Restaurant reviews: France, Provence
Compiled September, 2007

Mostly from Slow Travel - www.slowtrav.com
Aix-en-Provence:
 La Pizza
 (3, Rue Aude

Phone: 04 42 26 22 1

Directions: In the center of Aix, just a short walk from the Cours Mirabeau. Near the Place d'Albertas.
Reviewed by: Kaydee from TN, based on a visit in 2006.

Excellent pizzeria in the center of Aix. Serves other Italian specialties.
We had an excellent lunch at La Pizza in late July 2006. The restaurant is located just a short walk from the Cours Mirabeau on Rue Aude, near the beautiful Place d'Albertas. There is outdoor seating on the street, but we ate inside the comfortable dining room. Although the menu included a variety of Italian specialties, we each had our own pizza, choosing from a variety of toppings. The pizzas were unusual and very good - actually half pizzas - cooked in a wood-fired oven and just dripping with cantal cheese. The rose wine was light and very cold, just perfect on a hot summer’s day.
We paid 46.50€ for the three of us (including wine and a soft drink for Kelly). The service was efficient and very friendly. We will definitely eat here again. 


 Le Palatino
Cours Mirabeau

Phone: 04.42.268654

Directions: Right on the Cours Mirabeau, on the end toward the big fountain. Another entrance on the street behind the Cours Mirabeau.

Reviewed by: kaydee from TN, based on a visit in 2005.

Reasonably-priced Mediterranean-style restaurant located on the beautiful Cours Mirabeau. Terrace on the street. Varied menu and quite good food.
Le Palatino was the fourth restaurant that we ate at on the Cours Mirabeau during our 6-1/2 months living in Provence, and it's the one that we'll most likely return to.
The restaurant is located at the end of the Cours Mirabeau closest to the big fountain. We actually entered from the back entrance on the pedestrian street behind the Cours Mirabeau. There are a couple of dining rooms and an outdoor terrace on the Cours Mirabeau. Although it was early March, a few people were eating lunch outside. We ate just inside the terrace in a sunny room with big glass windows. The restaurant seemed very popular with locals, and with good reason - the food was varied, good, and reasonably priced. We liked the looks of the food being brought to other diners.
Le Palatino specializes in Mediterranean food, and they also have pizza. But they also offer several Provençal specialties, including a plat du jour. Multi-course menus are available and were economical. This is a good place for a family because you can get something for everyone.
We enjoyed our meal and the environment. We will eat here again. 

 Les Deux Garcons
Cours Mirabeau

Phone: 04 42 26 00 51

Reviewed by: kaydee from TN, based on a visit in 2005.

Classy and famous cafe on the beautiful Cours Mirabeau. Sidewalk terrace or indoor dining room. Good for morning coffee, afternoon drink, lunch or dinner.
Charley and I had lunch here with two American friends on a chilly morning in February. We opted to eat on the terrace, covered with plastic and warmed by big (and very hot) heaters. Some people were enjoying coffee or drinks out on the sidewalk terrace, despite the chill. We had a wonderful meal, though we felt the service had a bit of an "attitude," something we didn't often encounter in Provence. 
Les Deux Garçons is one of the most famous restaurants in all of Provence, dating back to 1792. This is one of those places were lots of famous people used to eat: Cezanne, Zola, Picasso, even Churchill. Now it is an "in" place, where people to go see and be seen and to watch the activity on the wide sidewalks of the Cours Mirabeau.
The people at the table next to us (right next to us!) ordered the choucroute (an Alsatian dish involving various cuts of pork, sausages, potatoes and sauerkraut. They got a heaping platter that looked fabulous, though definitely not Provençal! We were all very happy with our meals too: huge scallops served with rice, a mouth-watering piece of salmon, and a veal stew that was the plat du jour. 
Our friends absolutely loved the experience. They also picked up the check, so I have no idea what our meal cost. Charley and I probably wouldn't have eaten here by ourselves, just because of the price, but it was a great place to eat with friends. I would definitely recommend the experience, ambiance and food to visitors to the beautiful city of Aix. 
For photos of the restaurant and some of our food, see this short photo album: Slowtrips 



Apt: 
Auberge du Luberon
8, Place du Faubourg du Ballet

Phone: 04 90 74 12 50

Directions: Located just across the river from the Place de la Bouquerie, the big square on the west end of the central part of the town

Reviewed by: Kaydee from TN, based on a visit in 2006.

Intimate restaurant serving contemporary Provençal cuisine. Chef Serge Peuzin is a "Maître Cuisinier de France". Expensive!
We had lunch with a small group (six adults and one child) at L'Auberge du Luberon in late March 2006. The restaurant is located in the town of Apt in a small hotel of the same name. The hotel/restaurant is on the west end of the center of Apt, just across the river from the large square called the Place de la Bouquerie. Parking is available in the public spots down along the river.
There is a pretty dining room and a small outdoor terrace that was closed when we were there. The menu is complicated. There are several a la carte items as well as set menus that begin at 29 euro and go up. Several dishes featured "fruit confits," the specialty of Apt. 
The chef is Serge Peuzin who is a Maître Cuisiner de France... a master chef.   Our meal began with an assortment of small appetizers (amuses bouche). Two members of our group ordered the least expensive set menu (29 euro). Charley and I were somewhat shocked at the menu prices (we hadn't intended to spend this much for lunch). We ordered a risotto entree (with asparagus) as a main plat. The other two adults had dourade. Our daughter Kelly ordered pasta with butter. (This really wasn't a "child place.") The food was good, just expensive! The best part was a dessert cart with 13 desserts to choose from... the desserts were very good. Our meal took about 2-1/2 hours. There was one other group in the dining room who was there when we arrived and still there when we left. Our bill was 267 euro for five adults and one child, including one bottle of wine. After returning home that night, I realized that we had been overcharged by 30 euro-- we had been charged for two additional orders of fish. We went back to the restaurant a few days later and I talked with the woman who appeared to be the manager about the bill. She was very embarrassed and apologetic-- and promptly refunded the money. I appreciated this response.This was an interesting place, but I don't think the meal, the service or the ambiance justified the price. There are many other places in the Luberon where you can have a better meal in a less pretentious environment for a much more reasonable price.This restaurant is closed Sunday night and Monday in the low season. During the season they are closed for lunch on Monday and Tuesday. 


Cafe du Louvre
Place de la Bouquerie

Directions: On the big square on the west end of Apt.

Reviewed by: kaydee from TN, based on a visit in 2005.
Typical cafe on a busy square. Great place for lunch after the Saturday morning market. Economical, good food, friendly service. One of our favorites!This cafe is located on the west end of Apt on the Place de la Bouquerie. We were regulars here, always here for lunch after the big Saturday morning market in Apt.
The Cafe du Louvre is a simple, unpretentious place with a sunny, windowed dining room and lots of tables out on the square in warmer weather. We often ordered the plat du jour in a menu combination with an entree and dessert. The plat du jour was often some kind of Provençal speciality and always good. Otherwise we all had our favorites: an entrecote steak for Charley, the pasta carbonara for Kelly, and the escallope de dinde (a wonderful slice of grilled turkey breast with cream sauce-- yum!) for me. For the entree, I highly recommend the salad with the hot goat cheese. The menu offers a variety of choices and it's very economical. At our last meal we paid 41 euro for the three of us (three courses), including a carafe of house wine and a soft drink. 
We really like the husband and wife team who run this place (Gerard and Annie.) I definitely recommend lunch, but confess that I don't know if they are even open for dinner. You can stop here in the morning for coffee, but they may send you to the bakery a few doors down to buy your own croissant.
This is a very busy place after the Saturday market in Apt. If you want to eat lunch here after the market, we strongly recommend that you stop in that morning and make a reservation with the owner. 



La Manade
8 rue René Cassin

Phone: 04 90 04 79 06

Closed: Tuesday night and all day Wednesday

Directions: On a side street near the Cathedrale St. Anne

Reviewed by: Kaydee from TN, based on a visit in 2005.

Intimate restaurant located in the center of Apt. Specializes in beef from the Camargue. Friendly service and good food.
La Manade is a relatively new restaurant in Apt, opening in the summer of 2004. We ate there in early March 2005 with our friends Kevin and Elisabeth.
It's a pleasant little place near the center of Apt, down a side street near the cathedral. There are a couple of tables out front (though not in use in early March!) and a pleasant dining room. Our service was very attentive.
Most of us ordered one of the set menus of three courses: entree, plat principal and dessert. The restaurant specializes in beef from the Camargue, which was excellent. I had fish, another speciality, which was also very good. We shared a bottle of local wine.
This is a pleasant and unpretentious place where you can enjoy a good meal at a reasonable price. We will definitely eat there again. 



 Le Bartavelle
Place Gabriel Péri

Phone: 04 90 04 66 14

Directions: In the center of town on the square with the town hall.

Reviewed by: Kaydee from TN, based on a visit in 2006.
Cafe/restaurant in the center of Apt. Good place for lunch, dinner or morning/afternoon break. Menu includes Provençal specialities, salads & omelettes.

