PROVENCE

A TASTE OF FRENCH ELEGANCE

Romantic yet understated, Provence is a tribute to modern French
gastronomy and the traditions of southern cuisine. Pascal Barbot is a
purist. The Michelin-starred chef, founder of the Parisian restaurant
Astrance, is guided by respect for exceptional seasonal ingredients and
precise technique. The menu captures an authentic expression of France,
where sun-ripened vegetables, pristine seafood and Provencal flavours
run throughout. Wines carefully selected from Mediterranean vineyards
and renowned estates complete the table.
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Tarte aux Tomates 17€
Tomato tart, onion confit, mustard Chantilly

TépTa VIOATOG pie kovel kpepvdiov kat povotépda Chantilly

Tapr ¢ noMuzopamu, KoH)Y 13 JIyKa M TOPYUYHO# IAHTIII

Saumon Fumé 24€
Smoked salmon, grelette cream, fennel salad

Kamviotde colopde pe kpépa grelette ko condma pépaov

KorraeHsrit 10c0Ch ¢ KpeMOM IpeJIeTT U CajIaToM 13 (heHxeJIs

Tartare de Boeuf Traditionnel 30€
Traditional beef tartare, herbs, spicy mayonnaise

Topadooiomrd HooXapIoto TXPTAP e BTV Kot TIKEVTIKT HotylovECa

TpapypIIMOHHbII TapTap 3 TOBAAMHEI C TPABaMIK 1 OCTPHIM MaliOHe30M

Foie Gras Terrine 28€
Duck foie gras terrine, green apple and horseradish

Tepiva foie gras T&mmog e TP&GVO Ao Kot Xpévo

Teppus 13 yTHHOTO (ya-Tpa C 3e/IeHBIM A0I0KOM 1 XPeHOM

Salade Nigoise 19€
Nicoise salad, seasonal vegetables, boiled egg, seared tuna, anchovies,

lemon dressing

Zo&ta Nigoise pe Axxovicd emoxric, Bpaotd awyd, Yntéd tdvo, avtCovyieg kot dressing

Aepoviov

Caar «Hucyas» ¢ ce30HHBIME OBOIIAMI, BAPEHBIM SHIIOM, >KapeHBIM TYHIIOM, aHIOYCAMU 1

JIMMOHHO 3aITPAaBKOM

Salade d'artichaut barigoule & pousse d'épinard 17€
Barigoule artichoke salad, baby spinach and dijonnaise dressing
Zodrow ayxivépa barigoule e baby omorvéua kou dressing dijonnaise

Caytar u3 APTUIIIOKOB 6ap1/1.1"ym>, MOJIOZOM IIITWHAT 1 COyC JVDKOHHE3

Fromage De Chévre 19€
Goat cheese marinated with olive oil and herbs

Karowioto tupl poprvapiopévo pe eEAatdAado ko fotava

Koswii cbIp, MaprHOBaHHBII C OJIMBKOBBIM MAC/IOM M TPABaMK

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.

¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide
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Soupe d l'oignon Traditionnelle

Traditional onion soup, Comte cheese, crispy croutons
IMopadootou) kpeppvddoovma pe Tupl Comte kot TPXYXVE KPOUTOV
TpazyIIOHHbII JTYKOBBII CyTI ¢ cbIpoM KomrTe 1 XpycTampmvy rpeHKaMu

Moules Mariniéres

Fresh mussels, creamy white wine sauce, parsley, lemon, garlic
Dpéorot Odiax pe kpepeddn Aevkr) CEATOX, podvTavd, AeHov Kot 0kOpdo

Caexxrre MUV CO CITMBOYHBIM OeJIBIM COYCOM, TIeTPYIIKOMH, TMMOHOM X JeCHOKOM

Sériole juste saisie

Seared amberjack, cucumber & ginger
DNéTo poaytdmcov owTE He aryyopL kot TCVTCep
O6xapeHHast aMOepDKEK, OTypel], 1 IMOUPb

