MENU

Gastronomy
Month 2026 ¢ 69,00€

From October 1st to November 15th

Aperitif, wine and coffee included - Served for the whole table

HOUSE SPARKLING BLACKBERRY KIR
Amuse-bouches
SCALLOPS WITH LANGOUSTINE CREAM
Red kuri squash roasted in orange juice with Timut pepper
BEEF FILLET TOURNEDOS WITH CHANTERELLES AND FOIE GRAS CREAM
Comté gratin dauphinois and seasonal organic vegetables
SELECTION OF AGED CHEESES
Brie de Meauyx, Sainte-Maure de Touraine, Comté, mesclun and walnut vinaigrette
ROASTED HAZELNUT PRALINE SPONGE

White chocolate and Gétinais honey ganache, vanilla quince
compote, pear sorbet*

In partnership with Dorée Cacao
COFFEE
Petits fours
WINES

2024 - Valengay AOC white or red
Domaine Sébastien Vaillant

One bottle for two people

All our dishes are homemade from raw ingredients.
Foie gras from Bulgaria and beef from the United Kingdom.
* All our artisanal ice creams and sorbets are made by la Compagnie des Desserts.
NET PRICES, SERVICE INCLUDED. ACCEPTED PAYMENT METHODS: CARDS, AMEX, CASH, ANCV, MEAL VOUCHERS
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