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A Month of Les Saveurs du Sud

Released at the beginning of every month,
a Bastide's Classics Menu highlights the vibrant culinary fusion
achieved by combining the very best seasonal produce
with the refined techniques of traditional French cuisine

In September 2026
we are delighted to present a month of
Les Saveurs du Sud

Entrée de Saison

salade nicoise au thon poélé (gf) 35

seared tuna nicoise salad, white anchovies, egg, tomato, olives, green beans,
black olive, croutons, lemon dressing

Potage de Saison

veloute de chdtaignes, amandes, gruyere, croutons 24 >

chestnut soup, almonds, gruyére, croutors s
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Wednesday 2 September to Sunday 13 September

Plat Principal

cote de beeuf 500 g+, beurre café de paris 130

beef rib eye steak 500g, cafe de paris butter, pommes puree, green bean vinaigrette

pour deux

Plat Principal
W sday 16 September to Sunday 27 September
/Mi y p unday p
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poulet au pastis(gf) 55

[chicken with pastis, saffron, fennel, kipfler potato, aioli

All dishes are available from
Wednesday to Sunday or until sold out
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