
 

 

 

 

6 / 12 Burgundy snails, parsley butter  -  15 € / 28 € 

Pike quenelles, sautéed spinach, creamy fish stock emulsion  -  22 € / 31 € 

World Champion 2022 Egg, potato salad & mustard seeds - 12 € 

Fresh mushroom ravioli, 24-months Comté cream, herb oil - 17 € 

Roasted beet carpaccio, ricotta & herbs purée, walnuts - 18 € 

Hay-smoked trout, celery rémoulade, citrus gel - 22 € 

Duck foie gras with Port, pear chutney & thyme brioche - 28 € 
 

 

“Pour la broche, commandez avant de partir, vous serez servi sur l’heure… et à point !” 
 

 

 

 

Whole Challans duckling, served in two courses with jus, mashed potatoes with brown butter {for 2} - 98 € 

Free-range Label Rouge chicken, roasted with jus, garlic confit & mashed potatoes {for 1} - 32 € 

Slow-roasted lamb shoulder with lemon thyme jus, gratin dauphinois {for 2} - 80 € 

Dry-aged Aubrac ribeye on the bone (1 kg), with two sides of your choice {for 2} - 149 € 
 

 

 

 

Seared sea bass fillet, Nantais butter sauce, leek fondue, roasted parsnips, dill oil - 36 € 

Slow-cooked veal (7h), rich jus, mushroom cream, root vegetables - 28 € 

Veal kidneys, old-style mustard sauce, gratin dauphinois - 29 € 

Duckling sausage with Tour d’Argent spices, mashed potatoes - 28 € 

Confit duck leg, sautéed baby potatoes - 34 € 

Prime ribeye steak, peppercorn sauce, french fries - 46 € 

Baked Camembert from Sainte-Colombe with honey, walnuts & sautéed apples - 18 € 

 

Side dishes: 

Mashed potatoes, mixed green salad, seasonal vegetables, gratin dauphinois, hand-cut fries, sautéed baby potatoes - 7 € 
 

 
 

 

Saint-Jacques with sage, Jouvenceau goat cheese, Comté AOP aged 18 months – 13 € 

 

 
 

 

Our signature floating island - 13 € 

Dark chocolate mousse - 13 € 

Crème brûlée - 13 € 

Dessert of the day - 14 € 

 



 

 

 

 

 

 

Bon Appétit 

& 

Large Soif! 



 

 



 

  



 

   



  


