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 Scéne" 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.

ikos

RESORTS






GF DF EF

GF EF

DF

GF DF EF

V GF

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

ENTREES

Tarte aux Tomates

Tomato tart with onion confit and Chantilly

TApTA VIOUATAG HE KOV KpepuSLoL kat Chantilly
TOMOTHbIN MUPOT C JTYKOM KOHOU 1 LWAHTASbY

Carpaccio de Bar

Sea bass carpaccio marinated with vanilla, rose pepper, lime and olive oil
KapTtdtolo AaBpakt papvaplopévo e Baviiia, pod Tumeépt, AA Kat
eAaloAaSo Kapnayyo 13 MOPCKOro OKyHs, MAPUHOBAHHOE C BOHWUBIO, PO30BbIM
nepuem, NaiMMOM 1 ONTMBKOBbLIM MACSTIOM

Saumon Fumé

Smoked salmon with grelette cream and fennel salad
Kamviotdg colopdg he Kpeua grelette kat papabooaldta
KonueHblt TOCOCh C KPEMOM U3 FpefieThl U CAnaToMm 13 heHxens

Tartare de Boeuf Traditionnel

Traditional beef tartare with herbs and spicy mayonnaise

MNapadoolakd HOoYXAPLoLO TAPTAP HE MUPWSIKA KAL TUKAVTIKN paylovela
TPOOULMOHHbIN TAPTAP U3 FOBSAMHbI C TPABAMMU U OCTPLIM MAMOHE30M

Foie Gras Terrine

Duck foie gras terrine with cassis vinaigrette, summer berries and herbs Tepiva
$oLA YKPA TIATILAC HE BLVEVKPET cassis, polpa Kat Botava

TeppwviH 13 YTUHOW Gya-rpd C BUHETPETOM U3 YEPHOW CMOPOAMHDI, TETHUMMU
AroflaMM1 1 3eM1eHbIo

Panisse

Peas fries with thyme and lemon sauce

Panisse, TTATATES TNYAVNTES UE OLUAPL KAL CANTOA AEUOVLOU

MaHucce, KapTodesnb Gpu U3 FOPOLLKA C TUMbIHOM U JIMMOHHbIM COYCOM

*May content traces / EF egg-free

the allergen content of our food

14€

18€

7€

19€

19€

18€



GF DF

VG GF

V GF EF

EF

EF

ENTREES

Salade Nigoise

Nicoise salad with seasonal vegetables, boiled egg, seared tuna, anchovies cream and
lemon dressing

YaAdta Nigoise pe Aayavika emoyng, Bpaotd avyo, hntd tévo, kpéua avtlolylag Kat
VTPEGLWVYK AELOVIOU

Canat Hucyas ¢ Ce30HHbIMK OBOLLAMM, BAPEHbIM GALIOM, OOXAPEHHbIM TYHLIOM, KPEMOM 13
CGHYOYCOB M NIMMOHHOW 3AMNPABKOM

Salade d’endives, Oranges et Fenouil Grillé

Crilled endive salad with fennel, fresh orange segments and orange dressing
Yalata avtidl oxdpag pe pdpabo, GPECKA KOUPATLA TTOPTOKAALOL Kal dressing
TIOPTOKAALOU

Canat ¢ rpUIbOBAHHBIM SHAMBUEM, GEHXENEM, CBEXMMU AONbKAMU AMNENbCUMHA U
anenbCUHOBOW 3AMPABKON

Fromage De Chevre

Goat cheese marinated with olive oil and herbs

Katowiolo Tupl HOpLVAPLOPEVO [E EAALOAASO Kal HUPWSIKA
Ko3ui Cbip, MOPUHOBAHHBIN C ONIMBKOBbLIM MACIIOM U 3/1eHbIO

Soupe a I'oignon Traditionnelle

Traditional onion soup with Comte cheese and crispy croutons
MNapadootakn KpeppuSooouTa pe tupl Comte Kal TPAyavAa KPOUTOV
TPOAULUMOHHbIV TYKOBbIN CYM C CbIpOM KOHTE 1 XPYCTALWLMMM FPEHKAMM

