
LIEU JAUNE,GUEMENÉ ANDOUILLE ( SUPPLEMENT  7 EUROS )
MEDALLION OF POLLOCK AND SEA LETTUCE FROM LE CROISIC, SERVED WITH SALSIFY, MINI CARROTS CONFIT, GRILLED
GUEMENÉ ANDOUILLE SAUSAGE, AND REDUCED MEAT JUS

PERLON GURNARD, BEETROOT
ROASTED PERLON GURNARD STEAK, EGYPTIAN BLACK BEETROOT MOUSSELINE, CANDIED BEETROOT DISC, ROASTED BLACK
SHALLOTS, PINK BUTTER

ANCENIS CHICKEN, CHNTEROLS
ANCENIS CHICKEN SUPREME (LABEL ROUGE AND IGP CERTIFIED) COOKED AT LOW TEMPERATURE, PAN-FRIED CHANTEROLS
MUSHROOMS AND CARAMELISED PEARL ONIONS, YELLOW WINE JUS, SMOKED POTATO ESPUMA

VENISON, CABBAGE
PRESSED VENISON CONFIT IN RED WINE FROM THE AGASSAC ESTATE, STUFFED CABBAGE, JERUSALEM ARTICHOKE CREAM
WITH COCOA BUTTER, GAME JUS

VEGETBLES OF YESTERYER, MISO
PITHIVIERS WITH SEASONAL VEGETABLES, VEGETABLE DEMI-GLACE WITH WHITE MISO

SCALLOPS, CHESTNUTS
SCLLOPS IN BUCKWHEAT BREADCRUMBS, CHESTNUT MOUSSELINE, CHAMPAGNE SABAYON, BUCKWHEAT ÉMULSION

HADDOCK, FIGS
HADDOCK ROLLS, FENNEL AND LIQUORICE SYPHON, ROASTED FIGS RÔTIES WITH ANISE

EGGS, PORCINI MUSHROOMS
CREAM OF WILD MUSHROOM SOUP, POACHED EGG, HALF A CEP MUSHROOM GRILLED ON THE KAMADO, WATERCRESS
COULIS,  BITTER COCOA, VEGETABLE TARTINE

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

FOIE GRAS, RABBIT ( SUPPLEMENT 7 EUROS )
TERRINE OF FOIE GRAS FROM THE ESTATE LANVAUX, RABBIT HALF ICE CREAM, ROASTED NUT CONDIMENT

VEAL, PHEASANT
ST CHRISTOPHE PÂTÉ EN CROÛTE, FINELY MINCED VEAL AND POULTRY, WITH A COGNAC-FLAVOURED PHEASANT
BREAST FILLING AND CHICKEN LIVER CONDIMENT

APPLE, RAW CREAM
TARTE TATIN WITH PANDAN SYRUP, ICE CREAM MADE WITH RAW CREAM FROM LAIT PRÉS VERTS FARM, BRETON
SHORTBREAD

CHOCOLATE, OLIVE OIL
64% DARK CHOCOLATE MOUSSE, VANILLA CREAM, OLIVE OIL MADELEINE BISCUIT, WHITE CHOCOLATE GANACHE
WHIPPED WITH ORGANIC CASTELINE OLIVE OIL.

GRAND MARNIER, BOURBON ( TO BE ORDERED AT THE START OF SERVICE )
GRAND MARNIER SOUFFLÉ, BOURBON WHISKY ICE CREAM

SQUASHES, CITRUS FRUITS
HOKKAIDO SQUASH GANACHE, CANDIED SQUASH AND ORANGES, YUZU CREAM, FRENCH TOAST-STYLE FINANCIER.

BUDDHA'S HAND  ,  KUMQUAT, CLÉMENTINE 
JAPANESE CAKE, CLEMENTINE GANACHE, BUDDHA'S HAND TEXTURE, KUMQUAT SORBET  

SANS GLUTEN VÉGÉTARIEN

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

The starters

The Dishes

the cheese platter

The desserts

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

Week of 21 to 24 October

flame-grilled mackerel fillet, mini leeks with vinaigrette 
-

Low-temperature cooked veal medallion, cauliflower variations,             
full-bodied black garlic sauce 

-
Praline cracker choux pastry 

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

25 euros
29 euros

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

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

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 


