
 

Eté 2023 

Summer Menu 
 

appetizer + main + dessert 
38€ 

  
  

n 

 
Massalia offers a delicious collection of recipes, 

born in Provence and on the shores of the Mediterranean Sea. 

  

Appetizers – 15 € 
Floating island of aïoli, yellow tomato gazpacho, 

with basil oil 

OR 
Charcuterie board from Gréoux & the Méditerrannée, 

rustic bread with spelt 

Provence traditional pâté, chorizo, dry sausage, 

Valensole’s sausage, Serrano ham 

OR 
Appetizer of the day 

 

Mains – 24 € 
 

A grilled filet of Provence young bull, 
onions & pepper “stew”, 

potatoes & rosemary 
OR 

Lighly salted cod, 
potatoes with saffron, “bouillabaisse” style 

OR 
Main of the day 

 

 

Cheeses & Desserts – 10 € 
 

Provence cheese selection 
OU 

Buttery short bread, basil & lime panna-cotta 
OU 

Dessert of the day 
 
 
 
 
 
 
 
 

 
open daily from 12:00 to 13:30 & from 19:00 to 21:00 

 



 

Eté 2023 

 
 

Boards 
& snacking 

 

 
 

Massalia - 22€ 
Charcuterie board from Gréoux & the Méditerrannée, 

Provence traditional pâté, chorizo, dry sausage, 

Valensole’s sausage, Serrano ham 

 

Farmers’ best -  24€ 
Charcuteries : chorizo, dry sausage, & Serrano ham 

Cheeses : Banon,Tourrond, Tomme des Alpes with wild garlic 

 

Veggie - 18€ 
Crunchy vegetables: fennel, radish, carrot, cucumber, cherry tomatoes, 

breadsticks & Provençal condiments 

 

Valensole’s Pâté - 16€ 

Dry sausage from Maison Platel – 16 € 
 

Our boards of cured meats and cheeses 

are served with toasted spelt country bread 

 

 

 

 

 
open daily from 12:00 to 13:30 & from 19:00 to 21:00 

 