Moules Mariniéres

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

DOpéoka HOSLA e KPEUWEN 0ANTOA AELKOU KPAOLOU, HAVTAVO, AeUOVL Kal okOpdo Ceexue
MUOMM CO CIIMBOYHBIM COYCOM M3 HEM0ro BUHA, NETPYLLKON, TMMOHOM 1 YECHOKOM

Raviolis de Crevettes

Shrimp ravioli with creamy bisque sauce and verbena

PaBloAia vapldag pe kpepwdn cditoa bisque kat Aouila
PaBMONM C KPEBETKAMM CO CAMBOYHBIM COYCOM BUCK 1 BEpHEHO

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

18€

20€

21€

24€

21€



GF EF

GF DF

GF EF

VG

V GF EF

VG GF

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

LE TERRE

Parmantie de Bosuf

Braised beef with potato puree, red wine sauce, parsley gremolata and fresh herbs
MooYXAPL KOKKIVLOTO UE TIOUPE TIATATAG, CAATOA KOKKLVOUL KPAGLOD, YKPEUOAATA
HAVTAVOD KAl GPECKA HLPWSIKA

TyweHad roBaAnHA ¢ KapTodenbHbIM Mope, COYCOM 13 KPACHOTO BUHA, IPEMONATON C
neTpyLLKOW 1 CBEXEN 3eNeHbto

Agneau Confit

Confit lamb with kalamata olives juice, rosemary and ratatouille

ApVvakL confit pe xoud eAldg kahapwy, SsvrpoliBavo kat patatoit

KoH®M 13 6APAHNHBI C COKOM OfIMBOK KASIAMATA, PO3MAPUHOM U PATATYEM

Poulet en Cro0te de Noisettes

Roasted chicken breast with hazelnut crust, zucchini, romaine lettuce and basil

Wntod 0tnOog KOTOTIOLAOU HE KPOoVOTA GOLVTOUKLOU, KOAOKLOAKLA, HAPOUAL romaine Kat
Bao\ko

XKapeHad KypuHAs rpyaka ¢ KOpoYykon M3 GYHOYKA, LYKMHKU, CANATOM POM3H 1 6A3UIMKOM

Canard a I'orange

Duck filet with orange glaze and potatoes gratin

DETO TIATILAG e YAATO TTOPTOKAALOD KAL TIATATEG YKPATEY
YTrHOe dune c anenbCMHOBOM MA3YPbio U KAPTOdESbHbIM FPATEHOM

Pates a I'Orge

Orzo pasta with tomatoes, nigoise olives and basil oil

KolBapdKL Pe VTOPATa, EALEC nicoise Kat AASL BactAkoU

MacTa op30 C NOMUAOPAMM, ONMBKAMU HIUCYA3 U BA3UANKOBbLIM MACTIOM

Chou-Fleur Roti

Roasted cauliflower with smokey spices, Greek yogurt and fresh herbs

WnTo KOUVOUTILSL UE KATIVIOTA UTIAXAPIKA, EAANVIKO yLaolpTL Kat GpEoka HUpWEIKA
3aneyéHHas UBETHAS KAMYCTA C KOMYEHBIMU CMELMIMM, TPeYeCKUM MOTYPTOM U CBEXMMU
TpaBAMMU

Tian aux légumes

Vegetable Tian with basil coulis
Aayavika Tian pe Bacthkéd coulis
OBOLLHOM TSHb C COYCOM 13 6A3UIMKa

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

*May content traces / EF egg-free

the allergen content of our food

22€

29€

32€

33€

24€

24€

25€



DF

GF EF

GF DF EF

Although all due care is taken, dishes may still contain ingredients that are not set out on

LA MER

La Bouillabaisse Marseillaise

Bouillabaisse with seabass fillet, rouille sauce, potatoes and fennel
Mrtovylapméoa pe dpréto AaBpakt, caitoa rouille, matateg kat pdpado
bynabec ¢ dune cnbaca, coycom pyin, kaptodenem n pexHxenem

Poisson a la Dieppoise

Poached Sea Bream with beurre blanc sauce and a Dieppoise garnish
ToumoLpa TOCE e cAANToa AsuKoU BouTtlpPoL Kal yapvitoLpa dieppoise
OTBAPHbIV MOPCKOM el ¢ CoycomM 6ep-6naH 1 rapHUPOM 13 anennyasa

