
plates

classic tartare                            16

white cabbage • herb crust • mustard • smoked leek        15

rigatone • yuzu egg yolk • pecorino • black pepper        17

suprème free range chicken • wild mushrooms • jus          18

glazed cauliflower •  miso • jus                 28

côte à l’os • Simmental aged 6 weeks (min two people)       45pp

small plates

tostada • sprouts                8

new potatoes • buttermilk • dill • capers • samphire          9

green beans • watercress • orange              10

parsnip • tahini • chili             10

blood sausage • apple mousseline • celeriac • cinnamon       12

mackerel • tomato • XO sauce            13

mushroom • sauce fin champagne • black garlic          13

snacks

sourdough • coffee butter             5 

pork croquette • mustard seed • curry           6

borlotti bean dip • crackers                 8

XO 48 cheese • Tierenteyn mustard            9

cauliflower wings • chili mayo            9

sides

fries • aioli             5

potato mousseline • beurre noisette • hazelnut • citrus        8

cos lettuce • red chicory • mustard • crispy grains        7

menu

sourdough • coffee butter 

tostada • sprouts               

new potatoes • buttermilk • dill • capers • samphire         

mackerel • tomato • XO sauce            

blood sausage • apple mousseline • celeriac • cinnamon *       

mushroom • sauce fin champagne • black garlic *          

suprème free range chicken • wild mushrooms • jus          

potato mousseline • beurre noisette • hazelnut • citrus             

pumpkin flan • carrot-saffron • caramelised pips *         

vegan menu 

sourdough • olive oil 

tostada • sprouts              

new potatoes • buttermilk • dill • capers • samphire

        

green beans • watercress • orange             

parsnip • tahini • chili *    

        

mushroom • sauce fin champagne • black garlic *  

        

white cabbage • herb crust • mustard • smoked leek                

cos lettuce • red chicory • mustard • crispy grains        

pumpkin flan • carrot-saffron • caramelised pips *          

wines by the glass

GIOIA Prosecco, Glera (bubbles)           6,5

Clefs de Terre Dieu, IGP, Chardonnay (white)          6

Viognier “Grès du Trias” IGP, Viognier (white)          6

Lavila Colombard, Sauvignon Blanc(white)          6

Clefs de Terre Dieu, IGP Pays d’Oc, Syrah (red)         6

Mas la Chevalière IGP d’Oc, Merlot, Grenache (red)           6

Domaine Laborie, Prestige, Cabernet Sauvingon, Merlot     6

La Torre, Degli Uccelli, Negroamaro (rosé)           6

Chai UVA, Macarello, Xarel-Io (orange)          11

Looking for something else? Ask us for the wine list.



Welcome to YUST Food.

Sharing is what we do and love.

Discover a wide range of flavours when choosing one of 
our menus or pick out your favourite dishes from the à la 

carte list. 

Sustainability and organic produce are at the heart 
of everything we do. Our menu consists only of fresh 

ingredients, adapts with the seasons and is inspired by 
every corner of the culinary world.

To give you a taste of local talent and culture, with YUST 
Art we give an artist free space to show their work for 

two months.

The art hanging in the restaurant is therefore for sale,
ask us for more info about the current exhibition.

chef’s choice menu 
let our chefs decide for you. 

The ultimate tasting menu to share between a minimum 
of two people. 

lunch menu  |  27pp   

vegan share menu I 36pp

share menu I 38pp

vegan experience* I 45pp

experience*  |  49,5pp

wine pairing  |  39pp 

non alcoholic pairing |  29pp

desserts

pumpkin flan • carrot-saffron • caramelised pips          12

moelleux • caramel • vanilla cream                    12

selection of cheese Uguzon • compote • crackers       16

after dinner cocktail (ask us for more info)         12

espresso martini            13


