
EXPERIENCE 

CHEF ÉTOILÉ 

Starters 

Dominique Frérard a talented chef with a natural kindness 
and, above all, an incredible talent! 
An ambassador for the flaveurs of the South, his cuisine is sincere, 
simple and generous. 
During his long career, DOMINIQUE FRÉRARD has been awarded 
1 star in the Michelin Guide, and was the Executive Chef of 
the 5-star 'Les trois Forts' Sofitel Marseille Vieux Port restaurant 
for 28 years. 

Fresh confit octopus, courgettes, Sardinian 
frigola, pine nuts and sun-dried tomatoes, 
Parmesan tuile, rocket 

Main Courses 

'Rossini' beef fillet mignon with duck foie 
gras and summer truffles, polenta, tomato 
stuffed with aubergine 

Dessert 

Rice pudding with vanilla seeds 

Petit fours 

106 € per person 
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