


PASTRE MENU (Starter + Main + Dessert) - EUR35

Discover the Wines from Our Partner "Cave Terraventoux" - MORMOIRON

White - Les 5 Terroirs

Glass (12cl): EUR4.50 - Bottle (75cl): EUR25

Aromas of white-fleshed fruits and citrus. Refreshing with lasting aromas.

Rosé - Les 5 Terroirs

Glass (12cl): EUR5 - Bottle (75cl): EUR25

Aromas of red berries. A gourmet wine with tangy notes.

Red - Terres de Truffes

Glass (12cl): EUR5 - Bottle (75cl): EUR25

Jammy fruit aromas, supported by hints of sweet and floral spices.

Main Courses

Lyon-style Platter (to share or not...) - Homemade Terrine, Cured Ham, Chorizo, Pickles & Tapenade -

EUR19

Green Asparagus from CATIEAU (Mormoiron) & Deviled Egg - EUR16

Land & Sea Salad / Shrimps, Guacamole & Smoked Duck Breast - EUR18

Ventoux Salad / Goat Cheese Spring Rolls, Grilled Bacon & Cured Ham - EUR18

Caesar Salad / Breaded Chicken, Egg, Croutons & Caesar Dressing - EUR19

Pulled Pork from Ventoux, BBQ Sauce & Creamy Polenta - EUR21

Tuna Tataki, Red Cabbage Salad & Beetroot Hummus - EUR24

Duck Breast, Rosemary Honey Sauce & Dauphinoise Gratin (+EUR2 with menu) - EUR25

Pesto Linguine, Stracciatella Cream & Cured Ham - EUR19

Calf Liver in Parsley Butter & Mashed Potatoes - EUR21

Rump Steak, Tartar or BBQ Sauce & House Fries - EUR24

Shepherd's Burger & House Fries - EUR19



Choice of: Ground Beef - Breaded Chicken - Pulled Pork - Rosti Patty

Le Pastre: Lettuce, Tomato, Onion Confit, Cheddar, Raclette Cheese & Tartar Sauce

Le Rustique: Lettuce, Tomato, Onion Confit, Cheddar, Grilled Bacon & BBQ Sauce

Le Cheesy: Lettuce, Tomato, Onion Confit, Cheddar, Blue Cheese & Melted Cheddar

Pizza of the Moment: LA PRINTANIERE - EUR17

Tomato Sauce, Green Asparagus from Mormoiron, Goat Cheese Cream & Arugula

Desserts

Crème Brûlée or Speculoos Tiramisu - EUR8

Rum Baba or Liège-style Chocolate Waffle - EUR8

Cheese Platter (Saint Marcellin, Brie & Blue Cheese) - EUR7

Cottage Cheese with Red Fruits or Honey - EUR6

Dessert of the Day - EUR8






