La Table du WindsoR
Jungle Art Hotel

Menu Essentiel 2 plats 35€
Essential Menu 2 dishes

Menu Saveurs du Jardin 3 plats 2 38€
Flavors of the Garden Menu 3 dishes

Menu Expérience Gourmande 3 Plats 43€
Gourmet Expérience Menu 3 dishes

Menu Dolce Vita 4 plats (Inclus Primi Piatti ®) 54€
Dolce Vita Menu 4 Dishes (Includes Primi Piatti® )

Menu Enfant 20 € (jusqu’a 12 ans):
Salade Mixte, Plat du Jour, Boule de Glace
Kids Menu 20 €(until 12yo):
Mixed Green Salad, Today's Special, Ice Cream cup

Prix Hors Boissons, Taxes & Service Compris / Price Without Beverage, Taxes & Service In
cluded. Origines viandes / Meat origins : France
Nos légumes et nos fruits proviennent de fournisseurs locaux, a I'exception des produits exotiques.
Our vegetables come from organic farming (except major supplies trouble) and our fruits come from local suppliers, except
for exotic products.
Tous nos plats sont faits maison avec des produits frais (sauf gambas). All our dishes are homemade with exclusively fresh
products (except prawns).
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La Table du WindsoR
Jungle Art Hotel

Diner du Mercredi 5 Aoiit 2026. Dinner of Wednesday 5™ of August 2026.
Restaurant ouvert de 19h00 a 21h30. Restaurant opened from 7 to 9.30pm.

Gaspacho de poivrons corne au mais doux, oignons blancs des cévennes 11€ @

Gazpacho made with horn peppers, sweet corn, and white onions from the Cévennes
Ou/or

Salade de féta, tomate roma, brunoise de concombre, olives noir 16€
Salad with feta cheese, Roma tomatoes, finely diced cucumber, and black olives
Ou/or

Fricassée de crevettes fraiches au dés d'ananas en persillade 18 € (supp.2€)
Fresh Shrimp Fricassee with Diced Pineapple and Parsley
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Tartare de cceur de thon rouge sashimi a la ciboule mariné au soja, salade mixte croquante 26€
Bluefin tuna heart tartare with soy-marinated scallions and a crisp mixed salad

Ou/or

Entrecote poélée, sauce brune au thym, pommes grenailles roties a la fleur de sel 28€
Pan-seared ribeye steak with thyme-infused brown sauce, roasted potatoes seasoned with fleur de sel

Ou/or

Risotto aux légumes du soleil, bouillon de l1égumes, coulis de tomate, parmesan 23€ ¥ @
Risotto with sun-ripened vegetables, vegetable broth, tomato sauce, Parmesan
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Trilogie de Fromages affinés 12€ @ (lactose)
Selection of Matured Cheeses
Ou/Or

Coupe glacée (Bounty) du moment (sorbet noix de coco et chocolat au lait, chantilly, coulis de
chocolat chaud) 12€ @

Ice cream of the Day (Bounty) (coconut and milk chocolate sorbet, whipped cream, hot chocolate sauce)
Ou/Or

Clafoutis aux figues fraiches, sorbet vanille 12€ @
Clafoutis with fresh figs, vanilla sorbet
Ou/Or
Dome moelleux aux cerises amarena, caramel de beurre salé 12€
Soft dome with Amarena cherries and salted butter caramel
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