk, NOMUAOPbI U COYC MUCTY

LA MER

La Bouillabaisse Marseillaise

Seabass fillet with rouille sauce, potatoes and fennel
OWEto AaPBpdkl, cAAtoa pouly, TTATATES Kal papabo
®dune cnbaca, coyc pyn, kaptodenb n peHxenb

Poisson a la Dieppoise

Poached grouper in beurre blanc sauce and dieppoise garnish

WApL TTOoE 0 GANTOA UTIEP UTTAQV KAL YAPVLITOUPA VTLETTOUAL

Mpynep, NPUroTOBNEHHbIN HA NAPY, B coyce 6epbnaH 1 rapHUp Abennyas

Thon Grillé

Prime Tuna steak with vierge zucchini, lemon and herbs

MmtplldAa TOvou pe KoAoKLOAKLa BLEPS, AEUOVL KAl ApWUATIKA Botava
CTeMNK 13 TYHLA C LyKVHU BbePX, IMMOHOM 1 TPABAMM

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

24€

32¢€

36€

32¢€

30¢€
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VG GF
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VG GF*

DESSERTS

Le Profiterole

Beautifull profiterole with vanilla ice cream, hazelnuts and hot chocolate

MpodLtePOA pe TTaywTod Bavidila, pouvtolkLa Kat {0t coKoAATA

3onoToe LLly-I'IpOd)MTpOJ'Ib C 60pXOTMCTbIM BAHWJTbHbIM MOPOXEHbIM, NEeCHbIMK

opexamMmn N rMmeHueBbIM ropavymMm WOKOJIaa0oM

Créme Brolée

Traditional créme brolée with vanilla
MapadooLaKy) KPEW UTIPOLAE Ue Bavida
TPAANUMOHHbIN KpemM-6ptone C BAHUIIbIO

Fraises et Meringues

Strawberries with fresh mint, Chantilly and meringues pavlova
DPAOLAEG Pe HPETKO VOGO, CAVTLYL KAl HAPEYKES TTARAORa
Kny6HMKa CO cBeXen MITOM, B3GUTbIMIN CIMBKAMK 1 6e3e NaBIoBa

Salade de Fruits

Seasonal fruit salad with mint syrup

YOAATA ETOXLAKWY GPOUTWY UE CLOOTIL HEVTAG

DPYKTOBbIN CANAT N3 CE30HHbIX PPYKTOB C MATHBIM CUPOMOM

Sélection de Glaces

Ice cream selection : vanilla, strawberry, chocolate and banana
Erttdoyn rtaywtou: Bavidia, $pAouAd, COKOAATA Kal pravava
BbIOOP MOPOXEHOrO: BAHWIb, KIYOHWKA, LOKONAA U OAHAH

Sélection de Sorbet

Sorbet Selection : lime and mango
ETiAOYN COPUTIE: AALL KL MAVYKO
Bbibop copbeTd: Nanm 1 MAHro

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option

*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

14€

14€

14€

14€

5¢€

5€
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VEGAN MENU

ENTREES

Tarte aux Tomates 17€
Tomato tart with onion confit and mustard Chantilly

TAPTA VIOUATAG UE KOVPL KPEUMULELOU KAl CAVTLYL HouoTAPdAg

TOMOTHBIN TOPT C IYKOBbIM KOHOU U FOPYUYHBIM KPEMOM LWAHTUIN

Salade Verte 17€
Romaine lettuce, tomatoes, cucumber, olives, bell peppers, lemon -

olive oil dressing

MapoUAL popAvVa, VTOUATES, ayyoupl, EALEG, TILTIEPLEG, CAATOA

AepovioV-gAatdAadou

CanaTt poMaH, MOMUAOPSLI, OFypLUbl, ONMBKK, BONTAPCKMUA NepeL,

30MPABKA M3 IMMOHA M ONIMBKOBOTO MACHA

Salade d’'endives, Oranges et Fenouil Grillé 16€
Grilled endive - fennel salad, fresh orange segments and argan oil dressing

Yaldta PntoL avtidlol Kat pdpabou, GPECKES GETEC TIOPTOKAALOU Kal

oaAtoa amo AadL apykav

CanaT U3 XAPEHOro LUMKOPUS 1 GeHXens, CBexXue A0MbKX anesbCuHA 1

30MpaBKA U3 APraHoBOro MAca

Soupe a l'oignon Traditionnelle 16€
Traditional onion soup with plant base cheese and crispy croutons

MNapadooLaKr KPEUHLEOOOUTIA UE PUTIKO TUPL KAl TPAYAVA KOOUTOV

TPAANLMOHHDIN NYKOBbIA CYM C PACTUTENbHBIM CbIPOM U XPYCTALLUMU FPEHKAMM

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.
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GF

VEGAN MENU

PLATS PRINCIPAUX

Raviolis aux Legumes 21€
Seasonal vegetable Ravioli in Lemongrass-Infused Broth

PABLOAL ETIOXLAKWY AAXAVIKWY O {WHO APWHUATIOMEVO UE AEPOVOXOPTO

PABMOMM C CE30HHBIMU OBOLLAMM B BYNIbOHE C IEMOHTPACCOM

Chou-Fleur Ré6ti 21€
Roasted cauliflower aromatized with smokey spices, sour cream and fresh

herbs

KouvouTt(&L T ApWHATIOUEVO [E KATIVIOTA UTTAXAPKA, SV KPEUA KAl

dpeoka Botava

KapeHas UBeTHAs KanycTd, dpOMATU3MPOBAHHAS KOMYEHbIMM CEeUmaImu,

CMETAHA U CBeXWe TPaBbI

Ratatouille Provencal 17€
Eggplant, summer squash, bell peppers, onion, tomatoes and pistou sauce
MeAttlava, KOAOKLBL, TILTTEPLES, KPEUMUSL, VTOUATESG KAl CAATOA TILOTOL

BaknaxaH, kabayok, 6oNrapckmin neped, Ny, NOMUAOPbI M COYC MUCTY

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.



VEGAN MENU

DESSERTS

Les Fraises 14€
Strawberries with mint, Chantilly and strawberries sorbet

DpAoLAEG e SLOGCHO, CAVTLYL Kal COPUTIE PAOLAAG

Kny6HMKa ¢ MATON, B3OUTBIMK CIMBKAMU U KIYOHUYHBIM COpHETOM

Salade de Fruits 14€
Seasonal fruit salad with mint syrup

YOAATA ETIOXLAKWY GPOUTWY UE OLOOTIL EVTAG

DPYKTOBbIA CANAT U3 CE30HHbIX GPYKTOB C MATHBIM CUPOMOM

Sélection de Glaces 5¢€
Ice Cream selection : vanilla and chocolate

Ertidoyn taywtoL: Baviia kat cokohdata

BblI6Op MOPOXEHOrO: BAHWIb U LIOKONAA,

Sélection de Sorbet 5¢€
Sorbet Selection : lime and mango

ETiAoyn COPUTIE: AALU KAl AVYKO

Bbibop copbeTa: NAnNM 1 MAHTO

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.