Courgette sautée

Sautéed zucchini, tomato confit & candied lemon
YOTAPIOHEVAX KOAOKVOKKIO, VTOHATO KOVEPI KO YAXTOPIOHEVO AeHOVL
7Kapemnsrit kabauoK, KOH(H U3 IIOMIIOPOB U 3aCAXapPeHHBIN JIIMOH

La Bouillabaisse Marseillaise

Sea bass fillet, roville sauce, potatoes and fennel

DNéto MoPpdut pe oéhtoa rouille, orrérec kou rvoxio

rre Mopckoro oKyt B Gy boHe Gysibec ¢ coycoM pyit, Kaprodenem 1 derHxereM

Poisson d la Dieppoise

Poached grouper, beurre blanc sauce, dieppoise garnish
Ypopidot Too e oéhtoa beurre blanc kot yopvitovpa dieppoise
Bapémstit rpyriep ¢ coycom 6€p 6:1aH u rapaupoM Jperyas

Thon Grillé

Tuna steak, salted capers, beurre noisette

Ztéuc TOVOL e OAXTIOHEVT) K&TTOPT) Ko beurre noisette

Crefix 13 TyHIIa C IyKKIHU B COyCe BUPXK, IMMOHOM U TPaBaMU

17€

22€

19€

18€

24€

26€

24€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide
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Parmentier de Boeuf

Braised beef, potato puree, red wine sauce, parsley gremolata, fresh herbs
Mooyépt pumipeé e TTOUPE TIATATG, TOATOO KOKKIVOL KPGLoV, gremolata HaivTovoD kot
PPETKA UPOSIKAE

Ty1uenast roesHa ¢ KapTohe BHBIM IOpe, COYCOM K3 KPACHOTO BIHA, TPEMOJIATON 13
TIETPYIIKH! ¥ CBEXKEH

Agneau Confit

Confit lamb, kalamata olives jus, creamy polenta, caramelized onions
Apvikovel pe jus eNdic Kodapcdv, kpepieddn ToAEVTOr Kot KAXPOUEAGIEVO KPEUMOSIOL
Kondwu 13 GapaHUHBI ¢ COYCOM 13 OJIMBOK KajlaMaTa, KPeMOBO# IIOJIEHTOH 1
KapaMeJIM3HPOBAHHbIM JIyKOM

Coquelet au Citron

Roasted Baby Chicken, garniture piperade, red capsicum & tomatoes
Wnté kotémovo baby e yopvitovpa piperade, KOKKivI) TITTEPIK KL VIOUKTES
JKapembIit 1bIIUIEHOK, TAPHUP ¥3 HTIEPaIbI, KPACHOTO IEPIia 1 IIOMUIOPOB

Canard a I'Orange

Duck filet, orange glaze, gratin potato and duck jus
PAETO TATIOG pie YAGTO TTOPTOKONOD, TIXTATX gratin Kol jus oG
Drite yTKY C aneIbCHHOBBIM IJ1a30M, KapTO(he IBHBIN IPaTeH U COyC

Ratatouille Provencal

Ratatouille, eggplant, summer squash, bell peppers, onion, tomatoes and
pistou

Portorrott pe peNTCévar, kohokoupivd KoOAoKVOL, TITTEPIES, KPEUUDSICL, VTOUATEC Kot pistou
Pararyii ¢ GaxrakaHaMy, JIETHIM KaGauKoM, OOJIrapCKUM TIepIieM, TyKOM, IIOMUZOpaMK 1
COYCOM ITHCTY

Chou-Fleur Roti

Roasted cauliflower, smokey spices, sour cream and fresh herbs

W16 KOUVOLTHSI PE KATTVIOTE IO XPIKE, E1v) KPEHXX KAl (péorax BOTarvat
3arreyeHHas IIBeTHAA KaITyCTa C KOITYEHBIMH CIIEIMAMU, CMETAHOH 1 CBeXKMMI TPaBaMHI

28€

26€

25€

28€

22€

21€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



DESSERTS

%0 g La Profiterole 15€
Beautiful chou profiterole, vanilla ice cream, hazelnuts, hot chocolate sauce