Charley, Kelly and I enjoyed lunch at this café on a sunny day in mid March 2006. We sat at one of several tables outside the café and enjoyed watching the lunchtime activities in Apt. There's a bar and about ten tables inside the restaurant. They are open for lunch and dinner. This is also a good place to stop for a morning coffee or an afternoon beverage. 
The menu is varied, featuring steaks, pasta, omelettes, crepes, and salads. There is a special Provençal tasting menu that looks interesting. They also serve ice cream specialties. The menu is detailed on their website. 
I ordered a “menu” option consisting of an entrée and a main plat. (I could have chosen a main plat and dessert instead.) I had a very good salad with hot goat cheese and then the plat du jour: a blanquette of veal with pasta. Charley had an herb omelet with fries and salad. Kelly had pasta. Charley and I shared a half-carafe of wine and Kelly had a soft drink. We were all happy with our meals.
Our bill for lunch was extremely reasonable: €38 for the three of us. The waitress was busy attending to many tables, but we were pleased with the service.
We recommend this little place and will definitely visit again. 



Arles:
 Le 16
16 Rue Docteur Fanton

Phone: 04.90.93.77.36

Directions: One block north of the Place du Forum

Reviewed by: Doug Phillips from Canada, based on a visit in 2005.
A good choice for lunch in Arles - fresh salads, good location, friendly staff.
In Provence Byways, Bob & Sue Winn recommend "Vitamine" a vegetarian restaurant at 16 Rue du Docteur Fanton in Arles. The restaurant at that location is now called "Le 16", but appears to have a very similar menu, as well as having the same phone number. Whatever the restaurant is called it is a good choice for lunch, on a quiet street very close to the Place du Forum and directly across from a "gelaterie" - for dessert. 
For lunch on September 21, 2005 we had "Salade Bressane" and "Salade Paysanne" along with a half-bottle of Domaine des Espiers wine and "deux cafes". The salads were very good and the service was friendly and efficient.
Price: €27,70 for the two of us. 



 Le Grillon
Rond-Point des Arènes

Phone: 04.90.96.70.97

Directions: Right behind the arena

Reviewed by: kaydee from TN, based on a visit in 2005.
Friendly little restaurant with an outdoor terrace overlooking the arena. Extensive menu with very reasonable prices.
We made a couple of trips to Arles during our 6-1/2 month stay in Provence, initially having lunch at one of the cafes on the busy Place du Forum. 
On a later visit we discovered Le Grillon, located behind the Roman amphitheater (which was in an active restoration during our time in Provence). This small restaurant/crêperie has a sunny indoor dining room with big windows and an outdoor terrace on the pedestrian street looking out over the ancient arena. We had a wonderful meal at a very reasonable price. Three of us ordered one of the "menus," a three-course meal of entree, plat principal, and dessert for I think €15 each, maybe less. The fourth person had a huge and absolutely wonderful looking crepe and dessert. Crepes are also available for dessert. All our meals were beautifully presented and the service was prompt and very attentive. We ordered a carafe of the house wine. 
On a later visit in mid-March we stopped in just for drinks and dessert and sat outside on the terrace. Although it was a month later, the young manager remembered us. He spoke some English and we enjoyed the interaction.
We will definitely eat here many times in the future when we visit Arles. I'm torn whether to include a photo of one of our meals or a photo of the restaurant. I've decided to put a photo of the restaurant with this review so others can recognize the place when they go to Arles. But I've also set up a photo album of our meals (salads, main courses, and desserts) here: www.slowphotos.com 
This is the kind of meal I most enjoy in Provence, a friendly environment and service with interesting and realy good food that's attractively presented, and at a very economical price. 



 Restaurant La Boheme
6 rue Balze

Phone: 04 90 18 58 92

Closed: Sunday and Monday

Directions: Behind the Musee Artelan, on a quiet street. Between that museum and the Place du Forum.
Reviewed by: Linda Jones from IL, based on a visit in 2006.
A quiet indoor restaurant, ideal for escaping heat or crowds in Arles.
Sometimes in a busy touristed place like Arles, you can get a dose of ”sensory overload.” We looked at the crowded street cafes, and decided that what we really wanted was a quiet little cave of a place. This is not a GREAT restaurant, but it was a welcome reprieve from the bustle of Arles, and it provided us with a very good meal, in a quiet attractive spot. After our meal there, we were ready to tackle the second half of our day. 
The restaurant is located deep inside an ancient building on a narrow street directly behind the Musee Artelan. It is between that museum and the Place du Forum. It doesn’t have an outdoor terrace. We had a €15 vegetarian menu and a €19 menu. The salads were fresh and nicely dressed. My eggplant & tomato gratin was perfect. The desserts were exceptionally good examples of regional standards: chocolate fondant (warm and very moist rich chocolate cake) and nougat ice cream. 



Avignon:
 La Salicorne
30, Rue du Vieux Sextier

Phone: 04.90.85.02.95

Directions: Near the Les Halles covered market

Reviewed by: kaydee from TN, based on a visit in 2005.
Interesting restaurant specializing in meat and cheese fondue, located in the historic center of Avignon. Open for lunch and dinner.
We enjoyed lunch at this restaurant on a chilly Saturday in February. It is located near the Les Halles covered market, on a small side street in the historic center of Avignon. We ate upstairs in a small and pleasant dining room, but there are also tables downstairs in a 16th century cave with a lot of atmosphere (just dark!). 
La Salicorne specializes in fondue. I had the cheese fondue and Kelly and Charley had meat fondue with a couple of different sauces. We shared chocolate fondue for dessert. They offer a couple of different "menu" combinations that seem a good value. I don't remember this, but the website says they offer raclette with advance reservation, which I would love! The menu did include other food besides fondue, but we enjoyed the leisurely and fun fondue meal.
They are open for lunch (12 to 2 pm), then open again for dinner. We tried to eat here again in mid-March, but they were closed for vacation. We would definitely eat here again.
This was a fairly expensive lunch for us, but a special treat. We paid 77 euro for the three of us, including wine. 



Bedoin:
 Le Mas de Vignes
Phone: 04 90 65 63 71

Directions: On the way up Mont Ventoux on D974, not far up from St. Colombe.

Reviewed by: Steve and Linda Jones from IL, based on a visit in 2006.
A beautiful terrace with a great view is the thing that makes this place special, particularly at sunset.
This is a special occasion restaurant. It’s all about the view, especially as the sun goes down. And the food was carefully prepared and delicious, thus we have eaten there three times and now recommend it. 

The restaurant is rural, up Mont Ventoux a short distance. The terrace is the place to be. It’s high enough for dramatic views of purple mountains and the twinkling lights of far away Orange and Avignon in the distance. It is romantic and quiet. The inside dining room is lovely but would certainly be my second choice. 
We have eaten a wide variety of entrees, plats and desserts up there. Nothing has disappointed. The ingredients have always been fresh and used attractively. Service is quiet and pleasant. Prices tend to be high. If it weren't for the terrace, we might make another choice. 



Bonnieaux:
 Brasserie Les Terrasses
Cours Elzard Pin- 84480 - Bonnieux

Phone: 04 90 75 99 77

Directions: Near the top of the village, facing north across the valley. Parking along the road.

Reviewed by: Kaydee from TN, based on a visit in 2006.
Excellent and casual brasserie/pizzeria in Bonnieux, frequented by locals. Very reasonable prices.
Les Terrasses is a recent discovery of ours in Bonnieux, a casual brasserie/pizzeria near the top of the village on the route to Lourmarin. Once discovered, we enjoyed it so much that we ate there four times on our 2-1/2 week trip to the village in September 2006. Each time we had pizza and wine, though the menu is much more extensive and offers salads, pasta, and three-course meals of local specialties. The pizza is really, really good. The salads are substantial, and the desserts are quite delicious. They are open at lunchtime too and sell ice cream through the day. There is also a small "internet cafe" consisting of one computer. 
At dinner, the bar area is normally crowded with locals having a good time. The main dining room is separate from the bar activity. Stairs lead upstairs to two outdoor terraces, which were closed when we visited in late September. There are also some tables out front on the road, facing out toward the beautiful view of the valley and the Vaucluse Plateau. We went with local friends on our last visit, and it seemed that most of the people eating dinner on that Saturday evening were local, including several families. We never had a reservation, but we went early in the evening. I'd suggest a reservation in July and August, just to be sure.

This is a great place to eat when you don't want to invest a lot of time and money in a meal-- an easy and casual environment with very good food (especially the pizza). We paid $38.90 US for two pizzas, a half-litre of the house wine, and a shared dessert. (And if you are really up for a quiet night, they have pizza to go!) 



 La Flambee
Phone: 04.90.758220

Directions: At the bottom of the village on the Rue Victor Hugo (past the pharmacy). On a small square, le Place de 4 Septembre.