Thon Grillé

Tuna steak with zucchini, lemon and herbs

DWETO TOVOU, KOAOKUBAKLA, AEHOVL KL HUPWEIKA
CTelk 13 TYHLA, LYKKUHW, TMMOH U 3efieHb

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

*May content traces / EF egg-free

28€

28¢€

30€

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



GF

GF

VG GF

V GF

VG GF

DESSERTS

Le Profiterole

Beautiful chou profiterole, vanilla ice cream, hazelnuts, hot chocolate
T0oU TPOPLTEPOA, TTaywTo Baviiia, pouvtolkia, {e0Tr) COKOAATA
Yoy MpoduUTpOosb, BAHUNbHOE MOPOXeEHOE, GYHIYK, FOpPIYMIA LLOKONAA,

Créme Broilée

Traditional créme brilée with vanilla
MNapadootakn créme brilée pe Baviiia
TPAOMLMOHHOE KpeM-6piofie C BAOHWIIbIO

Fraises et Meringues

Strawberries salad, mint, Chantilly and meringues pavlova

YaAdTa e $pAaoLAeS, Sudopo, Chantilly kal papéykeg taBAoBa Canat
13 KNYBHUKW, MITA, WAHTWUbK U 6e3e NaBnoBa

Salade de Fruits

Seasonal fruits salad
dpoutocaldta eTOXNG
Canart 13 ce30HHbIX GPYKTOB

Sélection de Glaces

Ice cream selection (Vanilla, Chocolate, Banana, Strawberry, Pistachio)
Ertthoyn) taywtou (Bavidia, Zokohdta, Mravava, @pdouia, Puotiky)
Sélection MopoxeHoe Ha BbiGop (BaHunbHOe, LLlokonagHoe,
baHaHoBoOe, Kny6HmyHoe, drcTallKka)

Sélection de Sorbet

Sorbet selection of lime and mango
ETttAoyr) copuTte amod AALu Kat HAVYKO
CopbeT accopTh U3 NANMA U MAHTO

14€

14€

14€

12€

8€

8€

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

*May content traces / EF egg-free

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



VG GF

VG GF

VG GF

VG

VEGAN OPTIONS

ENTREES

Panisse 15€
Peas fries with thyme and lemon sauce

Panisse, TTATATEG TNYAVNTEG UE OLUAPL KAL GANTOA AEUOVLIOU

MaHwncce, kapTodenb Gpu 13 roPOLLIKA C TUMbIHOM U IMMOHHBIM COYCOM

Salade Verte 18€
Romaine lettuce, tomatoes, cucumber, olives, bell peppers and

lemon olive dressing

YaAdta Verte pe papolAL romaine, VIOHATa, ayyoupl, EALES, TILTIEPLEG KaL dressing

Agpoviol

CanaT U3 3HOMBUG Ha rpune, GpeHxenb, CBeXME AObKN ANeNbCUHA 1 3aMNPaBKa U3

QPraHOBOro MACAA

Salade d’endives, Oranges et Fenouil Grillé 19€
Grilled endive salad, fennel, fresh orange segments and orange dressing

Yahdta avtisl oxdpag, papabo, PPECKA KOUUATLA TTIOPTOKAALoL Kat dressing

TIOPTOKAALOV

Canart ¢ rpubOBAHHBIM LIMKOPUEM, peHXeNem, CBEXMMI OONbKAMM AnenbCiHa 1
anenbCMHOBOR 3AMNPABKOWN

Soupe a I'oignon Traditionnelle 18€
Traditional onion soup, plant base cheese, crispy croutons

Mapad0oLaKn KPEUHLEOCOUTIA, GUTIKO TUPL, TPAYAVA KPOLTOV

TPOAULUNOHHbIV TYKOBBIN CYM, CbIP HO PACTUTENBbHOW OCHOBE, XPYCTSLLME FPEHKN

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

*May content traces / EF egg-free

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



PLATS PRINCIPAUX

VG Pates al'Orge 22€
Orzo pasta with tomatoes, vegan Feta, nicoise olives and basil oil
KplBapdkt ue vtoudTa, vegan $Eta, eALEG nicoise Kal AASL BactAkoy
MacTa 0p30 C NOMUOOPAMMU, BEFAHCKOW GeToM, ONMBKAMW HUCYO3 U
6A3UNNKOBBIM MACTIOM