IpopirepdA pie kpépa fovihiaxg, povvtovkia kot (eoT) COKON&TAL
TTpoduTposth ¢ BAHIIBHBIM KPEMOM, JIECHBIMI OPEXaMU 1 TOPSIFIM LIOKOJIAZI0M

0 M Créme Brolée 15€
Traditional créme brilée with vanilla
IMopadooton créme briilée pe fovihiac
TpaIOHHBIA KpeM-OproJie C BAHIUIBIO

e 0 Fraises et Meringues 15€
Strawberries salad, mint, Chantilly and meringues paviova
Zo&To PpdovAag pe Sudopo, Chantilly kot popéykec pavlova
Cavrar u3 KIIyGHUKY C MATO#, IMaHTIWIM 1 MepeHramu

Salade de Fruits 15€
Seasonall fruit salad, mint syrup

YoA&TO ETOXIKGV PPOVT®V HiE T1pdTTt SLOTHOL

CaJrar 13 Ce30HHBIX (PPYKTOB C MATHBIM CUPOIIOM

@ Sélection de Glaces 15€
Ice cream selection of vanilla, strawberry, chocolate, banana
Em\oyr| marywtod
Bawvihia, XokoA&Ta, PpiovAa, Mmavéve
MoposxeHoe B accoprrveHTe
BAHIUIb, IIOKOJIAJI, KITyOHKA, GaHaH

Sélection de Sorbet 15€
Sorbet selection of lime and mango

Em\oyr) copurmé omd Adupt kot piéevyo

Accopru 13 copbera 13 JiaiiMa 1 MaHTO

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



VEGAN OPTIONS

STARTERS

8 Tarte aux Tomates 17€
Tomato tart, onion confit, mustard Chantilly
TépTta VIopATaG pie kovel kpepvdiov kat povotépda Chantilly
Beranckuii TOMaTHBII TapT ¢ KOHPUTIOPOM U3 JIyKa ¥ TOpUHIIeit

88 Salade Nigoise 19€
Nicoise salad, seasonal vegetables, lemon dressing
Yo&to Nigoise pie Aoxxorvikd emoxic kou dressing Aepoviod
Cajnar «Hucyas», Ce30HHbIe OBOLIY, TMMOHHAS 3aITPaBKa

788 Salade d'artichaut barigoule & pousse d'épinard 17€
Barigoule artichoke salad, baby spinach and dijonnaise dressing
Zodrow ayxivépag barigoule e baby omovéu kou dressing dijonnaise
CaJrar 13 apTHIIIOKOB GapHTy.Ib, MOJIOZIOM LIMTMHAT 1 3aIIPABKa JIVDKOHHE3

§ Soupe d l'oignon Traditionnelle 17€
Traditional onion soup, crispy croutons
TMopadootonr] kpepHLEOCOUTIA HE TPOyaVE KPOUTOY
TpappIIMOHHbIH JTYKOBBIH CYTI C XPYCTAIIMMY TPeHKaMI

LES PLATS

Ve Raviolis aux Legumes 22€
Seasonal vegetable ravioli, vegetable broth infused with lemongrass
PoBio Aoxovikedv emoxmic e (oo A OVIKGV OPWHXTIOHEVO [ie AeOVOXOPTO
Pasriosm ¢ ce30HHBIMM OBOIIIAMI 11 OBOLITHBIM 6yIEbOHOM, HACTOSTHHBIM Ha JIMMOHHON TpaBe

Chou-Fleur Roti 21€
Roasted cauliflower, smokey spices, sour cream and fresh herbs

Wnté KouvouTtidi Pe KATTVIOTA PO Ky, Eivi) KPEUOL KO PPETKA IUPGISIKK

3aneueHHas IBETHAA KalTyCTa, IIPAHOCTH C APIMHBIM dpOMATOM, CMETaHa ¥ CBEXKHE TPaBbL