Reviewed by: Kaydee from TN, based on a visit in 2007.
Appealing pizzeria/restaurant in Bonnieux. Provencal cuisine and pizza from a wood-fired oven. Outdoor dining.
Somehow in our four years of living in and visiting Bonnieux, we had not found our way to La Flambee until this March. How did we miss this place?! We really really like it!
La Flambee is located in the lower part of the village of Bonnieux, on the main road that winds its way up the hill and on to Lourmarin. Its connected to a small hotel, Le Clerci, with a bar and a few tables out front on the street. (I suspect the main reason we missed it is the total lack of curb appeal ...) Once inside, our opinions changed immediately. There's a very warm and attractive dining room with stone walls, wooden beams, and a fireplace. For the warmer months, there's a terrace on an upper level, apparently with beautiful views out across the valley. 
Charley and Kelly had pizzas, which were perfect ... cooked in a wood fired oven. There are many variations to choose from. I ordered the 16 euro menu, with a goat cheese salad (excellent) and their specialty, beef daube (also excellent). I shared my creme brulee dessert with Charley and Kelly. We had a half-carafe of local wine. The restaurant seems to be run by a family, who were welcoming and friendly. Although we were there in the off-season (late March), the restaurant was about half-full, with a mix of locals and visitors.
We paid 42 euros for dinner for the three of us - and definitely feel we got good value for our money. We will definitely eat at the Flambee again. 



 Le Fournil
Le Village 5 place Carnot- 84480

Phone: 04 90 75 83 62

Closed: Monday

Directions: Mid-way up the village.

Reviewed by: Kaydee from TN, based on a visit in 2006.
Excellent restaurant with a well-deserved reputation. Delicious and beautifully-presented food in a unique environment.
We've eaten dinner at Le Fournil several times, and it's one of my favorites. We've always had an excellent meal and experience. The setting is unique-- an old boulangerie built into the rock hillside of the village. The decor, however, is sleek and modern and the restaurant has a somewhat hip, energetic feel. In the warmer weather, you can dine on the attractive terrace by the fountain. Lunch is served a couple days a week. 
The dinner menu changes frequently and typically offers 4-5 entrees and 4-5 main courses, plus a variety of desserts. A three-course menu is available for 38€, 48€ with the addition of a cheese course. There is also an a la carte option. The food has always been delicious and beautifully presented. When we visited in March 2006, several in our group had porcheau (young pig), two had duck breast, and one had chevreau (young goat). Fish and vegetarian options are usually also offered. Save room for dessert! 
The service is friendly and helpful with some English spoken. On our three visits in 2006 we had an excellent young waiter. Dinner typically takes 2-1/2 to 3 hours, depending on your own pace. 
This is a very popular restaurant, and many locals eat here frequently. Reservations are a must. 



 Le Fournil
5 Place Carnot

Phone: 04.90.75.83.62

Closed: Monday and Tuesday and Saturday lunch

Directions: At the foot of the ramparts, facing a small square

Reviewed by: Doug Phillips from Canada, based on a visit in 2005.
This easy-going bistro is partly carved into the hillside, on the site of an old bakehouse - "fournil". Very good Provencal cuisine in an attractive setting.
After driving through Bonnieux several times over the previous twelve days, we made reservations at the popular Le Fournil restaurant for our last evening in Provence. Good idea, since it was full shortly after its 7:30pm opening. Our table was indoors in a room carved into the rock of the cliff face. 
The typical Provencal selections were well prepared and presented, most appearing on a plate in a circular form. Service was friendly and efficient. For better or worse, we were close enough to another table to hear another conversation which was much more interesting than anything we had to say to each other.
Reservations would appear to be essential.
Price : 37€ per person. The total for the two of us, including aperitif, 50cl of wine, dessert, water and coffee was 97€. 



Le Terrail
Place Gambetta

Phone: 04.90.759373

Closed: Sunday

Directions: Halfway up the village. Some parking in the square, except on market day. Lots of parking by the Maison du Livre and at the boules court, then just walk up the steps above the shrubs that spell out "Bonnieux."
Reviewed by: kaydee from TN, based on a visit in 2005.
Typical village cafe on the main square of Bonnieux. Outdoor terrace with great views. Good, reasonably-priced, unpretentious fare. Open year-round.
This bar/cafe/restaurant is located on the main square of Bonnieux (Place Gambetta), about half-way up the village. This was the place we visited the most during our long stay in Provence. We tried to eat lunch here about once a week and often stopped in for morning coffee or an afternoon beer. I think they serve dinner, but I'm not sure.
Le Terrail is one of the few restaurants in Bonnieux that is open year round In warmer weather there's an outdoor terrace with beautiful views across the valley. The off-season lunch menu offers six or eight choices, which change daily. The plat du jour "menu" is almost always the best choice, with a choice of entree, main plat, dessert and coffee for maybe €12. This is often a French or Provençal specialty and worth trying even if you have no idea what you are ordering. They always have several grilled items like an entrecote steak or lamb, served with a pile of fries. There are a couple of dessert choices; often surprisingly good. We always got a half-carafe of inexpensive house wine, and we were set for the afternoon! 
During the tourist season, they bring in a fancier cook and several more waitstaff. The menu expands and prices are higher. It's still good.
We love the manager Michel. For Charley's birthday I conspired with Michel to organize a surprise gathering of 12 friends out on the square. Unknown to me, Michel strung up balloons and really made everything very festive. He also made arrangements at the local boulangerie for a very special cake. I wish this little place were just down the street from where I live in the USA! 
Le Terrail is very popular with locals. If you want to have lunch here on market day Friday in the summer, you should stop in early and make a reservation. 
And when you go to Le Terrail, tell Michel (totally bald headed with a big smile) that the Wood family sent you! 



 Le Tinel
Place Gambetta

Phone: 04 90 75 61 28

Closed: Season is beginning of April to end of October

Reviewed by: Kaydee from TN, based on a visit in 2006.
Excellent small restaurant in Bonnieux. Interesting/affordable dinner menu (different menu at lunch). Panoramic terrace.
Charley and I were anxious to eat at Le Tinel during our two week trip to the Luberon at the end of March 2006, based on the many positive recommendations from other Slow Travelers. We were disappointed to find it still closed when we first arrived in Bonnieux, but local friends told us it would open "soon." We got lucky and ended up being able to eat there on March 28th, which was the first day it was open for the 2006 season.
We had a wonderful meal-- Charley thought the best we had on this trip. We had eaten earlier in the week at Le Fournil, and I struggled to choose my favorite between the two. 
Le Tinel is located on the main square of Bonnieux, about midway up the village. You can take a steep narrow street up to the square from the traffic circle (go up in front of the name "Bonnieux" spelled out in bushes) or park down by the boules court and walk up. 
The indoor dining room is located on the second floor of the building-- an intimate dining room with a bar and nine tables in varous configurations. The decor is attractive, and the night we were there (chilly), there was a fire in a small fireplace. Wonderful music was playing-- a singer name Ceseria Evera. (We bought one of her CDs at the Apt market later in the week.) We struck up a conversation with the owner Nicholas, who invited us to climb upstairs to see the terrace on the third level. The big open room has about 50 places and offers a beautiful panoramic view across the plain to Lacoste and other perched villages on the opposite hills. Nicholas was very surprised to have five tables of diners on his unannounced opening night. 
Le Tinel ofers a 26 euro "menu" of entree, main plat and dessert. There were four choices for each course. Nicholas told us that it is possible to order fewer courses, but he doesn't present this option on the menu. 
Our table included a complimentary dish of olives. I ordered the "aperitif maison" as a drink before dinner and will have this again. 
For our entrees, Charley had goat cheese in a pastry. I had an asparagus/broccoli dish in a pastry with mushroom sauce.
The four choices for the main plat were lamb, dourade (fish), rabbit and a vegetarian option. I had the lamb (2 euro extra) and Charley had the rabbit. We both loved our meals and the serving sizes were substantial.
For dessert I had the "St. Hilaire"-- cream puffs with honey. Charley had chocolate mousse with pear sauce.
The wine list included local wines, a couple in each category. We ordered a Cotes de Ventoux red from Domaine de la Coquillade, that we enjoyed so much that we went off in search of the winery the next day! Wine prices were very reasonable.
Nicholas speaks excellent English. He told us that he runs a seven-month season, from the beginning of April until the end of October (more or less). He is open every day. He offers a different lunch menu (simple and quick things like salads) since he finds that tourists are anxious to get back to their sightseeing. 
We did have a reservation, though it wasn't necessary that night. Later in the season, dinner reservations would be essential. We definitely will eat here again! 



Le Tinel
Reviewed by: aggie from USA, based on a visit in 2005.

How Sweet it is
Le Tinel is a comfortable, fairly casual place that serves good food at good prices. At 28 euros per person it was a bargain night indeed. The food was artfully prepared and delivered to our table by the owner's mother who was helping out that night. The meals were wonderfully prepared and each course was a pleasure, culminating in two of the best desserts of our trip- a pyramid shaped tiramisu and a Charlotte Caramel. Everything about Le Tinel was enjoyable. 