VG GF  Chou-Fleur Ré6ti 23€
Roasted cauliflower, smokey spices, soy yoghurt and fresh herbs
Wnto KOUVOLTILSL, KATIVIOTA UTTAXAPKE, YLAOUPTL COVLAC KAl GPECKA HUPWSEIKA
XKapeHad uBeTHAs KANyCcTd, KonYeHble CNeLnmn, COeBblii MOrypT 1 CBEXAS 3eNeHb

VG GF Tian aux légumes 20€
Vegetable Tian with basil coulis
Aayavika Tian pe BacAiko coulis
OBOLLHOW T9Hb C COYCOM 13 BA3UNKA

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



DESSERTS

VG GF Les Fraises 14€
Strawberries salad, mint, vegan Chantilly and strawberries sorbet
Yahdta pe dppAouAeg, pévta, vegan Chantilly kat coputté ppaouieg
CanaT 13 KnyoOHUKW, MITA, BETAHCKUIA LUAHTUbU 1 COPOET 13 KIyOHUKM

VG GF Salade de Fruits 14€
Seasonal fruit salad
DpouToCAAATA ETTOXNS
Canar U3 Ce30HHbIX GPYKTOB

VG Sélection de Glaces 12€
|ce cream selection (Vanilla, Chocolate)
Ertioyr) taywtou (Baviiia, ZokoAdta)
MopoxeHoe Ha Bbibop (BaHunbHoe, LLlokonanHoe)

VG GF Sélection de Sorbet 8€
Sorbet selection (Mango, lime)
ETitAoyY) COPUTTE (MAVYKO, AALW)
AccopTu U3 copbeTa (MAHro, narm)

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



VG GF

GF DF EF

GF DF EF

Toddlers' Options

Cream of green vegetables, potatoes, and olive oil
Kpgpa pdovwy Aaxavikwy, TtaTtatag Kal eAatoAadou Kpem
3 3eMeHbIX OBOLLEN, KAPTODENs 1 OIMBKOBOrO MAC/A

Cream of chicken, potato, carrots, and zucchini
Kp&pa KOTOTIOLAOU, TIATATAC, KAPOTWY KAl KOAOKUBAKLA
Kpem-cyn ns kypuupl, KapTodens, MOPKOBM 1 KOBAYKOB

Cream of poached fish fillet, zucchini, carrots, and potatoes
Kpgpa dETOU Paplol , KONOKLBAKLA, KapOTA KAl TIATATESG
Kpem 13 pbibHoro dpune, KObA4KoB, MOPKOBU 1 KapTOodens

Cream of seasonal fruits and biscuits
Kp&pa ETOXLAKWY GPOUTWY KAl UTILOKOTWY
Kpem 13 ce30HHbIX GPYKTOB U NeyeHbs

*May content traces / EF egg-free

the allergen content of our food

10€

10€

10€

10€

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



KIDS MENU

ENTREES

V EF  Tarte aux Tomates 8€
Tomato tart with onion confit and mustard Chantilly
TAPTA VTOUATAG HE KPEUHUSL KOVPL Kat povotapda Chantilly
TOMATHbIN NMMPOT C IYKOM KOHOU 1 ropynuen LLaHTuabm

GF DF  Salade Nicoise 9€
Nicoise salad with seasonal vegetables, boiled egg, seared tung,
anchovies and lemon dressing
Yahdata Nigcoise e Aayavikd emoxns, Bpacto avyo, Pntod Tovo,
avt{oLYLEG KAL VIPEDSLVYK AELOVLOU
CanaTt Hucyas ¢ ce30HHbIMK OBOLLAMM, BAPEHBIM SMLOM,
06XAPEHHbBIM TYHLLOM, OHYOYCAMU M IMMOHHOW 30MPABKOM

VG GF  Panisse 12€
Peas fries with thyme and lemon sauce
Panisse, TATATES TNYAVNTES HE BuAPL KAl CAANTOa AgpoVIoU
MaHncce, KapTodenb Gpu 13 ropoLLKA C TUMbIHOM U IMMOHHbIM
coycom

