
Roasted pineapple ,
vani l la  cream and coconut  i ce  cream

Pral ine iced parfait

al l  o f  our  dessert s  are  homemade by our  pastry  chef

Raspberry and pistachio ‘entermets ’

—  D E S S E R T S  —

Peach et  nectarine Melba
fresh  f rui t s ,  vani l la  i ce  cream and redcurrant  j e l ly

Tandoori  prawn,
minted ‘ f romage  b lanc ’

Watermelon soup,
melon and Speck  AOP ham

Tomato carpaccio,
bas i l  sorbet ,  herb- infused o i l

Cucumber gaspacho,
burrata  and p ick led  red  onions
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—  E N T R É E S  —

M E N U

Red mullet  f i l lets ,
marinated with  anise  and orange

al l  o f  our  d i shes  are  accompanied by seasonal  vegetables  f rom our  market  gardener  

Veal  onglet ,
“ tonnato”  sauce

Guinea fowl leg ,
g lazed with  honey and bal samic  v inegar

—  M A I N S  —

ou

ou

ou

Fish of  the moment,
ask server  for  detai l s



volai l l e s  e t  oeufs  :  Ferme des  Doi lé s  à  Thi louze  (37)

l égumes  de  sa i son :  GAEC Au potager  du bec  de  l ’ I s l e  à  Saint-Genouph (37)

fromage  de  chèvre  :  GAEC la  f erme du Souhei l  à  Cussay (37)

M E N U  A U  C H O I X

À  L A  C A R T E

Entrée /  Plat  /  Fromage ou Dessert

Entrée

36 €

12 €

Entrée /  Plat

Plat

30 €

22 €

Plat  /  Fromage ou Dessert

Menu enfant (consulter  le  service)

Fromage

Dessert  à  la  carte

30 €

16 €

9 €

10 €
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