Le Nid

Table Intimiste - Flﬁgpsa

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 Gastronomioue oécomplexée,

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

- &« College
MICHELIN "By, France
o

2024 Gault:Millau

Les épices, Agrumes, Herbes et Conpllments
dans la subtilité des gots font Llolentité de notre Cuisine.”

Emilie et Davy Jobard



Menu BALADE GOURMANDE
10€ in6acts ou 656 e acts without cheese

Cauliflower, Déclinaison of oysters, Lemon / hazenut

Meditervanean red mullet,
Chayote / saffron / Virgin carrots and pomegranates.

wild boar
Fillet voasted witl/\jumipev, bratsed hauwneh / beetroot / ceterg.

Tome de vaches des Alpes, Comme un crogque, Apple / caraway.

Combava from Provence / Tarragon / Gavotte

For 3/l the pegples in this table. before 13415 for lunch and 20630 at diner

wine pairings
for 2 glass - 18€ for 3 glass - 26€ o glass - 44€

Ala CARTE
Starter 22€
Main Course 32€e
Cheese 10€
Dessert 14€

L& Petit Gourmet 14€  For children under 10 veare old
Meat or Flsch / Pasta and,or vegetables / Lee cream / sorlbet

Price net service included




Menu SAVEUR 506

Menu in 4 acls to choose

wWild mushroom stew, Root vegetables / Lovage.
OoR
cauliflower,
Déclinaison of oysters from the Btang de Thaw, Lemon / hazenut

Meditervanean red mullet,
Chayote / saffron / Virgin carrots and pomegranates.
OR
wild boar,
Flllet vonsted witl/\jumipev, braised haunch / beetroot / celery.

Towme de Vaches des Alpes, Conmme un croque, Apple / Caraway)

Combava from Provence / Tarragon / Gavotte
OorR
Persbmmon, Rice pudding, Tonka bean

Menk BECOUVERTE 406

Any modification on this will be charged 66

Wil mushroom stew, Root vegetables / Lovage.

Braised wild boar hawnch withjumper/ begtroot / celery.

Persimmon, Rice pudding, Tonka bean

Menu MARAICHER. 386

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

-L{iSUMCS DE SaISONS : -Manoa €1 THOMAS : Trans €n provence, var
-LEBUMES DE SaIsons : Jean Yves Cini - FLayosc, var

-S0Urceur De BONS ProDUITS - -TageTe €T BErgaMOTTE La CaDiere DAZUT var
-LES HUILES D'OLIVE : DOMAINE DE TAUrENNe rouTe DE TOUrTOUr var

-L£S FrOMages De CHEVFe : THOMS, & AMPUS. var

-POISSON : POISSONNENIE DE PUBET SUT ATSENS. var
-COQUILLAgE : MaISON GIOL, Bale DE Tamarls, var
-CHaMPIBNONS MaISoN HUBOU-DUMAS & ROUBIET Var

-NOS PETITS PaINs : ArTISAN BOULANGET, LAUrenT FLAYOSC var
-LES €SCArgoTs : CHISTING DE LA FErME DE La DOMINETTE aU Praber, var
-L€ Sarran : LE Safran DU ROCHET, SaLernes var

-LE MIEL : FAMILLE COUILLET LES APIEFS DE AMPUS, var
-CHOCOLAT SIBNATUTE : CUILLAUME GIrarD Draguienan var
-S18NaTUre OLFACTIVE : JULIE QUOSENTIS La CADIEre DAZUT var
-BOUTArgUeE : SOBOUTAreUE ; coTignac var

-ASSIETTE C€ramiQue : L£a TarDiTo vinausan var

-CQF€ : MAISON RICHArD PUBET SUT ATBENS var

-LENTILLES VETTES : CHATEQUVIEUX, var

-ASPET8ES, POIS CHICHE : DIDIEM FEMTEINT, MALLEMOrT BOUCHE DU RHONE.
-POUSSES/ MINI HErBES : La POUSSEraIE , NICE ALPES MariTIMES
-COCHON FErMIEr LaBEL roUst pays-Basque

-V€au FErMIEr DU SEgaLa Aveyron
-L'ABNEAU : GAEC DU DArnana. AMPUS, VAR €T MaISON DUFOUT, LES BEr8Ers DES ALPES DE HAUTES Provence.

-GIBIEr'S / VOLAILLE : YOUTT AN

-PIBE0N DES CHArMILLES MAULEVTIEr MaIN €T LOIre

-LeS €PICES : MAISON THIECELIN 1809 Paris

-PETIT EPEQUTTE ANNOT HAUTES ALPES DE HAUTES ProveEnce

-HUILES €T VINIBre : LHUILEIE BEAUJOLAISE.
-LES GLACES DES ALPES : MalTTe ArTISan GLACIET.

-THE €T INFUSION : MAISON DaMMann Freres paris.

AINSI QUE TOUS NOS VIBNETONS DE PrOVENCE €T DAILLEUTS.d....



