\%ﬁ

sobione

MICHELIN GASTRONOMIE
2022 DURABLE

LA TRAVERSEE

Vegan or Vegetarian

Snacks
Alkaline broth,
Lentils from the Karstic plateau
Starters
Endives, Chantecler,
Wild apple from Garrigue, Sabayon
Or
Celery, Dulce Seaweed, Coffee
Parsnips, Tarragon, Quinoa from Anjou,
Verjuice from Mujolan, Brussel sprout
Braised cabbage, Orange, Mauguio carrots,
Cabbage extract, Star anise
5:40 am - A Cevenol dew
Elderflowers, Pomegranate from Gallargues
Desserts
Cocoa, Hazelnut

Mignardises

Menu (with choice) — 65 €
Wine pairing optional — 42 €

Service and taxes included

L’'HORIZON ALCALINE

Vegan or Vegetarian

Snacks
Alkaline broth,
Lentils from the Karstic plateau
Endives, Chantecler,
Wild apple from Garrigue, Sabayon

Celery, Dulce Seaweed, Coffee
Butternut from Jardins de Costebelle,
Country lemon juice, Chili
Parsnips, Tarragon, Quinoa from Anjou,
Verjuice from Mujolan, Brussel sprout
Braised cabbage, Orange, Mauguio carrots,
Cabbage extract, Star anise
5:40 am - A Cevenol dew
Elderflowers, Pomegranate from Gallargues

Quince, Licorice

Cocoa, Hazelnut

Mignardises

Degustation menu — 80 €
Wine pairing optional — 74 €

Menus are gluten free and adapted to vegetarian and vegan dietary.