Patisserie: Henri Tomas
7 Rue de la République

Phone: 04.90.758552

Closed: Tuesday (and month of February)

Directions: At the top of the village across from the Musée de la Boulangerie.

Reviewed by: Kaydee from TN, based on a visit in 2006.
Perhaps the most famous baker in the Luberon, Henri Tomas runs a simple pâtisserie/boulangerie. Great place for coffee or a snack. Try his almond galette!
Our family lived for 6-1/2 months outside the village of Bonnieux in the Luberon, and we now plan to return several times a year.
The pâtisserie/boulangerie of Monsieur Henri Tomas is one of our favorite spots in the village. Monsieur Tomas is a somewhat renowned personage in Provence, since his shop— and his photo— was included in Ruthanne Long’s book “The Markets of Provence” (see page 77). He has operated his shop for over 30 years. 
There are two boulangeries in Bonnieux: one in the lower part of the village near the butcher and the pharmacy and then Henri Tomas’ shop on the upper part of the village across from the Musée de la Boulangerie (Bread Museum). Our family bought bread almost daily and patronized both bakeries. In addition to selling bread, croissants, pastries, and various confectionary items, Monsieur Tomas has a couple of tables in the front of the shop where you can enjoy a cup of coffee or a cold drink and one of his wonderful creations. I usually order a café au lait, which is served in a big bowl-like cup with no handles. Our daughter loves the hot chocolate (chocolat chaud), also served in the bowl-cups. My husband just orders café noir, but even it comes in a cup much larger than usually served in France. Henri used to also operate a tea room upstairs during the tourist season, but he told us it’s no longer open.
We think Henri has the very best croissants in the area —his are perfectly flaky and buttery. We also often buy his pain chocolat. Sometimes he has small quiches. He is best known for his “galette provençale,” a sweet almond pastry of his own creation that is served warm in their shop. It’s served in several sizes and is a good treat to share. At Christmas time his shop was filled with holiday treats, including the beautifully-decorated Christmas logs called Les Bûches de Noël.
On our last trip Henri gave us a tour of his building. Hundreds of years ago the building housed an old olive mill and various rooms go deep into Bonnieux’s ancient hillside and fortifications, several containing remnants of the old mill. Today Henri Tomas’ shop is an unassuming and rustic place. Villagers and tourists come and go throughout the day. Monsieur Tomas and his wife (from Argentina) are usually baking and cooking in the kitchen area while they attend to customers. Their big dog might be lying nearby. 
Our family has developed a very positive rapport with both Monsieur and Madame Tomas. (Henri sometimes calls Charley “Le Grand Bois” - our last name is Wood — and is very attentive to our daughter.) They are both very friendly and will take the time to talk if they’re not too busy with their baking. They speak just a little English. On our last visit Henri showed us several letters and cards he has received from American visitors over the years. On another visit he showed Charley a letter he got from Tony Blair, the Prime Minister of England, praising his almond galette. If you visit in the future, maybe he will show you a card and photo from the Wood Family from Tennessee!
Henri is closed on Tuesdays and the schedule can be a bit variable in the off-season. They are also closed for vacation during the month of February.
(Note: Henri’s daughter Christine runs the boulangerie in the nearby village of Saignon and sells some of his specialities. There are some tables inside and outside her shop; this is a good place to stop in Saignon for a drink and a snack.) 



Buoux: 
Auberge de la Loube
Phone: 04 90 74 19 58

Directions: From Bonnieux or Apt, take the road toward Lourmarin, then follow signs to Buoux. You will see signs for Auberge de la Loube.

Reviewed by: kaydee from TN, based on a visit in 2004.
Unique restaurant nestled in the rocky cliffs of Buoux. Famous for their big appetizer platters.
This restaurant is listed in many of the guidebooks and was also featured in Peter Mayle's books. It's tucked away just outside the isolated village of Buoux, reached on a very scenic drive on a small twisty road. 
They are known for their big platters of hors d'oeuvres. There are 16 or so different local specialties, including tapenades and spreads, vegetables, even quail eggs. 
We had a wonderful lunch here in June 2003 on the covered outdoor terrace. At lunch you can order the appetizer platter, cheese and bread, and dessert for a reasonable price. We arrived without reservations and really enjoyed the environment and the unique meal. 
In October 2004 we brought friends here for dinner one rainy evening, and the arrangement was a little different. We had hoped to have a light dinner with just the appetizer platter and maybe dessert, but that was not an option. The appetizer platter came with a choice of main courses (4 or 5 choices) and then dessert. We did have reservations for dinner and were seated in one of two dining rooms. Our expectations were very high, and I think we were a little let down. The meal was good, but the service wasn't that attentive. I think we suffered a bit because we were the only group seated in our dining room. We had our 11-year old daughter with us, and this really wasn't the best place for a child at dinner.
We liked our lunch better, mainly because we ate outdoors and could really appreciate the view. There is a collection of old carriages, and the resident dog had a litter of pups at the time of our visit. I think you would find this a very memorable lunch, and I definitely recommend a visit to the ruins of the ancient fort at Buoux before or after your meal. (Maybe before, since this involves some steep walking and a bit of climbing on rocks. Best not to try it after a big lunch with wine!)
You need a reservation here; it's a long way to come to find that they can't take you. The seating at dinner begins at 8 pm. Also, be sure to bring enough cash, as they don't take credit cards. And there is no ATM in Buoux! 



Caromb:
 Le Clos du Patre
Phone: 04 90 62 38 49

Closed: Thursday lunch and all day Wed.

Directions: On the edge of Caromb near the Hotel de Ville, on the road to Beaumes de Venice

Reviewed by: Steve and Linda Jones from IL, based on a visit in 2006.
A favorite of locals, this nice restaurant serves excellent regional food.
We had a Sunday lunch at this wonderful restaurant, with its amazing €27 menu. The food was delicious, generous and a fine value. The service was first rate and unpretentious. The diners appeared to be local people enjoying a special meal. The dining room, with just 12 tables, was comfortable on this rainy day. In nicer weather, there is also outdoor dining in a quiet courtyard. 
Some highlights: I had a very memorable wild mushroom soup. Steve was impressed with the agneau (lamb) which was presented in several forms on his plate – roasted, grilled, confit and en brochette. Truly a lamb lovers delight! The accompanying side dishes, potato gratin and vegetables, were especially good. The chocolate dessert, the frequently served delice, (a warm flourless cake, in round form) was extraordinarily rich in flavor. 
We certainly would return to this if given the opportunity, and would not hesitate to recommend it. 



Cheval Blanc: 
L'Auberge de Cheval Blanc
481 Avenue Canebiere -84460 - Cheval Blanc

Phone: 04 32 50 18 55

Closed: See their website for information on their schedule (varies by season)

Directions: On the main route in Cheval Blanc.

Reviewed by: Kaydee from TN, based on a visit in 2006.
Beautiful dining room and terrace, exquisite food, and attentive service. A very special evening.
We've had dinner at L'Auberge de Cheval Blanc twice. On our first visit (late July 2006), we dined with our 13 year old daughter. We were the first diners to arrive, and the small dining room steadily filled during the evening. One waiter calmly handled the eight tables very effectively. We had the three-course Menu de Provence, which offered a couple of choices at a very reasonable price. (Our daughter had only the dessert course.) 
On our second visit-- a Tuesday evening in late September 2006-- we were part of a Slow Travel Get-Together involving 16 of us, the only guests at the restaurant, which opened that evening just for our group. We had a set five-course meal, which included the same melt-in-your mouth lamb (cooked for seven hours) that I'd had on our first visit. This is truly one of the best dishes I've ever had in France. All the courses are just beautifully presented. With advance notice, the restaurant was able to accommodate special dieteary needs. 
The restaurant has two indoor dining rooms, one of which opens to an outdoor terrace with additional seating. It's an attractive and relaxing spot for dinner. We found Cheval Blanc easy to reach from our base in Bonnieux-- about a 30 minute drive and well worth it! (In September we paid 40€ per person, including wine and gratuity.)



