
 
 
 
 
 

 
 

 

A LA CARTE & MENU 
 

 

 

 

2020  

 

L'Oustau de Baumanière gets the 3rd Michelin star and 

Chef Glenn Viel has also received the «Sustainable 

Gastronomy» award given by the Michelin Guide in 

recognition of the commitment and all daily actions for a 

more sustainable cuisine. 

 

We are pleased to be side by side to carry on the story of 

Baumanière. 

 

 

 

 

 

 

 

 

  
  

 I’m a seeded paper !  
Plant me into the soil and 
add water,  
I will grow! 



 

 

Chef Glenn VIEL 
 

B E G I N N I N G S 

Tuna in Tataki style, from my friend Damien,  
Gascona eggplant mousseline Gascona grilled with Castelas,  
dill, fried capers 

72 € 

Pickled lettuce, cooked under pressure 46 € 

Warmed razor clam, 
basil, crispy bread like a dried seaweed, pine nuts 

47 € 

Dublin Bay prawn « 15 ans d’âge », 
browned lemon, a stone to flavour 

71 € 

Marinated anchovy, 
herbs from vegetables garden, french beans, pistachio, grilled tripe 
juice  

47 € 

 
T H E  S E A 

Bouillabaisse and ours, 
Coral to nibble (in 2 services) 

82 € 

John Dory, 
cooked on the spit, small ravioli with flower zucchini ,  
thick cream and Schrenki caviar (for 2) 

205 € 

Rock red mullet, 
“Russian dolls” tomatoes, pulp enriched with red mullet liver 

72 € 

 
T H E  E A R T H  

Veal sweetbreads,  
buckwheat, carrot 18, purée, bitter juice 

82 € 

Young pigeon from Costières,  
Cooked in hay crust, Romaine lettuce slice, juice scented with lavender 

69 € 

In the Baumanière tradition, 
the leg for the leg, of course milk! 
gratin dauphinois, for the juice, the choice is yours (for 2 people)  

165 € 

 
E P I L O G U E 

Cheese trolley 26 € 

 

Our baker suggests food and bread pairing 
 
 
 
 

All prices are taxes and services includeds 

  



 

Pastry Chef Brandon DEHAN 
 

DESSERTS MENU 

28 € 
(to be ordered at the beginning) 

 

Bilberry, 

cooked with basil, yogourt émulsion, freshness of lemon 

 

Raspberry, 

fresh and dehydrated, iced coconut and dill 

 

Crêpe soufflée, 

with the finest «Cuvée du Centenaire» Grand Marnier, 

“In memory of Monsieur Thuilier “   

 

Millefeuille Baumaniere’s tradition, 

 light cream with Madagascar vanilla,  

pistachio florentine and vanilla ice cream 
 

~ 

 

FROZEN MOMENT AT BAUMANIÈRE  

22 € 
 

Ice creams Sorbets 
Madagascar Vanilla Manguo 

Slightly salted butter caramel Raspberries 

Finest « Grand Cru » dark chocolate Lemon  

Pistachio from Iran Strawberry 
 Coconut 

 

YOUR CHOICE OF SWEET GARNISHES AND TOPPINGS 
 

Brownie Caramel sauce  
Cookies Chocolat sauce  

Caramelized almonds from Provence  Almonds/hazelnuts Praline 
Chantilly Caramelized hazelnuts  

Coulis abricot Red fruits coulis 
Cacahuètes caramélisées  

 

 

 

 

All prices are taxes and services includeds    



 

A STROLL THROUGH LES BAUX 
 

Provence in tempura, Basque-style juice, black garlic 
 

Intense and strong, smooth red mullet, 
farmer cream, crispy scales, “socca” 

 

Grilled carabineros, Romaine lettuce, confit lemon pulp 
 

Anglerfish, red wine reduction juice, zucchini from garden « à la broche » 

 

« Entre-deux », watermelon under iceberg to refresh 
 

Milk-fed lamb, Radichetta salad 
 

Cheese trolley and assortment of fresh breads  
 

Strawberry, in granita, creamed avocado, rocket salad jelly 
 

Apricot, natural and roasted, brousse cheese, strong juice with rosemary  
 

Petits fours & assorted sweet delicacies 
 

240 € per person - This menu is served for the whole table 

 

VEGETABLE MENU  
 

Provence in tempura, Basque-style juice, black garlic 
 

Pickled lettuce, cooked under pressure 
 

Tomatoes tart, several varieties, several textures 
 

Champignons de Paris, a touch of apricot 
 

Between pizza and pissaladière… 
 

Cheese trolley, assortment of fresh breads  
 

Fennel, crisp and frosted with lemon, green apple mousse  
 

Carrot, confit with honey, creamed vanilla, verbana sorbet 

 

150 € par person 
 

All prices are taxes and services includeds           



 

 

 

 

 

In 2020, when l’Oustau de Baumanière and I passed 75-year milestone of 

existence, so many vivid memories are coming back to me: images, shadows, 

lights, aroma and flavours that will stay with me forever. As if time only serves 

to magnify our remembrances, I feel today just how much the adventure led by 

my grand-father Raymond Thuilier, has been important and beautiful. Together 

with my wife, Geneviève, I am carrying on the work he undertook with passion 

and it seems to me that the spirit of Baumanière, both immutable and open, to 

change, only keeps on growing. Watching the sun rise on Les Baux de 

Provence, illuminating this magnificent setting, hearing the first noises from our 

kitchens, I feel the ongoing thrill that has animated this place from the 

beginning, and I resum the quest for all that is beautiful and good with 

renewed fervour. With all my team members, women and men of drive and 

determination, loyal to our spirit, Baumanière invites you to the land of the art 

of gracious living, hidden away in this lovely corner of Provence for the past 74 

years. Seven decades filled with exceptional times, grand occasions and little 

stories, and also with a great deal of happiness. 

 

Jean André Charial 


