
 

Menu “The essential”: Starter + main course: 26 € (excluding supplement) 

OR : Main course + dessert : 26 € (excluding supplement & ice-cream) 

Menu “The foodie”: Starter + main course + dessert: 31 € (excluding 

supplement & ice-cream) 

STARTER : 
•  Butternut soup, walnut oil, puffed buckwheat, fresh Hautefort goat cheese toast 

 ........................................................................................................................................................  10 € 

• Foie gras from “Eric Sourbé”, blueberry, brioche     (supplement of 2 € to include it, 

in one of the formula) .....................................................................................................................................  12 € 

• Prawns and tomato sauce, pine nuts, tarragon oil  .................................................  11 € 

•  Shredded pork in brick pastry, walnut gomasio, yogurt/parsley/honey vinaigrette, 

salad  ............................................................................................................................................  10 € 

MAIN COURSE : 
•  Shredded duck with walnuts and vegetables, poultry cream and mashed potato 

emulsion  ...................................................................................................................................  18.5 € 

• Cod, American red wine sauce, mashed butternut squash & potato  ..........  18.5 € 

• Cep mushroom and butternut ravioli, sheep’s cheese emulsion (from Grange d’Ans) 

& vegetables  ...........................................................................................................................  18.5 € 

•  Pork tenderloin, tartufata sauce (mushroom and summer truffle), mashed 

butternut squash & potato and vegetables    (supplement of 4 € to include it, in one 

of a menu) ..................................................................................................................................  22.0 € 

CHEESE & DESSERT : 
• Assortment of cheese and salad ....................................................................................... 8.5 € 

• Chocolate dome (Matsiero 70% cocoa), fig and vanilla heart, homemade fig sorbet 

 ....................................................................................................................................................... 8.5 € 

• Pear variation: pear/verbena compote, pear/vanilla mousse, roasted almonds, 

candied nashi pear with gin (Ort distillery) & pear homemade sorbet ............... 8.5 € 

ICE CREAM & SORBET : 
Scoop “Maison Manouvrier” (Saint-Geniès) : 1,5 € per scoop (flavour of your choice) 

• Flavor of ice cream :  

- Vanilla   

- Chocolate 

- Périgord walnut 

- Coffee 

• Flavor of sorbets :  

- White peaches  

- Strawberry 

- Calamansi 

- Blackcurrant 



 

 

 

 

MENU ENFANT 

Pour les enfants jusqu'à 11 ans inclus : 12,50 € 

• Poisson pané OU poulet pané 

• Frites et salade 

• Une glace au choix 

• Sirop au choix : grenadine, menthe, pêche, kiwi 

 

 

 

CHILDREN'S MENU 
For children aged under 11 years include : 12,5 € 

• Fish OR chicken, 

• Fries and salad 

• Icecream (choice of fragrance) 

• Syrup of your choice : Grenadine, mint, peaches or kiwi 

 

 

 

 

 

 

 

 

 

 

 


