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Courgette, coconut cream and cumin cold velouté 
 

Crispy poached egg with a thyme & carrot purée and buckwheat tuile 
 

’
Marbled terrine of chicken, duck & guinea fowl cooked with local  

’Jasnières’ wine, served with sweet onion chutney 

Trilogy of fish in a ‘Coteaux du Layon’ white wine sauce, served with  
vegetable tagliatelle 

 

Ibérico pork ‘pluma’ with a blackcurrant sauce served with  
garlic & parsley sautéed potatoes    

 

Pavé of beef with a pepper sauce, gratin dauphinois 
 

Duck tournedos with a thyme jus served with  
garlic & parsley sautéed potatoes



Selection from our cheese trolley 
 

Iced nougat with a red fruit coulis 
 

Buckwheat crêpe with fresh raspberries 
 

Profiteroles, chou bun with vanilla ice cream 
 and hot chocolate sauce 

’
All of the dishes in our menus are also availablke à la carte.  

If you have any alleries or intolerances please talk to a member of the team. 

Cette carte permet de vous donner une idée des plats que nous proposons, celui-ci peut 

varier selon les produits disponibles. Veuillez nous contacter pour la carte du moment  



 

Summer vegetable tarte tatin served with salad 

’
Tuna Tataki with wakame seaweed and avocado cream 

Courgette, coconut cream and cumin cold velouté  

’ ’
Pan-fried snails with crushed tomatoes and a garlic cream 

Cucumber & apple picatta, caramelised king prawns with miso paste
 
 

Pavé of beef with a pepper sauce, gratin dauphinois 

Fillet of sea bass, olive oil, caper & chive dressing, served with 
 a ’piquillos’ pepper & rice galette 

 

€

€

€

€

€

€

€

Cette carte permet de vous donner une idée des plats que nous proposons, celui-ci peut 

varier selon les produits disponibles. Veuillez nous contacter pour la carte du moment  



( ) 

 
( ) ’

Veal rib (300g) with a black garlic sauce, garlic & parsley 
 sautéed potatoes and confit shallots 

 

Fillet of John Dory with a ’Coteaux du Layon’ white wine sauce, 
 served with courgette & carrot tagliatelle   

’
Lamb noisettes with a herby jus and confit fennel  
 

/ Cheese 

Bourbon vanilla crème brûlée 

’
Sablé biscuit with a lemon, olive oil & mint cream  

**

Chocolate fondant served with vanilla ice cream **To order at the  
beginning of the meal 

Rosemary-roasted peaches , verbena mousse 

€

€

€

€
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€
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Summer vegetable tarte tatin served with salad 

Courgette, coconut cream and cumin cold velouté 

Vegetable and tofy rösti served with a rocket,  
parmesan and cherry tomato salad   

’
‘Piquillos’ pepper and rice galette with summer vegetable fondue 

Buckwheat crêpe with fresh raspberries 
 

Fresh fruit salad 
 

All of these dishes are vegetarian and can be vegan on request. 

Cette carte permet de vous donner une idée des plats que nous proposons, celui-ci peut 

varier selon les produits disponibles. Veuillez nous contacter pour la carte du moment  