Coustellet: 
Maison Gouin
N100

Phone: 04 90 76 90 18

Closed: Wednesday, Sunday

Directions: From Apt and points east, take the N100 toward Avignon. At the crossroads in Coustellet, turn left toward Cavaillon, then immediately left into a parking lot where you'll see Maison Gouin.
Reviewed by: kaydee from TN, based on a visit in 2005.
Unique restaurant behind a butcher/grocery shop. Recommend for lunch and dinner. Excellent value. Pick your own wine from the wine cellar!
This popular restaurant is located in the back of a wonderful butcher/grocery shop at the main crossroads in Coustellet. There are two main dining areas and a few small tables right in the shop. 
We enjoyed this restaurant at both lunch and dinner, two totally different experiences. 
Lunch features a plat du jour, which is an outstanding value. You might get a salad, main course, dessert and a glass of wine for 10-12 euro. An a la carte menu of local specialities is also available, communicated on a blackboard. Most people seem to order the plat du jour. 
The restaurant takes on a different kind of elegance at dinner. Dinner is a set meal of five courses: complementary aperitif, entree, main plat, cheese, and dessert. The menu is posted on a board outside at lunchtime, but we just went prepared to be surprised. We were never disappointed with the menu and ended up eating great food we probably would not have ordered. An alternate choice is offered for children and if you really don't want what is being served, you can inquire if there is anything else possible. One unique twist of this restaurant is the wine cellar, located underneath the shop. Guests go down to the wine cellar to inspect the offerings and bring back their selections. There's a variety of wine at a range of prices, all of which are less expensive than a typical serviced wine list. We also enjoyed the cheese course, where you assemble your own plate from a buffet of maybe 20 different cheeses.
Madame Gouin and her assistants run the busy dining room. Madame is very friendly and speaks excellent English, but we'd suggest making an early reservation (7:30 pm for dinner) so she has time to give you some special attention. Dinner cost 32 euro per person, about half that for children who don't get the aperitif or entree course.
Maison Gouin is a very popular place with locals and visitors. You will need a reservation for lunch or dinner, at any time of year... perhaps even a few days in advance. 
We had lunch at Maison Gouin maybe three times and dinner five or six times. It was the "special place" we went to eat during our six month stay in Provence. Our out-of-town guests loved it. We highly recommend it! 



Eygaleries: 
Chez Bru
Phone: 33 (0)4 90 90 60 34

Directions: On the main street of the village.

Reviewed by: kaydee from TN, based on a visit in 2004.

Classy bistro on the main street of a quiet and very attractive village in the Alpilles. Consider the menu dégustation!
This was the second of two special meals that my former business partners treated our family to during our six-and-a-half month stay in Provence. (The other meal was at Oustau de Baumanèire, so a pretty nice gift!) This review is taken from a letter I wrote my former boss, a real "foodie", about the meal and comparing it to our other meal at Oustau de Baumanèire. We had lunch at Chez Bru on a Sunday afternoon in early December 2004. Our group included our 11-year old daughter Kelly. 
Chez Bru is in the center of the small village of Eygalèries, right on the main street. There’s an ancient part of the village up on a hill, but the main village is now at the foot of the hill. 
We ate in one of two dining rooms, by a sunny window looking out over the plane trees on the street and occasional pedestrians passing by. There Our dining room had about eight tables, most of which were occupied. The décor was very simple but quite modern… lots of white. The china was modern: simple white plates with interesting textures and angles that was effectively used to complement each presentation. 
The meal and menu was upscale, more inovative but perhaps less complicated than what we had experienced six weeks before at Oustau de Baumanèire. Our service was very good and the staff attended to us well, but there weren’t nearly as many people and they all seemed quite busy and not “there” quite as much as we experienced at Oustau de Baumanèire. Courses were served efficiently by one person, not so much “presented” by a team of people. There wasn’t a separate sommelier and the selection of the wine wasn’t made a big event. The meal moved more quickly at Chez Bru. For example, we were presented our menus 15 minutes after we sat down at Chez Bru while at Oustau de Baumanèire , I think it was a good 30 minutes before the menus arrived. I had the feeling that the guests at Chez Bru were there for a good lunch, not to spend most of the afternoon, which was the atmosphere at Oustau de Baumanèire. Our lunch lasted about 2 hours at Chez Bru compared to 3-1/2 hours at Oustau de Baumanèire. I didn’t feel rushed at Chez Bru, nor did I feel it was too drawn out at Oustau de Baumanèire. The number of courses we had was about the same. 
Charley and I decided to have the menu dégustation, which provided five official courses and just a few decisions. Charley selected a Sancerre wine, which was excellent. (A sample menu is available on the website.) Since this was a tasting menu, the portions were relatively small. There was also a “Chef’s Surprise” menu, but we weren’t quite that adventurous. The headwaiter (who spoke excellent English) worked with us to construct a simple meal for Kelly. She had veal and rice, beautifully presented and good! They also kindly brought her meal as soon as it was ready. Chez Bru wasn’t necessarily a family place, but I saw two younger children in the other room. A child seemed somehow more appropriate here. 
When we arrived, they served us thin breadsticks with two dips and a plate of thinly-sliced parma ham. We had aperitifs. A bit later they served wonderful rolls. Then we got a cup of red pepper soup. They also served a red pepper soup at Oustau de Baumanèire, but the Chez Bru soup was hot and the other was cold. Both were served in what seemed a little expresso cup. At Oustau de Baumanèire, we ate the cold soup with a tiny spoon. At Chez Bru we drank the hot soup from the little cup.
Then we had an entrée that was a creamy mousseline with lobster, oysters, potatoes and truffles. This was the first time I’d had a dish that included truffles, but I couldn’t really distinguish the taste. This dish was kind of like a thick soup, very good.
The next course was a fish course and we were offered two choices. We both had the same thing: a thinly sliced scallop served between two thin slices of toasted bread with a sauce of spinach and ham.
There were two choices for the main course: one meat and then another fish. We decided to each get something different and then share. Charley had lamb in a delicious light sauce with a small side dish of creamy potatoes. I had lotte (which I learned was monkfish) with julienne vegetables and a soy-type sauce. 
Our menu included a cheese course. There were maybe 15 cheeses to choose from (many fewer than at Oustau de Baumanèire). At Oustau de Baumanèire the waiter who served us the cheese knew a lot about cheese and was very helpful in selecting and arranging our cheeses. The young lady who served us cheese at Chez Bru didn’t speak much English or offer much help and we just kind of pointed to what we thought we might like. Kelly did have some cheese. The cheese was served with small rolls and a dark almost raisin-type bread.
Charley and I had a set dessert with our menu: a small wafer-type pastry filled with a light whipped chocolate with some type of red sorbet. The waiter worked with Kelly to choose their most luscious chocolate dessert. She got a soft chocolate cake with caramel sauce and soft white ice cream. She absolutely loved her dessert. The desserts were beautifully presented. 
With our coffee we got some more desserts: beautiful chocolates, sweetly-seasoned nuts, and madeleine cakes. Kelly and Charley ate all of these. We were comfortably full and very satisfied.
We thoroughly enjoyed our meal at Chez Bru. Had this been our only special meal, we would have been absolutely delighted. The menu options were a bit different, our portions smaller, and the food perhaps less “hearty” at Chez Bru. We thought the quality of the food was excellent at both places; in fact, Charley thought the food at Chez Bru was slightly better. The service was very good at Chez Bru, just less of it, not as many wait staff, not as much drama, not quite as much attention, a simpler style. The meal was approached as less of an “event” by the staff and the staff was clearly less experienced. One senior waiter and three younger people handled our room at Chez Bru. There were maybe twice as many staff at Oustau de Baumanèire and several more senior people. We loved the simple environment of Chez Bru on the village street, but it was a definite contrast to the dramatic physical setting of Oustau de Baumanèire down in its valley with the beautiful terrace and gardens. 
We did not see our final bill, because it was charged to my former boss, but I suspect the lunch for the three of us (including aperitifs and wine) was about $250, considerably less than I know we paid at Oustau de Baumanèire. Since our return home, I've read that Chez Bru was awarded its second Michelin star. 
Note: Just outside the village is the tiny 12th century chapel of St. Sixte, well worth a visit. Friends warned us to be sure to take our valuables with us as there have been some incidents of theft in the small parking lot. We didn't have any problems or see anything suspicious, and definitely recommend a brief stop here before or after lunch at Chez Bru. 



Forcalquier: 
Cafe du Commerce
4 place du Bourguet

Phone: 04.92.750008

Reviewed by: kaydee from TN, based on a visit in 2005.

Good cafe dining in the interesting town of Forcalquier in the Alpes de Haut Provence. Right on the main square.
We stopped in Forcalquier on the way from the Luberon to Val d'Allos in the French Alps. It was early February, an absolutely gorgeous day, and we were headed off for several days of skiing. I had wanted to visit Forcalquier for some time, and we spent a couple of hours wandering around the town.
But first lunch! We checked out all the possible eating places on the big main square, and settled on the Cafe du Commerce. Although it was February 10th, people were eating at tables out on the square, and we joined them. Charley and I both ordered a three-course set menu (salad, plat du jour and dessert) and Kelly had pasta and dessert. We had a carafe of the house wine and enjoyed the beautiful sunshine. I have great memories of this meal. 
We paid €48 for lunch for the three of us.
I definitely encourage a visit to Forcalquier (I want to go back on market day) and the Cafe du Commerce is a decent stopping place for coffee or lunch, particularly if you can sit outside. 



