
Le Nid 
Table Intimiste – Flayosc 

 
Elegant little table in the heart of the Var in the charming village of Flayosc. 

We welcome you all year long,  
Tuesday to Saturday lunch and Thursday to Saturday dinner. 

 

A Nest of Gourmandize, where we put daily 
through our graphic and refined plates, our passion and our know-how  

 

Our cuisine is inspired by our journey  
in beautiful, starred houses, our meetings with producers, local artisans, 

and, from our Origins of the West, to extract the best. 
 

Chef Davy Jobard, in perpetual reflection, will make you discover his interpretation of a cuisine 
that is personal and audacious, elaborated by us, 

 

Cuisine Gastronomique décomplexée. 
 

Our Card is fully renewed every 5 weeks. 
Please tell us your food allergies and intolerances when ordering. 

 

 
 
 
 
 
 

Les épices, Agrumes, Herbes et Condiments 

dans la subtilité des goûts font l’Identité de notre Cuisine." 
 

Emilie et Davy Jobard 



 
------------------------------------------------------------------------------------------------------------------------------------ 

 

Menu BALADE GOURMANDE 

70€ in 6 acts OU 65€ en 5  acts without cheese 
 

Cauliflower, Déclinaison of oysters, Lemon / hazenut 

-------------------------------------------- 

Mediterranean red mullet, 

Chayote / Saffron / Virgin carrots and pomegranates. 

-------------------------------------------- 

Wild mushroom stew, Root vegetables / Lovage. 

-------------------------------------------- 

Wild boar 

Fillet roasted with juniper, braised haunch / beetroot / celery. 

----------------------------------------- 

Tome de Vaches des Alpes, Comme un croque, Apple / Caraway. 

-------------------------------------------- 

Combava from Provence / Tarragon / Gavotte 
 

For all the peoples in this table. before 13h15 for lunch and  20h30 at diner 
 

------------------------------------------------------------------------------------------------------------------------------------ 

Wine pairings  
for 2 glass - 18€  for 3 glass - 26€  5 glass - 44€ 

------------------------------------------------------------------------------------------------------------------------------------ 

 

A la CARTE 

Starter  22€ 

Main Course  32€ 

Cheese   10€ 

Dessert   14€ 
------------------------------------------------------------------------------------------------------------------------------------ 

Le Petit Gourmet 14€ For children under 10 years old 

Meat or Fisch / Pasta and,or vegetables / ice cream / sorbet 
 

Price net service included 
 

 



 

------------------------------------------------------------------------------------------------------------------------------------ 
 

Menu SAVEUR 50€ 
Menu in 4 acts to choose 

 

Wild mushroom stew, Root vegetables / Lovage. 
OR 

Cauliflower, 

Déclinaison of oysters from the Etang de Thau, Lemon / hazenut 
-------------------------------------------- 

Mediterranean red mullet, 

Chayote / Saffron / Virgin carrots and pomegranates. 
OR 

Wild boar, 

Fillet roasted with juniper, braised haunch / beetroot / celery. 
-------------------------------------------- 

Tome de Vaches des Alpes, Comme un croque, Apple / Caraway  

-------------------------------------------- 

Combava from Provence / Tarragon / Gavotte 
OR 

Persimmon, Rice pudding, Tonka bean 
 

-------------------------------------------------------------------------------------------------------------------------------------------------------- 
 

Menu DECOUVERTE 40€ 
Any modification on this will be charged 6€ 

 

Wild mushroom stew, Root vegetables / Lovage. 
-------------------------------------------- 

Braised wild boar haunch with juniper / beetroot / celery. 
-------------------------------------------- 

Persimmon, Rice pudding, Tonka bean 

 

-------------------------------------------------------------------------------------------------------------------------------------------------------- 
 

Menu MARAÎCHER  38€ 
Menu based on vegetables and herbs from our market gardeners. 

 

Chayote / Saffron / Virgin carrots and pomegranates. 
-------------------------------------------- 

Root vegetables / wild mushrooms / lovage broth. 
-------------------------------------------- 

Combava from Provence / Tarragon / Gavotte 
 



 

We work daily in collaboration with our producers and artisans of the earth and the sea, to sublimate the 
products in the heart of the seasons, Rigorously selected in a transparent and ethical way, and respectful of 

our values.de our environment 

 
-Légumes de Saisons : -Manoa et Thomas : Trans en Provence, Var 
-Légumes de Saisons : Jean Yves Cini : Flayosc, Var 
-Sourceur de bons produits : -Tagète et Bergamotte La Cadière d’Azur Var 
-Les Huiles d’Olive : Domaine de Taurenne route de Tourtour Var 
-Les fromages de Chèvre : Thomas, à Ampus. Var 
-Poisson : Poissonnerie de Puget sur Argens. Var 
-Coquillage : Maison Giol, Baie de Tamaris, Var 
-Champignons Maison Hugou-Dumas à Rougier Var 
-Nos Petits Pains : Artisan Boulanger, Laurent Flayosc Var 
-Les Escargots :  Chistine de la Ferme de la dominette au Pradet, Var 
-Le Safran : Le Safran du Rocher, Salernes Var 
-Le Miel : Famille Gouillet Les Apiers de Ampus, Var 
-Chocolat Signature : Guillaume Girard Draguignan Var 
-Signature Olfactive : Julie Quosentis La Cadière d’Azur Var 
-Boutargue : So’Boutargue ; Cotignac Var 
-Assiette Céramique : Léa Tardito Vidauban Var 
-Café : Maison Richard Puget sur Argens Var 
-Lentilles vertes : Chateauvieux, Var 
-Asperges, Pois chiche : Didier Ferreint, Mallemort Bouche du Rhône. 
-Pousses/ mini herbes : La Pousseraie , Nice Alpes Maritimes 
-Cochon fermier Label rouge Pays-Basque 
-Veau Fermier du Ségala Aveyron 
-L’Agneau : Gaec du Darnana, Ampus, VAR ET Maison Dufour, Les Bergers des Alpes de Hautes Provence. 

-Gibiers / Volaille :  Youri   Ain 

-Pigeon des Charmilles Maulévrier Maine et Loire 

-les Épices : Maison Thiercelin 1809 Paris 

-Petit Epeautre Annot Hautes Alpes de Hautes Provence 

-Huiles et Vinaigre : L'Huilerie Beaujolaise. 
-Les Glaces des Alpes :  Maître Artisan Glacier. 

-Thé et Infusion : Maison Dammann Frères Paris. 

 

 

Ainsi que tous nos vignerons de Provence et d’ailleurs…….. 


