
M O T H E R ’ S  D A Y

S U N D A Y  2 5  M A Y  2 0 2 5

L U N C H  &  D I N N E R

Crab in a delicate vegetable ravioli,
 Vahé bottarga,

 lightly chilled in yuzu vinaigrette.

Roasted John Dory fillet with herbs,
 vegetable bohémienne, and Provençal vierge sauce.

Arlette mille-feuille with Pertuis Gariguette strawberries,
 Tahitian vanilla diplomat cream.

Prices in euros including all taxes

Menu (without drinks) : 95€ per person

Wine pairing : 65€ per person

A different glass of wine served with the cold entree, the warm entree, the main dish and the dessert

In addition to the menu : 
A selection of Maison Lemarié's cheeses (in Aix-en-Provence) 25 €

 



Â M A  T E R R A
H Ô T E L  V I L L A  S A I N T - A N G E

7, Traverse Saint-Pierre, 13100 Aix-en-Provence
reservation@amaterra-restaurant.com

www.amaterra-restaurant.com / +33 (0) 4 42 95 10 10
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