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



DESSERTS

Ratatouille Provencgal 16€
Ratatouille, eggplant, summer squash, bell peppers, onion, tomatoes and

pistou

Pororoit pie HENTCAvVA, KOAOKUBL, THTTEPIES, KPEMHDOL, VTOUATES Ko pistou

Pararyii c GaxiaykaHaM, JIETHIM KaGauKoM, GOJIrapCKUM IepLieM, JIyKOM, IIOMUIOPaMK 1

COYCOM ITHCTY

Les Fraises 15€
Strawberries salad, mint, Chantilly and strawberries sorbet

Yo&To Pp&ovAag pe Sudopio, Chantilly kou coppié ppdovAac

Casrar v3 KIyOHIKY C MATOM, KpeMoM «[[[aHTHB/» 1 KIyOHIHBIM copbe

Salade de Fruits 15€
Seasonall fruit salad, mint syrup

Y oA&TO ETOXIKGV PPOVTMV HiE TpdTTt SLOTOL

CaJrar 13 Ce30HHBIX (PPYKTOB C MATHBIM CUPOIIOM

Sélection de Sorbet 15€
Sorbet selection of lime and mango

Em\oyr) copumé omd Adupt kot piéevyko

Accopru u3 copbeTa 13 JlaiiMa 1 MaHro

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.

¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk

@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



TODDLER'S MENU
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KIDS MENU

STARTERS
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Cream of green vegetables, rice, and olive il
Kpépo oo mpdatva ook, poCt kot EAodado
Kpem 13 3esteHbIx OBOILIEI, PrIca 1 OJIMBKOBOTO Mac/ia

Cream of chicken, potato, carrots, and celery
Kpépiot xotémovAov, Tardrag, Koapdtwy Kot GEAvVOL

Kpem-cym u3 Kypuiipl, Kaprodess, MOPKOBH U Cebiepest

Cream of poached fish fillet, zucchini, carrots, and potatoes
Kpépoc ad pivéro Poptod oo, KoANoKvOAKIa, KXPOTO KO TTOTATeS
Kpem-cymr u3 orBapHOT0 peIGHOTO rite, Kabaukos, MopkoBH 1 Kaprodera

Cream of seasonal fruits and biscuits
Kpépa emoxkcdv gpodTev Kot PHmokoTev
Kpem 113 ce30HHBIX DPYKTOB U IIeyeHbe

Tarte aux Tomates

Tomato tart, onion confit, mustard Chantilly

TépTo viop&Tag pie Kovel kpeppvdiov kot povotépda Chantilly
TomaTHBIA TapT ¢ KOHMHUTIOPOM 13 JTyKa 1 CeH(OBOM ITAHTIIIM

Salade Nicoise

Nicoise salad, seasonal vegetables, boiled egg, seared tuna, anchovies,

lemon dressing

Zo&ta Nigoise pie Axxovicd emoxric, Bpaatd awyd, Tovo owTé, avt(ovyte Kot dressing

Agpiovio

Catat Hyicyas ¢ ce30HHBIMI OBOLITAMI, BAPEHBIM SHIOM, TTO/LKAPeHHBIM TYHIIOM, aHIOYCAMI

U1 JIMMOHHBIM COYCOM

10€

10€

10€

10€

17€

17€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



£80

Soupe a I'oignon Traditionnelle

Traditional onion soup, Comte cheese, crispy croutons
IMopadoaotor kpeppvddoovma pe Tupl Comte Kot TPOyovV& KPOUTdV
TpazyIIOHHbII JTYKOBBII CyTI ¢ cbIpoM KoMTe 1 XpycTampmvm rpeHKaMu

MAIN COURSES
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Parmentier de Boeuf

Braised beef, potato puree, red wine sauce, parsley gremolata, fresh herbs
Mooyt umpeé e TTOLPE TATRTAG, TOXNTOO KOKKIVOL KPAGIoV, gremolata HoivTovoD kot
PpéoKal LUPASIK&

