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Oka i'a of Mediterranean Bluefin Tuna,
Coconut Milk & Lime

As summer settles in, we invite you to enjoy a
fresh and vibrant dish inspired by a recipe our
chef Romain brought back from his time in
French Polynesia.

Oka i’a is a Polynesian-style ceviche crafted from
Mediterranean bluefin tuna, where the tender,
flavorful fish meets the crisp freshness of
cucumber and the bright acidity of lime.

The silky sweetness of coconut milk rounds out
the dish, while a delicate play of herbs and edible
flowers adds color and elegance.

A crisp, high-acidity white wine or a seductively
aromatic rosé will pair ‘ k2
beautifully with this
creation.

Since the beginning of June, we have been offering our
‘Découverte’ menu, available on weekday lunchtimes only,
priced at €24, coffee included. Designed for a quick and
efficient lunch, this menu allows you—whether short on
time or dining with colleagues—to experience the essence of
Flowers of Aix through a choice of starter & main course, or
main course & dessert, inspired by flavors from around the

world.

Our Signature Beetroot & Walnut Pkhali
with Tangy Pomegranate Cream
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Domaine de la Bégude rosé 2023,
Bandol AOP

With the arrival of sunny days in Provence, a
bottle of rosé is never far away. While the region
is renowned for its delicate, aromatic,

fruic- forward rosés, it also produces gastronomic
rosés with depth, structure, a deeper hue, and
remarkable ageing potential.

This month, our attention turns to the Bandol
appellation, celebrated for its Mourvedre-based
wines. To the north of the appellation, on its
coolest terroirs, lies Domaine de la Bégude.

From vineyards farmed organically and
biodynamically come expressive, balanced wines
that are consistently precise and true to their
origin.

The 2023 ros¢ — a blend of 75% Mourvedre and 25%
Cinsault — opens with aromas of red berries and
yellow-fleshed fruits. Its aromatic profile then
evolves toward notes of candied fruit, spices, and
a well-integrated touch of oak. Long on the
palate, it offers a delicious, savory depth that
pairs beautifully with our fish dishes or plates
inspired by Asian cuisine.

hteps://domainedelabegude.fr/
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Following the success of our special menu during
the Six Nations Championship, we are pleased to
offer—throughout the month of July—our “Rugby”
menu, created to celebrate the opening phase of the

2026 Nations Championship. During this first round,
the French XV will face New Zealand, Australia, and
Japan. Join us for a three-course lunch or dinner and
discover, through four dishes and two desserts, the
gastronomy and wines of these distant rugby-loving
lands.

(sifezf - PROVENCE RUGBY

Flowers of Aix is proud to have become, at the end of this season, an official
A “supporting partner” of Provence Rugby. Through this partnership, we wish to
celebrate the remarkable journey our Provencal team has been building over the past
seasons, and to offer you the chance to win two tickets for every home match of the
2026-2027 season. We invite you to follow us on Instagram and share our page with
your friends and community. A random draw will determine the lucky winners for
each home game.
To take part: @restaurant_flowers_of_aix

WMW % & qu «Most definitely one of the most creative and delightful dining
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More and more groups have chosen to mpeyrz’mc‘a\' in ‘//z'.\‘. Every dish was a g.ei/zuz'm' plmtsw*e, u,’z'[h.[/ze
host a private celebration or a business chefs {;fzm.‘mﬁ().;f‘m/ lmc“kgr()u‘;’zd showing clearly in the artful
gathering within our restaurant. C()iﬁ[.?Zl'Zd[Z()I'Z of ingredients. /r{)m across [/76" world.

Service was excellent and available in English.
Whether you are considering a full The owner is a rugby fan, and the walls are decorated with
private hire for a special occasion, or a beautifill vintage photographs of the game. The wine list follows
seminar shaped around a lunch or suit: a broad selection from 7"1@[7)/ playing nations, z'm‘/z)(lz'i’zg
dinner in the presence of a winemaker, Georgia. A genuinely refreshing departure from the usual

e TS Ot HO) COITESEL WS 50y wE G French-only lists. You will have guessed it. I am a big fan!>
craft an event that reflects your vision.
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If you are receiving this newsletter, it is because you shared your
] emdail address with us during a reservation or when requesting
I r information. Rest assured, however, that we do not store any
personal data.

If you no longer wish to receive this newsletter, simply send us an
email with “Unsubscribe” as the subject line at the following address:
contact@flowersofaix.fr

¥\ 22, rue Lieutaud
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