
MENU





Served every day, lunchtimes and evenings

OUR SIGNATURE MENU - €45

Tomatoes from the Château garden,
Sauternes and basil

•
Limousin pork

Florian Gazeau's selection in Canéjan,
vegetable millefeuille and reduced sauce with marjoram

•
Floating island,

custard with jasmine flower
and salted caramel butter

 

Sturia Oscietra caviar - 30g €70
Served with double cream lemon vodka,
potato blinis, white onions
The firm grains of this caviar, with a golden hue, roll over the palate,
gradually releasing delicate aromas with a seafood flavour
and hints of dried fruit.



STARTERS

Courgette cannelloni, €17
goat's cheese from La Môle Farm, black olive
and pistachio pesto with Greek basil

Braised octopus, €18
crunchy vegetables, samphire
and in-house smoked olive oil

Tuna Tataki, €22
Frédérique's vegetable puree, soya and sesame

Duck foie gras terrine from south-west France, €24
redcurrant, tonka beans, brioche
and red onion condiment

 
MAIN DISHES

Courgette ravioli, €28
vegetable broth with a seafood flavour and jasmine

Flame-grilled mackerel, €29
tomatoes from the Château garden and fishbone sauce in verbena

Grilled Périgord lamb*
Florian Gazeau's selection in Canéjan,                                   €32
aubergine sushi rolls, savory and reduced lamb sauce
  
Wild fish steak, €35
olive oil confit, sweetcorn, chorizo from the Basque country
creamed fumet with vanilla
 



CHEESE SELECTION

Plate of 4 cheeses €15
from the Fromagerie of Pierre Rollet

Platter of cheeses to share €25
from the Fromagerie of Pierre Rollet

DESSERTS

Frédérique's roasted abricots, €12
lavender from the vegetable garden and Isigny cream

Fig, €12
black tea and granola

Valrhona Grand Cru chocolate, €12
Java long pepper

Gourmet coffee €10
Soubira arabica coffee served with bite-sized desserts
 

For a full list of allergens, please ask for details.
* Meat of French origin



OUR MARKET MENU
Served weekday lunchtimes

— €25 —

Starter and main course daily specials
or

Main dish and dessert daily specials

— €32 —

Starter daily special - €6
•

Main course daily special - €20
•

Dessert daily special - €6

OUR CHILDREN'S MENU – €15
Fish or cut of beef*,

with seasonal vegetables or new potatoes
Glass of ice cream or assortment of bite-sized desserts
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