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



PLATS PRINCIPAUX

GFEF  Parmantie de Bosuf 14€
Braised beef with potato puree, red wine sauce, parsley
gremolata and fresh herbs Mooydpt KOKKWLOTO UE
TIOUPE TATATAG, CAATOA KOKKLVOU KPAGLoU, YKPEUOAATA
HAlvTAvoU Kal GPECKA HUPWELKA
TyleHas roBgamMHa ¢ KapTodesbHbIM Mope, COYyCOM 13
KPOCHOrO BUHA, FPEMONATON C NEeTPYLKOM U CBEeXel
3eneHblo

GF DF  Poulet grillé 14€
Grilled chicken breast with zucchini, romaine lettuce and
basil
Wntod oTB0og KOTOTIOUAO E KOAOKLOAKLA, HAPOVAL KAt
BaocAko
KypurHas rpyaka-rpuib C LyKMHK, CANaTOM POM3IAH 1
6A3NANKOM

VG  Pates al'Orge 14€
Orzo pasta with tomatoes, nicoise olives and basil oil
KplBapdkt pe vtopata, eALEG nicoise kat Aadt BactAikol
MacTa 0p30 C MOMUAOPAMU, OFIMBKAMMK HUCYA3 U
©A3UIMKOBBIM MACITOM

GFDFEF  Thon Grillé 14€
Tuna steak, vierge zucchini, lemon, herbs
MmtplldAa TOVoU, vierge KOAOKUOAKLA, AEHOVL, HUPWELKA
CTelk 13 TYHLLQ, Bbepre U3 LyKKUHW, IMMOH, 3ef1eHb

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



DF EF

DF EF

DF EF

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

AND MORE...

Kids beef burger with tomato, lettuce and french fries
MNaSIko HooYaPLlolo UTILPTEKL E VTOUATA, HAPOUAL KAL TIATATES TNYAVNTEG
[etckunit 6yprep 13 roBgamnHbl C NOMULOPAMY, IMCTbIMM CANATA U KApTodpenem

dpu

Penne pasta with tomato or bolognese sauce
MéVeg HE OAATOA VTIOUATAG N UTTOAOVEL
MacTa neHHe C TOMATHBIM COYCOM Ui COYCOM BONOHbEe3E

Fish croquets with fries
KpOKETEG PapLWV HE TTATATEG TNYAVNTEG

PbIGHble KpOKeTbl ¢ kKapTodenem dpu

Chicken nuggets with fries
KOTOUTIOUKLEG HE TIATATES TNYAVNTES
KypuHble HarreTchl ¢ kapTodenem Gppu

*May content traces / EF egg-free

the allergen content of our food

20€

22€

18€

18€

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



DESSERTS

V  Le Profiterole 14€
Beautiful chou profiterole, vanilla ice cream, hazelnuts, hot chocolate
YOUL TIPOGLTEPOA, TTAYyWTO Baviiila, pouvToUuKLa, (0T COKOAATA
Yoy MpoduTponb, BAHUIbHOE MOPOXEHOE, GYHIYK, FOPIYMIA LWOKONAL

GF  Créme Brolée 14€
Traditional creme brilée with vanilla
MNapadootakn creme brilée pe Bavida
TpaanLMOHHOE KpeM-6ptone C BAHWUbIO

VG GF  Salade de Fruits 12€
Seasonal fruits salad
DpoutocaldTa eToYNG
CanaT 13 Ce30HHbIX GPYKTOB

V GF  Sélection de Glaces 8€
Ice cream selection (Vanilla, Chocolate, Banana, Strawberry,
Pistachio)
Ertdoyr) taywtol (Bavidla, Yokolata, Mrtavava, Gpdoula,
$LOTIKL)
Sélection MopoxeHoe Ha Bbibop (BaHunbHOe, LLlokonagHoe,
BaHaHoBoe, KnybHMYHOe, dUCTALLKA)

VG GF  Sélection de Sorbet 8€
Sorbet selection of lime and mango
ETttAoyn) cOpUTE amo AL KAl HAVYKO
CopbeT accopTnt U3 TIANMA 1 MAHTO

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