TymreHas ropsyHa, KapTodesbHOe IOpe, COYC M3 KPaCHOTO BHHA, IPeMOJIATa U3 IIeTPYIIKH,
CBeKIIe TPaBhI

Coquelet au citron confit

Roasted Baby Chicken, garniture piperade, red capsicum & tomatoes
Wnt6 baby kotémovAo He yopvitovpa piperade, KOKKIVI) TITTEPIX KX VIOHKTEG
7KapeHsIi1 1BITIIEHOK, TAPHUP TIHTIEpajia, KPACHBIH Iepel, ¥ IIOMH/IOPbI

Raviolis aux Legumes

Seasonal vegetable ravioli, vegetable broth infused with lemongrass
PoBioh Adayavikcdv emoxc pe Copd AXXOVIKEV GPWUXTIOHEVO HiE AEHOVOXOPTO
PaBrOIIH € CE30HHBIMI OBOIIIAMM, OBOIIHO# GYJIbOH C 00aB/IEHHEM JIEMOHTPACCA

La Bovillabaisse Marseillaise

Sea bass fillet, rouille sauce, potatoes and fennel
DNéto MoPpct, adktoa rouille, Torrdereg kan porvokio
e cubaca, coyc pyit, Kaprobers 1 heHxes

17€

19€

19€

19€

19€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



AND MORE...

$0%

$0

$0 ¥
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Kids beef burger

with tomato, lettuce and French fries

Burger pie HooXpIO10 UTTIQTEKL, VIOPATA, HOPOVAL KO TIYOVITTEC TTOTXTES
Jlerckuii ToBsoKuiA Gyprep ¢ HOMIZOpaMIL, JIMCThSIMU cajiata U Kaprodesem Gpu

Chicken nuggets

with tomato, cucumber and French fries

Kotopmoukég pie VIoU&Ta, otyyoUplL KOt TIXTATEC THYOVITEG
Kypusie HarreTchI ¢ HOMUZOpaMy, OTypLiaMy 1 KaprodeneM ¢pu

Fish fingers

with tomato, cucumber and French fries

WoPOKPOKETEC e VTOHATX, OyyOUPL KO TIXTATES TIYOXVITEG
Pr16HbIe [TaJI0YKH C IIOMHOPaMH, OTypLaMu 1 Kaprobesem dpu

Penne pasta

with tomato sauce

ZVHOPIKK TEEVVEC e OGNTOX VTOHKTO
ITacra menHe ¢ TOMaTHBIM COyCOM

18€

18€

18€

18€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



DESSERTS

$ 0 g La Profiterole

Beautiful chou profiterole, vanilla ice cream, hazelnuts, hot chocolate sauce

ITpogrrepdA pie kpépax oMo, POVVTOUKIX Kot (E0TT) GOKOAKTX
ITpodurTposmit ¢ BAHIBHBIM KPEMOM, JIECHBIMI OPEXaMI 1 TOPSTIMM IIOKOJIAZIOM

e Mo Créme Brilée
Traditional créme brilée with vanilla
IMopadooton créme briilée pe fovihiac
TpasHIOH b KpeM-OproJie C BAHVIIBIO

Salade de Fruits

Seasonal fruit salad, mint syrup

YoAKTA e ETOXIKA (PPOVTX KA OPOTIL SUOCHOL
CaJraT 13 Ce30HHBIX (PPYKTOB C MATHBIM CHPOIIOM

@ Sélection de Glaces

Ice cream selection of vanilla, strawberry, chocolate, banana

Em\oyr| marywtod

Baviha, Zokohdra, Ppiovia, Mmovéva
Bb160p MOPOYKEHOTO

Barwb, Ilokosaz, KiryGruxka, banan

Sélection de Sorbet

Sorbet selection of lime and mango
Em\oyr) copumé omd Adupt kot piéevyko
Accopru u3 copbeTa 13 JlaiiMa 1 MaHro

12€

12€

12€

12€

12€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk

@ Mollusks /& Mustard /© Nuts /8 Peanuts /%

Sesame seeds /9 Soya /A Sulphur Dioxide



