
The Chef’s Mood Menu

Starter-course or main course-dessert menu
Starter-main course, cheese or dessert menu 
Starter, main course, cheese and dessert menu 

39 euros
49 euros
59 Euros

The Dishes

CHAROLAIS BEEF FILLET, SUMMER TRUFFLE CUPS, GRATED POTATOES AND FULL-BODIED BEEF JUICE (+€15)

PAN-FRIED VEAL KIDNEYS, DE-GLAZED WITH WHITE "FOURCAS DUPRÉ",  GRAPE MUST MUSTARD, MACARONI

GRATIN AND PARMESAN CREAM

LANGOUSTINES IN TWO STAGES, IN TARTARE AND ROASTED, POMELOS GEL, SMALL TEXTURED WEIGHTS, CIVET

SAUCE AND ITS BISQUE

FILLET OF LEAN SERVED PEARLY, WHITE BUTTER, PURPLE SWEET POTATO MOUSSELINE AND MINI BROCCOLI

BIMI

TRUFFLED RISOTTO AND GREEN ASPARAGUS TIPS

THE 6 OYSTERS N°3 FROM MAISON CHALM, LEMON AND SHALLOT VINEGAR 

FOIE GRAS TERRINE WITH CALVADOS, PINEAPPLE CHUTNEY AND TARRAGON (+9€)

ST CHRISTOPHE’S PATÉ CROUTE, SWEETBREADS, DUCK AND ITS YELLOW WINE GEL 

TUNA TATAKI,  CHIMICHURI SAUCE AND GRILLED CAVALIER CABBAGE

MACKEREL FILLET WITH RAVIGOTE SAUCE AND ROLLED LEEKS GRILLED WITH FLAMME 

AROUND THE PEA, BLACK TEA AND PEA ICE CREAM, ITS BEAR GARLIC EMOTION

The starters

To order at the start of the meal Vegetarian dish or
available in vegetarian version

Gluten-free and lactose-free

The desserts

CLASSIQUE MANGO SOUFFLÉ, APÉROL AND SORBET HIBISCUS  

COCONUT CHOCOLATE, COCONUT PRALINE, COCOA BISCUIT AND CHOCOLATE MOUSSE SYPHON

VANILLA FINGER, MADAGASCAR VANILLA GANACHE, CRISPY WHITE CHOCOLATE PRALINE AND MADELEINE

BISCUIT 

INVERTED TARTLET WITH BLACK LEMON FROM IRAN, VERBENA AND LEMON VERBENA SORBET

GOURMET COFFEE OR TEA FROM ST CHRISTOPHE (+5)

the cheese platter

OUR SELECTION OF CHEESE FROM THE PERRIN HOUSE AND ITS BOUQUET OF GREENS SALAD, CHOOSE UP

TO 4 PIECES TO COMPOSE YOUR PERSONALIZED TASTING 



Children's card
For budding gourmets (up to 12 years old inclusive),

“the little gourmet” starter, main course and dessert
the chef invites them to choose from the adults' menu as they wish. 
The dishes will be adapted in child portions

25 euros

The Lunch of Flavors
Served only at lunch, tuesday to Friday excluding public holidays

Week of April 22 to April 25

Anchovy pissaladière, pickles and lettuce salad
-

Roasted salmon fillet, leek fondue and shellfish cream
-

Chocolate mousse, crispy pistachio

Starter-main course or main course-dessert menu 
Starter, main course and dessert menu

25 euros
29 euros

Net prices VAT included and service included
Service from 12:15 p.m. to 2:00 p.m. and from 7:15 p.m. to 9:30 p.m.

Allergin list available on request
Animals are not accepted in the restaurant

Origin of meats
Beef France
pigeon France

“the little gourmand” main course and dessert
fish of the day or chicken supreme with seasonal vegetables or baked
potatoes
Fresh fruit salad or homemade gourmet cake or ice cream duo of the
moment

15 euros

Terroir & vineyard evenings
Discover every month, an evening arond a local product (lamb, asparagus,
lobster, beef, . . . )  declined throughout the menu as well as food & wine pairing
specifically developed by a wine maker or a winegrower present during the
evening.
the 2025 schedule is available at the restaurant reception 


