
The Dishes
DUCK BREAST, BLACKBERRIES
HALF DUCK BREAST ALAIN FRANÇOIS, BLACKBERRY REDUCED JUICE, CARROT MOUSSELINE, CABBAGE PACK CHOI,
BLACKBERRY GEL 

OCTOPUS, CHORIZO  ( SUPPLEMENT 10 EUROS )
ROASTED OCTOPUS, PIPERADE, CHORIZO CRISP, SYPHON BELL PEPPER CORN

COD, BRAZILIAN COFFE
ROASTED COD, SMOKED CAULIFLOWER MOUSSELINE, WHITE BUTTER WITH BRAZILIAN COFFE, YOGHURT CRUMBLE

BLACK ANGUS BEEF, FRESH HERBS
SLICES OF BEEF, ROASTED POTATOES WITH FRESH HERB BUTTER, CHORON SAUCE

RISETTI, PARMESAN
RISOTTO OF RISETTI, BROAD BEANS, CANDIED TOMATOES, PARMESAN PETALS

TOmatoes, Burrata 
TOMATOES PETALS, SYPHON BURRATA, FLORAL WATER, MINT BASIL PESTO

SEA KNIFES, CAPERS
PAN-FRIED SEA KNIFES,  PARSLEY BUTTER WITH CAPERS FRESH HERBS

SEA BREAM, CITRUS
SEA BREAM CEVICHE, CITRUS AND SATÉ VINEGAR, KALAMANSI SORBET

OYSTERS, HOUSE OF “LES VIGNES MARINES”
6 OYSTERS N°3 FROM “ PARC DE L’ILE AUX MOINES” 

VEAL, CHICORY
SMOKED VEAL, BRAISED ENDIVE, AGED BALSAMIC CREAM

CHICKEN LIVER, CIDER
CHICKEN LIVER TERRINE, SHALLOT CONFIT WITH CIDER VINEGAR, FRESH HERB SALAD  

The starters

The desserts

CHOCOLATE, COFFEE FROM PERU
DARK CHOCOLATE FINGER, COFFEE INSERT, SPONGE CAKE

PEACH, RASPBERRY
PEACH AND RASPBERRY SOUFFLÉ, PEACH SORBET, RASPBERRY GEL, CRUMBLE

STRAWBERRIES
STRAWBERRIES TARTARE, STRAWBERRY SORBET, STRAWBERRIES MOUSSE WITH SPIRULINA

PINEAPPLE, GALANGA
ROASTED PINEAPPLE, GALANGA SORBET, CRISPY ORANGE, GALANGA GEL, PINEAPPLE SAGE CRUMBLE

BLUEBERRY
MERINGUE, VERBENA GANACHE, JAPANESE CAKE, LEMON GEL AND FRESH FRUIT

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 

The Chef’s Mood Menu
Starter-main course or main course-dessert menu
Starter-main course, cheese or dessert menu 
Starter, main course, cheese and dessert menu 

45 euros
55 euros
65 euros

 GLUTEN-FREE TO ORDER AT THE START OF THE MEAL VEGETARIAN 



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

29 euros

suggestions of the moment
( same prices as the chef’s mood menu- these suggestions will change over the summer)

duck, foie gras
Pressed duck, foie gras insert, shallots, cider vinegar 

Langoustines
Plate of langoustines, locally caught - 300g, homemade mayonnaise

_________________

Black Angus beef, cheddar
Beef burger, cheddar, roasted tomato, smoked paprika sauce, potatoes with herb butter

Beef Chateaubriand
Beef fillet, roasted potatoes with fresh herb butter, truffle juice

_________________

Meringue, Iran black lemon
Meringue, lemon cream, crumble

La Baule-Brest 
praline cream, eclair, caramelized hazelnuts

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.

Animals are not accepted in the restaurant

   Origin of meats
Beef France
Veal France

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

15 euros

grilling in the garden
every sunday in july & august from 12.15 to 2.30 PM

Come and enjoy a unique summer culinary experience, combining the conviviality of a
gourmet buffet with the authenticity of wood-fired grilling on a magnificent brazier,
with the sound of live music (guitar-voice) and in the enchanting setting of our hotel
gardens!
The 2025 program is available at the restaurant reception desk.


