
Motte Menu 62€ 
Appetizer 

 
Starters 

 Magnat oyster, a 
Limousin beef, cucumber   

Caviar supplement 5g 20.00 € 

 
Artichoke,  

with Colonnata bacon 

 
Breton langoustines,  

from head to tail 

 

Main Course 
Poitou lamb a 
 Peas and carrots  

 

Estuary Stone Bass, a 
Asparagus from Mr. Bourreau  

 

Blas’lait veal, a 
Morel mushrooms, baby carrots 

 

Cheese 
Poitou ewe’s milk espuma, a 

Strawberry confit with Espelette pepper  
 

Selection of aged cheeses from the trolley  

 

Desserts 
Chocolate pebble,  
passion fruit, peanut  

 
The Cherry, 

Tarragon, rhubarb 
Peas with almond milk,  

                                          Breton biscuit 

 
a Dish prepared with regional produce 