Gordes: 
Le Provençal
Place du Château

Phone: 04 90 72 10 01

Reviewed by: Kaydee from TN, based on a visit in 2006.
Very pleasant restaurant on the main square in Gordes. Authentic local fare and pizzas made on a wood-fired oven.
We had a very pleasant lunch here in mid-March 2006. The restaurant is located on the main square in Gordes, across from the war memorial. There is an outside terrace, but the weather was chilly and we ate inside in the rustic dining room. Most of the clientele at this time of year seemed to be local people. 
The menu features Provençal specialities. The plat du jour that day involved half a roasted chicken, which we observed several other people ordering. Some information from their menu is included on the website. There is a children's menu. 
I had stuffed mussels and excellent fries, Charley had a big salad with goat cheese, and Kelly had a very good pizza made in the wood-fired pizza oven. The service was very friendly. 
Our lunch was €47 for the three of us, including a demi-carafe of house wine and a sirop for Kelly.
The following week we had breakfast here with two couples from Texas (including Sandy from Slow Travel). This was on Tuesday, the market day in Gordes. There were no decisions to be made except how we wanted our coffee. We were brought baskets of fresh bread, butter, jam and local honey. The bill for the five of us who ate was €32. I was impressed that the server remembered Charley and me. While we ate, we watched one of the owners bring in several boxes of fresh produce from the market.
We would definitely eat here again. 



LeFare:
 Le Grand Jardin
Phone: 04 90 62 97 63

Directions: In the Dentelles, near Beaumes de Venice

Reviewed by: Steve and Linda Jones from IL, based on a visit in 2006.
Le Grand Jardin is in a very pretty and quiet vineyard setting in the Dentelles de Montmirail.
The setting of this small restaurant/hotel is magnificent. It is tucked into the vineyards below the lacey peaks of the Dentelles de Montmirail. It resides in the tiny prisitine village of LeFare, near Beaumes de Venice. There is a lovely view from the terrace, which is decorated with many flowers. Philip is the owner, and was our server. He speaks both English and French. If forced to eat inside, you would find a charming dining room. This is also a small hotel, with a small pool.
Besides a lovely Provencal vibe, you get good food here. We each had a 22 euros menu, opting for an entrée and a plat. Steve had a smoked chicken salad, with some greens and tropical fruit. His plat was duck with orange and some root vegetables and mashed potatoes. He was very happy with all of this. I chose the salmon tartare as an entrée and some sea bass as my plat. The side dishes were divine, and the sea bass was just right in a buttery lemon sauce. We both pronounced the food enjoyable and the setting even better.
We would recommend Le Grand Jardin, and would happily go back there on a lovely day when we want to dine outside. 



Les Imberts:
 Le Mas Tourteron
Chemin de Saint-Blaise

Phone: 04.90.72.00.16

Closed: Monday and Tuesday

Directions: From Gordes, heading in the direction of Les Imberts, turn left at the sign.
Reviewed by: Doug Phillips from Canada, based on a visit in 2005.
Le Mas Tourteron provides a memorable dining experience in the home of chef Elisabeth Bourgeois and her husband, Philippe.
My wife and I dined at Le Mas Tourteron on September 16, 2005. The setting, presentation and quality of the meal were all memorable. The restaurant is in a stone building, a renovated silkworm farm, down a country lane off the road between Gordes & Les Imberts. We dined inside in a warm and convivial atmosphere, complete with a large shaggy dog. Many, if not all, the vegetables used in the meal were from the adjacent garden. The single page menu was passed around the room on a small easel. For our Entrees we chose "Terrine do poireaux et artichauts en salade comme une barrigoule" and "Duo de petits maquereaux grilles, vinaigrette de condiments". Our Plats were "Faranfole de petits farcis mille senteurs" (photo) and "Escalope de pagre du littoral et petits legumes du temps facon bourride".
There was also a cheese course "Le petit plateau de notre maitre fromager" and a very large and excellent dessert table - "Delices et gourmandises de la patissiere".
The staff was young, friendly and attentive. On our way out of the restaurant at the end of the evening, I asked one of the staff if I could have one of the single-page menus. Not only was I welcome to take one, but would I like the chef to sign it?
We will definitely return to Le Mas Tourteron if we have the opportunity. The bill for the two of us, including aperitif, water, 50cl bottle of wine and coffee was 152€. 



L'Estellan
Phone: 04 90 72 04 90

Directions: Right on the main road between Gordes and Coustellet.

Reviewed by: kaydee from TN, based on a visit in 2005.
Beautiful restaurant specializing in fish, vegetables and Mediterranean products. Open for lunch or dinner, outdoor terrace in warmer weather.
Charley and I went for a special lunch out at L'Estellan on a Tuesday in late March. We went here on the recommendation of the owners of our house, who say this is one of their favorite restaurants.
The setting is very appealing. The weather was a little drizzly, so we were not able to eat on the beautiful terrace. We were the first ones at the restaurant at 12 noon, but several other tables were filled during the next hour. Although we had a reservation, it wasn't needed for lunch, at least not on that day. They do recommend reservations for dinner.
We both ordered one of the lunchtime "market menus," selecting from a list of main courses and desserts. We could have had an entree instead of dessert. Charley had the rabbit and I had the duck, and we were both very pleased with our meals. The service was friendly and efficient (our waitress didn't speak English, which we actually preferred), but the place seemed a little too sterile and quiet since there were just four or five tables occupied. 
There is a gift shop attached to the restaurant with some very interesting items. 
We would return here again and I'd be interested to eat here at dinner. Our meal, including a bottle of wine, was 63Euro, much more than we would normally spend for lunch, but we felt it was well worth it. 



Les Seignus:
 Le Clos Bertrand
Le Seignus d'Allos

Phone: 04.92.83.01.60

Directions: Up from the main village of Les Seignus, at the center lift station.

Reviewed by: kaydee from TN, based on a visit in 2005.
Friendly restaurant right on the ski slopes of Les Seignus. Indoor and outdoor seating. Traditional dishes, pizza, crepes, raclette, etc.
We spent a couple of days in the Alpes de Haut Provence, skiing at the small resort of Les Seignus. Kelly and I skiied three days and ate our lunch here every day. We sat outside on the sunny terrace two of the days, and Charley joined us the last day and we sat inside.
The restaurant is right on the ski slopes and you can watch skiers ascend on the lifts and make their way down. The food here is GOOD! They offer traditional French dishes, including a plat du jour. I really liked the crepes and tartiflette. Kelly was happy to get pizza. A cold beer really tasted good too! We also stopped here in the afternoon for hot chocolate. The service was friendly and the environment was ideal.
On the day the three of us ate together, we paid €40 for lunch, including beers and a soft drink. 



Lourmarin: 
La Louche a Beurre
Avenue Phillipe-de-Gerard

Phone: 04 90 68 00 33

Closed: Mondays

Reviewed by: teaberry from USA, based on a visit in 2006.

A very lively and popular creperie/grill
Located just a few doors away from the popular restaurant L'Oustalet, this is an unpretentious restaurant that gets a large and loyal following. We noticed several tables where the servers recognized and kissed the patrons. 
The food was simple and delicious - We each had a salad, I had the grilled faux fillet and my husband had fish; we both had frites. We both followed with crepes, prepared in the dining area, with an assortment of accompaniments. There were 6 women at the table next to us, and they ordered an assortment of community dishes, including a grill that came to the table where they prepared their own pieces of meat tableside - it was a novel idea, and made for a nice family touch at their table. They also had sides of gratin and frites.
We loved this place - it just exuded good vibes to us. The service was warm and friendly, and our meal was 19 euros each. It is located across the street from a soccer field. Our server translated for us the meaning of La Louche a Beurre - a soup ladle! 



 La Recreation
15 Av Phillippe de Girard

Phone: 04 90 68 23 73

Closed: Wednesday

Reviewed by: teaberry from USA, based on a visit in 2006.
Serving provencal style and organic fare, this is a great little restaurant, with a covered terrace.
We happened upon this place, and had a very enjoyable meal. I had an eggplant/olive caviar en crouton, pork filet with mushroom sauce and veggies, and a strawberry tart - all delicious. The service was friendly, and there were many organic offering on the menu, making it popular for the health conscious, and there were also vegetarian offerings also. The meal was 21 euros, before wine. A more expensive menu was available also. Large outdoor covered terrace, too. A popular destination, but not a crowded feeling - more open. I loved it. 



 L'Antiquaire
9, rue du Grand Pre

Phone: 04 90 68 17 29

Closed: Sunday night and Monday

Reviewed by: teaberry from USA, based on a visit in 2006.
A very highly recommended restaurant and very popular; reservations recommended. Food well prepared and imaginatively presented.
This restaurant was just a little more formal than casual, although very comfortable and well-appointed. Service was attentive. For dinner, I had asparagus and salad, veal with vegetables, then came a plate of chevre, and a dessert assortment on a plate. Everything was delicious, especially the desserts. The fixed price was 28 euros, and well worth it. There was also a more expensive fixed price menu, but I can't imagine being more happy - it was all prepared so nicely. 



