
Autumn Colours  

Starters 

Smoked Sturgeon wrapped in a leaf, 
 cress emulsion and lemon caviar18.00 € a 
Cream of butternut soup, hazelnut cream, 

 chanterelle mushrooms and chestnuts 25.00 € a 
Seared Erquy scallops, pears, celery 20.00 € a 

Challan quail, Colonnata lard, marsala juice,  
raisins and turnips from the vegetable plot 29.00 € a 

Stuffed squid, scampi meat and mangos, spiced up with Tchuli 33.00 €  
Scallop carpaccio, lemon condiment, olive oil from Provence26.00 € a 

Poached "Foie gras" in smoked tea stock, turnips glazed in chestnut honey 30.00 € a 

 

 

Fish 

Pollock tournedos, braised leeks and chicory, rich quinoa 22.00 € 

Confit scallops in Espelette chilli butter,  
porcini mushrooms and leeks, Kalamata olives  35.00 € a 

Saint Pierre filet  spiced with chermoula,  
bone stock reduced in cabernet, porcini and chanterelle mushrooms49.00 € 

Blue lobster in Espelette chilli butter, green apple, 
 celery and quinoa risotto 68.00 € a 

 

 

 

 

 

(a Dishes prepared with regional produce)  

 



 

Meats 
Beef shank cooked in stock, celery mix, 

raw-cooked root vegetables 18.00€ a 

Veal liver, mushroom stock with sage, confit and roast potatoes and parsnips 20.00 € 

Racan chicken, chicory and parsnips on a bed of salt,  
freshly picked chanterelle mushrooms 30.00 € a 

 Prime  beef filet, seared porcini mushrooms,  
roast parsnips, preserved raisins 45.00 € a 

 Liglet saddle of lamb , Jerusalem artichokes, celery and root parsley 30.00 € a
  

 

Salads and Cheeses  

Nomadic delights from the garden 9.00 € 

Selection from the Cheese board 12.00 € 

Cloud of goat's cheese, dates and raisins in Pineau from Charente 10.00 € a 

Crème brulée of Fourme d’Ambert blue cheese and pears 9.00 € 

 

Desserts 
Creamy pumpkin and coconut milk 12.00 € a 

Fig and clementine tartlet 13.00 € 
Poached pear, vanilla and cognac, chocolate mousse 14.00 €  

Apples and quince 10.00 € a 
Chestnut biscuits and orange marmalade 12.00 € 

Chocolate-caramel millefeuille 13.00 €
 

  
 

(a Dishes prepared with regional produce)  


