
 THE REFRESHMENTS

B o r d e r e d  b y  c e r u l e a n  h y d r a n g e a s ,  t h e 
s u m p t u o u s  C h â t e a u  d ’ E s c l a n s  e s t a t e  i s  l o c a t e d 

i n  t h e  h e a r t  o f  P r o v e n c e ,  n e a r  S a i n t  T r o p e z , 
j u s t  a  s t o n e ’s  t h r o w  f r o m  t h e  M e d i t e r r a n e a n . 

S i n c e  i t s  a c q u i s i t i o n  i n  2 0 0 6 , 
S a c h a  L i c h i n e ’s  a m b i t i o n  h a s  b e e n  t o  c r e a t e 

o n e  o f  t h e  w o r l d ’s  fi n e s t  r o s é s ,  o r c h e s t r a t i n g 
t h e  « R e n a i s s a n c e  o f  R o s é » .

15CL 75CL 150CL

WHISPERING ANGEL 2022
CHÂTEAU D’ ESCLANS 2022
GARRUS

VEUVE CLICQUOT NM
P O N S A R D I N  B R U T

RUINART NM
B L A N C  D E  B L A N C

BOLLINGER NM
B R U T  R O S É

KRUG
G R A N D E  C U V É E

SPRITZ ROSÉ
FROZEN ROSÉ

1 8

2 4

4 8

2 8

8 0

1 1 0

2 9 8

2 9

4 9

3 9

5 9

1 4 0

2 9 0

2 3 0

7 5 0

1 4 0

LES ROSÉS 
DU CHATEAU D’ESCLANS

CHAMPAGNE

WHISPERING COCKTAILS

15CL 75CL



TO START

FISH

MEAT SALADS

GARNISHES

T U N A  T A T A K I   2 9
P O N Z U  S A U C E   2 9

O C T O P U S  C A R P A C C I O   2 9  
S P I C E D  C O N D I M E N T ,  H E R B S  &  L E M O N   2 9

M A R I N A T E D  S H R I M P  3 0
T O M A T O  &  S E S A M E   2 9

C R I S P Y  R I C E
M A R I N A T E D  &  S P I C Y  G A M B E R R O S  T A R T A R   3 2

T U N A  T A R T A R    3 2

T O M A T O  T A R T A R    2 6

CATCH OF THE DAY

L E  T U R B O T

 S E A  B A S S

R E D  M U L L E T

S A I N T - P I E R R E

B E E F  E N T R E C Ô T E  N O R M A N D Y 
P U R É E  &  B É A R N A I S E 

5 4

WA G Y U  E N T R E C Ô T E
P U R É E  &  B É A R N A I S E

1 5 0

P O U L T R Y 
C A R R O T S  &  G I N G E R

4 8

B U C K W H E AT  N O O D L E  S A L A D   2 4
S E S A M E  &  C R U N C H Y  V E G E T A B L E S   2 9

L O B S T E R  S A L A D   6 2

S P I N A C H  S A L A D   4 6
T U N A ,  T R U F F L E  &  Y U Z U   2 9

S T U F F E D  V E G E T A B L E S   4 2
P E S T O  &  A Ï O L I   2 9

F R E N C H  F R I E S ,  L E T T U C E ,  C R I S P Y  R I C E ,  V E G E TA B L E S ,
M A S H E D  P O TAT O E S

G R I L L E D  C A B B A G E   2 4
C A E S A R  S A U C E ,  E S P E L E T T E  &  S E S A M E   2 9

M A R I N A T E D  R E D  M U L L E T   3 3  
V I R G I N  S A U C E  &  C H I L L I  A J I  A M A R I L L O       2 9

S E A  B A S S  C R U D O   3 3
O L I V E  O I L ,  Y U Z U  &  B U C K W H E A T   2 9

F R E S H  T O M A T O   2 8
S T R AW B E R R Y  &  T O F U  C O N D I M E N T  2 9

M U S S E L S   2 8
A Ï O L I  2 9

TO SHARE

S O L E
1 8 0

	
T U N A  C H O P

1 4 0 

G R I L L E D  L O B S T E R
1 8 0

THE MUST-TRIES

S E A  B A S S    5 2
S E A S O N A L  G A R N I S H  2 9

S A I N T - P I E R R E  C O N F I T   5 2
O L I V E  O I L ,  Z A A T A R  &  L E M O N   2 9

S Q U I D   4 0
T I M U T  P A R S L E Y   2 9

L E A N  F I S H   4 8  
B A K E D  I N  A  B A N A N A  L E A F, 

H A K E ,  O K R A ,  M A N G O  &  S P I C E D  R I C E

L O B S T E R  T O R T E L L I N I   4 8

1 0



STARTERS
G R I L L E D  C A B B A G E

C A E S A R  S A U C E ,  E S P E L E T T E  &  S E S A M E 

&

T U N A  T A T A K I
P O N Z U  S A U C E

MAIN COURSE
F I S H  O F  T H E  D AY 

F r o m  M o n d a y  t o  F r i d a y 
E x c l u d i n g  p u b l i c  h o l i d a y s 

L u n c h  o n l y 

MENU
OF THE DAY

6 8

DESSERTS
BYMaxence Barbot

L A  B A U H I N I A’ S  S W E E T  O F F E R  I S  C R A F T E D
BY  P A S T R Y  C H E F  M A X E N C E  B A R B O T .

A S K  F O R  T H E  M E N U !

Homemade dishes are prepared in-house from raw ingredients. If you have 
any allergies, intolerances, or dietary requirements, please consult our 

allergen list. Poultry origin: France - beef origin: France / Japan - Net prices 
in euros, taxes & service included. This restaurant does not accept checks.

CHÂTEAU 16CL.

CRISPY RICE TOMATO TARTAR 3  P I E C E S     3 8

GARRUS 16CL.

CRISPY RICE TUNA CAVIAR 3  P I E C E S      8 8

FOOD & WINE PAIRING



3 STARTERS
T O  S H A R E

MAIN COURSES

L O B S T E R  R AV I O L I
B I S Q U E  A N D  M I N E S T R O N E

&
S E A  B A S S

S E A S O N A L  G A R N I S H

DESSERTS
B Y  Maxence Barbot

A  L A  C A R T E

TASTING 
MENU

1 5 8

Homemade dishes are prepared in-house from raw ingredients. If you have 
any allergies, intolerances, or dietary requirements, please consult our 

allergen list. Poultry origin: France - beef origin: France / Japan - Net prices 
in euros, taxes & service included. This restaurant does not accept checks.

CHÂTEAU 16CL.

CRISPY RICE TOMATO TARTAR 3  P I E C E S     3 8

GARRUS 16CL.

CRISPY RICE TUNA CAVIAR 3  P I E C E S      8 8

FOOD & WINE PAIRING

DESSERTS
BYMaxence Barbot

L A  B A U H I N I A’ S  S W E E T  O F F E R  I S  C R A F T E D
BY  P A S T R Y  C H E F  M A X E N C E  B A R B O T .

A S K  F O R  T H E  M E N U !