 Le Bistrot Cafe
2 Avenue Phillip-de-Girard

Phone: 04 90 68 29 74

Closed: Sunday dinner and Mondays

Reviewed by: teaberry from USA, based on a visit in 2006.
A popular place with the tourists, with a covered terrace, the food was very good in a lively setting. Can get very busy and bustling
We ate here one night, and found the food to be very good. It got busy fast - apparently it's very popular with the tourists and locals, but it didn't detract from our enjoyment, and added to a very lively atmosphere. For 26 euros, I had a salad vert, grilled salmon with veggies, and chocolate gateau. My husband had a calamari salad, then grilled chicken/veggies, and sorbet. House rosee for the two of us - never had a bad glass of rosee in Provence. Worth a visit. 



 Le Ratelier
Phone: 04 90 68 23 33

Closed: Mon & Sat lunch, and Wednesday

Reviewed by: teaberry from USA, based on a visit in 2006.
Unpretentious and casual, warm & cozy interior, outdoor seating in warm weather, serving family style pizza, pasta, salads, grills
We ate here our first night in Lourmarin, and thoroughly enjoyed it. The food was simply prepared and delicious. 
My husband had pizza, I had pasta, we both had salad, dessert (chocolate gateau) - 16 euros each. With a glass of wine, it was comfort food, Lourmarin-style. The service was great - our waiter gave us a second glass of wine on the house! 
Very popular with the locals, and stays open late. There are tables set up everyday outside, too, spilling onto the surrounding sidewalk and tiny square with a fountain, making eating there a chance to soak in the local atmosphere. 



L'Oustalet
Av. Phillippe de Girard

Phone: 04 90 68 07 33

Closed: Tuesday and Wednesday

Reviewed by: teaberry from USA, based on a visit in 2006.
A small and lovely restaurant, tables indoors and out, directly across from the town's 15C chateau, food excellent.
L'Oustalet came with recommendations, and we were not disappointed. We both started with the warm chevre salad; I had the shrimp curry, my husband had the veal; both served with little roasted veggies, very nicely done. For dessert, fondant du chocolat for me, creme brulee for husband. Everything was delicious. 
Service was attentive, interior was nicely decorated, warm. Large front windows with great view of the chateau directly across the street. A very popular restaurant, our prix fixe dinner was 29 euros each, before wine. We had the house rosee, and it was fine. Worth visiting. 



Mausanne :
les-Alpilles: La Vallee
15 avenue de la Vallee des Baux

Phone: 04.90.54.54.00

Closed: Sunday
Directions: From St. Remy follow the sign to Mausanne-les-Alpilles. When you come to the main intersection in the town, turn right. The restaurant is on the right after approximately one mile.
Reviewed by: Doug Phillips from Canada, based on a visit in 2005.

A small restaurant in a town with several good dining options, La Vallee is open Mondays. We enjoyed our dinner in September.
I made an email reservation at La Vallee before we left Canada. In addition to some positive comments I had read, La Valle has the uncommon virtue in Provence of being open on Mondays.
La Vallee is very small, seating about 20 people. We were there on September 12, 2005. At one table was an American couple who were based in Mausanne-les-Alpilles, dining at a different restaurant each evening. They commented on the number of excellent dining options in the town.
Service was very friendly and informal. We had difficulty translating some of the menus selections. The young waitress spoke very little English, so the chef, Hervé Férary, came out of the kitchen a couple of times to help us out.
There were several Entrée choices. We had "Terrine d'aubergine" and "Mesclun à l’huile d’olive et ses petits légumes". For our "plats principaux" we selected "Agneau rôti au thym" and "Parmentier de Canard". Both were very good.
Given the opportunity we would return to La Vallee. 
Price: 28€ per person. The total for the two of us, including aperitif, 50cl of wine, water and coffee was 88€. 



Menerbes: 
Bastide de Marie
Reviewed by: aggie from USA, based on a visit in 2005.
Food was acceptable, but for 78 euros for a fixed menu (wine included) you can get much better food, and wine. Mostly unmemorable; setting was lovely.
We were the only two dinner guests not staying at the inn and had booked several days in advance to ensure we could get in. Our welcome was gracious, with an offering of apertifs and appetizers that were provided in a separate area. The inn itself is gorgeous and we thought we had a winner. Unfortunately, the food simply did not live up to our expectations. 
Most of the set meal (there were two choices of each course) was unmemorable. The wine, which was from their vineyard, was average. At a cost of 78 euros per person( wine included) I expected far better. If you are in the area, go to Coustellet and dine at Mason Gouin instead --you won't be disappointed. 



Paradou: 
Le Bistro du Paradou
57 avenue de la Vallee des Baux, Paradou

Phone: 04-90-54-32-70

Reviewed by: Lynda from CA, based on a visit in 2006.
Eating at Le Bistrot du Paradou is like having a good friend serve up a healthy portion of comfort food when you need it the most.
Years ago, I discovered Le Bistrot du Paradou and left with a full belly, fond memories, and promise to return. The time had arrived. Upon checking into Hameaux des Baux hotel in the village of Paradou, I asked the front desk clerk if she knew where the restaurant in Peter Mayle’s book could be found. She laughed and said “bien sur” that’s my family’s restaurant. Jean-Louis est mon père! A reservation was made. 
Upon arrival we gave our name and discovered it wasn’t on the reservation sheet. After closer review, we saw a reservation for “Americans – 2” That was us! 
Venture into Le Bistrot du Paradou and it is bustling. Locals dine among tourists- a sense of conviviality permeates the room. The menu is fixed. The choices are between which appetizer and which entrée to select, if the house red will do, and later on which cheese to sample and which dessert most tempting.

A beguiling young French waiter approached and we ordered the ravioli stuffed with foie gras and the escargot as an appetizer. For the entree, we settled on two orders of spit roasted chicken with potatoes. Looking around, we determined that since everyone else was drinking the house red that we would follow suit. 
We sat back and took a sip of wine. It went down smoothly, surveyed the room, and waited for our first course to arrive. Sitting family style at one of the long tables encourages camaraderie amongst diners. At our table were two couples from Belgium. We struck up a conversation and heard all about their holiday. 

Following dinner, the cheese platter arrived. We selected two goat cheeses, one tangy and one ensconced in herbs, and a creamy camembert. Dessert included mousse au chocolate and a fruity flan which was described as my Belgian neighbor as très bizarre. 
Eating at Le Bistrot du Paradou is like having a good friend serve up a healthy portion of comfort food when you need it the most. The prix-fixe menu makes for a good value. But it’s not only the food that makes Le Bistrot du Paradou a worthwhile stop. It’s the atmosphere. Owner, Jean-Louis Pons who masterfully works the front of the house was made famous when Peter Mayle wrote about him in A Year in Provence. He doesn’t disappoint. Jean-Louis stops by each table, chatting it up with diners. I commented that the chicken was the most succulent that I had tasted in France. His reply was, “Bien sur (of course), we have the best chicken in the world!” 
In the back of the house, Jean-Louis’ wife, Mireille, reigns the kitchen with highest standards and fresh, local ingredients. She is responsible for the country lamb on Saturdays, the aioli on Fridays, the coq au vin, the duck confit, the cassoulet with beans, and other regional favorites. 
As we prepared to leave, a couple walked by our table and said to Jean-Louis “à demain” (see you tomorrow). A twinge of envy crept up inside me, and I made the same promise that I made years ago. It might not be tomorrow, but the next time I’m in Provence, I too, will return to Le Bistrot du Paradou. 



Plaisians: 
Auberge de la Clue
Phone: 04 75 28 01 17

Closed: Monday

Directions: Plaisians is on the north side of Mont Ventoux, in the Drome Provencal. Not far from Vaison-la-Romaine.
Reviewed by: Steve and Linda Jones from IL, based on a visit in 2006.
This favorite restaurant has it all - food, setting, and a great value. It is memorable.
We’d been to this restaurant in 2003, and counted it as a highlight of our dining experiences that year. We had to go back, and it was better in every respect than we remembered. 
First of all the setting, which is certainly worth highlighting. It’s UP there, in a tiny village that reflects the character of the Drome Provencal, somewhat Alpine and somewhat Provencal. The scenery on your way to and from Plaisins is amazing – it overlooks, at close range, the summit of Mont Ventoux, from the north. The terrace is quiet and nicely landscaped, and you can see the summit as you dine. If you can, go when it is clear and sunny. If you dine inside, you will find a very stylish country dining room. It is maybe 30 minutes from Vaison-la-Romaine, and it is a beautiful drive. 
Now, the food. What a value. We ordered the €23 menu, and it surpassed anything we’ve had this month in the way of quality and quantity. We were given a “cadeau du maison” (gift of the house) of head cheese, which we would have never chosen, but will admit was quite tasty. Then entrees, plats, cheese course (exceptional choices, very generous), and desserts. As this was autumn in the mountains, there was game on the menu, but we chose lamb and monkfish as our plats. The potato gratin that was served to us as a side was memorable. I want to highlight the Salade Fruits de Mer that was my entrée. It was a mound of shellfish and smoked fish, very very fresh and delicious, with greens. It alone was worth coming up here for. 

If we return to this area, we will return to this restaurant, even if it requires a good drive to reach it. 



Reillanne: 
Auberge Pierry
RN 100 -04110

Phone: 04 92 76 51 95

Directions: Right along the N100 at the turn-off to Reillanne (between Apt and Forcalquier)

Reviewed by: Kaydee from TN, based on a visit in 2006.
Very pleasant dining experience in the lesser-traveled countryside north of the Grand Luberon.
We had an enjoyable and relaxing lunch at the Auberge Pierry in July 2006. This restaurant is recommended in Bob and Sue Winn's guidebook "Provence Byways," a resource we rely on and trust. 
The restaurant is located alongside the N100 road between Apt and Forcalquier below the village of Reillane. Take the turn-off to Reillane, then immediately turn left to reach the auberge. The N100 has recently been slightly rerouted so that the restaurant is a bit more removed from the traffic. We ate in the attractive enclosed garden and found it very peaceful and relaxing. We were surprised that there were just a few diners that day, as there were quite a few cars in the parking lot. Later we realized that most people were eating inside on this hot day in a very attractive and cool vaulted "cave" dining room.
Charley and I had the plat du jour menu for an extremely-reasonable 13€: a large salad with goat cheese, a main course of fish in a light sauce served with vegetables and pasta, and wonderful desserts. I had apricot tart and Charley had crème caramel. One of the waitresses told us that all their dishes were homemade, except for the ice cream. Kelly ordered a steak and later ice cream (quite a bit more expensive than our plat du jour meal). We paid 54€ for lunch for the three of us, including a carafe of the house wine.
The service was very attentive and helpful, though little English is spoken here. The other diners all seemed to be European. We would definitely eat here again.
We highly recommend a visit to the village of Reillane, where we seemed to be the only tourists on that hot July afternoon. There's an old church and the ruins of an 11th century tower-- and fantastic views. See my blog for more information about our day in this area. 



Roussillon: 
Le Val des Fees
Phone: 04 90 05 64 99

Closed: Wednesdays

Directions: Near the bottom of the little street that leads up to the belvedere. (Can also access the restaurant from the parking lot by the pharmacy.)
Reviewed by: Kaydee from TN, based on a visit in 2006.
Attractive restaurant serving lunch and dinner. Pizzas, salads, omelettes, grilled plates, Provençal fare. Very reasonable prices. Terrace with a view.
Charley and I enjoyed a great lunch at Le Val des Fées in late March 2006. The restaurant was suggested to us by Kevin Widrow. The restaurant has a small bar and a very attractive brightly-colored dining room with about 12 tables. There's also a terrace (not open at the time of our visit) that looks out over the market square and the ochre cliffs of Roussillon.
Le Val des Fées serves lunch and dinner. Options included pizzas, large salads, omelettes, and grilled meats. The prices are very reasonable. They also offer a more expensive three-course menu that would be appropriate for dinner. 
Charley had a pizza that was very good. I was hungrier and ordered the plat du jour, which was daube de boeuf. I've had beef daube at several places, and this was the best I've had-- a huge plateful of beef in a wine sauce. The big chunks of beef just fell apart when I touched them with my fork. My meal also came with a piece of very good apple tart. The plat du jour was 12 euro.
Our bill was 31.50 euro for the two of us, including wine and one coffee. The service was friendly and efficient. We're definitely coming here again! 
The manager (not sure if he was the owner) told us they are normally closed on Wednesdays. They are also closed for a month of vacation sometime in January or February. 
Most of the parking in Roussillon is pay parking. The most convenient lot for this restaurant is in the lot by the pharmacy, where the market is held on Thursday mornings.



Sablet: 
Les Remparts
Phone: 04 90 49 96 17

Directions: On a central square in Sablet, in the Dentelles de Montmirail.

Reviewed by: Steve and Linda Jones from IL, based on a visit in 2006.
This restaurant is full of locals, as well as tourists, there for friendly atmosphere and unpretentious food.
This restaurant is in the heart of the old town of Sablet. It has both an indoor and outdoor dining area. This is not a favorite restaurant, but it is one that we’ve liked enough to enjoy 3 times. It is a restaurant that is frequented by locals, and workers on lunch break, as well as travelers and seasonal residents. 
The service is friendly, the menu is standard for the area, the food fresh, and the prices are average. The desserts are not a strong point; the usual, nothing special. Steve loves their steak tartare. It is worth a stop if you are looking for a casual meal in the area as the food is well prepared, the ingredients fresh, and it's just a pleasant place to be. 



Saignon: 
Auberge du Presbytere
Saignon (Place de la Fontaine)

Phone: 04 90 74 11 50

Closed: Mercredi (Wednesday)

Directions: Right in the heart of Saignon on the main square with the beautiful fountain.
Reviewed by: Kaydee from TN, based on a visit in 2006.
Exquisite dining experience in a beautiful setting in one of the most unique villages in Provence. Highly recommend lunch on the square.
The Auberge du Presbytere is located in the small village of Saignon in the Luberon. The village is situated high on a rock overlooking the town of Apt and the Calavon Valley. The inn/restaurant is on the main village square, with lunch served right on the square by the beautiful fountain. We had two wonderful and leisurely lunches there in September 2006 and I definitely recommend eating here for both the ambiance and the food. You can read the current menu on their website to get an idea of the offering. 

The menu changes regularly, typically offering four choices of entrees and main plat. Although you can have a three course meal, an alternate choice is either an entree and dessert or main plat and dessert. In September 2006 these choices were priced equally, though the main plat/dessert was definitely a better value and a more-than-adequate meal. I had duck one week and pork the next, and sampled other dishes at our table. Everything was simply mouth-watering and beautifully presented. Choices included fish and a vegetarian option. Desserts were substantial, interesting and delicious. Our waiter Francois made the meal enjoyable, though I have to say that our first week he was distracted by young ladies at another table and was very slow to offer coffee. (The second week we spoke to him about this prior to our meal and had extremely attentive and friendly service.)
I definitely recommend reservations, as the restaurant is small and popular. You would be disappointed to arrive here and not be able to get a table. Take time to stroll around the village, including making the climb to the belvedere for a spectacular view.
According to their website, they are now open all year except for mid-January to mid-February.
This is now one of my favorite spots for a special meal. I can't wait to eat there again! 



Sault: 
Hostellerie de Sault
Phone: 04 90 64 01 41

Directions: A few km outside of Sault

Reviewed by: Steve and Linda Jones from IL, based on a visit in 2006.
This restaurant, attached to a Logis de France, had a lovely setting, but wasn't a favorite.
This place has a lovely setting, exceptionally quiet, a couple of km outside of Sault. The rooms in the hotel, a Logis de France, look lovely. We had a long lunch there, and were the only diners except for one other couple. 
We were disappointed in our meal, which at €40+ was very expensive by our standards. There were four of us and we had a good sampling of the choices. The food was presented very attractively and was made with creativity and care, but we simply did not enjoy the flavor of all of the dishes. 
The bottom line is would we return? No, even for the best they had to offer. We have had more satisfying cuisine for under €30 in good restaurants throughout the area. 



St. Saturnin les Apt: 
L'Amuse Bouche
25 av. Jean Geoffrey

Phone: 04.90.71.1861

Reviewed by: Doug Phillips from Canada, based on a visit in 2005.
An unforgettable and moderately-priced dining experience. *** 2006 NOTE: Chef Jerome moved to the restaurant at Domaine Enclos in Gordes. See weblink below. ***
There is no menu at L'Amuse Bouche, only the promise of eight small dishes: three starters, then one from the sea, one from the land, a cheese dish and two desserts. The staff consists of the husband and wife team of chef Jerôme and Marie-Ange, both quite young and very friendly. Jerôme is a perfectionist - everything was wonderful.
The evening we dined at the restaurant (September 21, 2005) one of our dining companions was one of the "grand chefs" of France, whose restaurant has earned a coveted second Michelin star. I discovered who he was at the end of the evening, but I had certainly noticed him earlier because of his enthusiasm for the food and some very positive comments he had directed to the two of us seated at the next table.
Price: 27€ per person. The total for the two of us, including aperitif, 50cl of wine and coffee was 82€.
========= 2006 New restaurant location: Domaine Enclos website ========= 



Vaison-la-Romaine:
 Le Tournesol
30, cours Taulignan

Phone: 04 90 36 09 18

Reviewed by: kaydee from TN, based on a visit in 2004.
Reasonably priced family-run restaurant near the village center. Excellent food and friendly service.
Charley and I spent a day in Vaison-la-Romaine in late November 2004. We visited on the Tuesday market day and loved the experience. We spotted this restaurant while we were browsing the market, liked the menu posted outside, and returned for lunch.
This is a small family-run place, nothing especially fancy, just good food in a pleasant environment. The service was friendly and efficient. Charley had the plat du jour (beef, I think) and I had an absolutely wonderful filet mignon de porc. We both had the set menu with entree, plat principal, and dessert. We had a carafe of the house wine. Our meal was 45 euro for the two of us which we thought was reasonable for the quality and presentation of the food. We would definitely eat here again. 
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