
Natural semi-cooked foie-gras, 
Confit kiwi, reduced wine jus flavoured with spices

OR

Quick cooked celeriac like tagliatelle, 
Roasted almonds, granny smith apple, reduced carrots juice and mustard from Gascogne

Confit lamb shoulder,

Melted chicory flavoured with citrus fruit

OR

Marinated mackerel with soy,

Mashed pumpkin with « beurre noisette », and tonka bean zest

The Carrot cake,

Gel and sorbet, tonka bean espuma

OR

Hazelnuts cannelé,

Whipped ganache, praline, Azelia chocolate

MENU TERROIR  65€

Menu created by Chef 
Quentin Merlet 

and his team
All our dishes are 
housemade and 

transformed on the spot 
from raw products. 

The origin of our meats is
available on request and 

displayed at the reception
of the restaurant.

The list of allergens is
available upon request.

Net prices in euros.

GASTRONOMIQUE MENU

7:30pm to 10:00pm
Served every evening



The Plaisir and Signature menus 
need to be choose by all the 

guests, last order for the Signature 
menu 9:30pm

Homemade marinated salmon, 
Beetroot water, caviar from Aquitaine , confit lemon with curcuma

Sole fish in spiral of nori leaf,

Smoked artichoke with wine tendrils

Charolais Beef tenderloin, 

Mashed celeriac with truffle, « pain-jus » with red wine, grape juice from here

The buckwheat in texture,

Puffed, with milk and crispy, buttermilk ice cream

MENU PLAISIR 75€

Menu created by Chef 
Quentin Merlet 

and his team
All our dishes are 
housemade and 

transformed on the spot 
from raw products. 

The origin of our meats is
available on request and 

displayed at the reception
of the restaurant.

The list of allergens is
available upon request.

Net prices in euros.



Beef cheek in open ravioli,
Carrot emulsion and cumin

Langoustine and edible crab cooked in « court bouillon »,
Sea lettuce, exotic condiment, glasswort

Sole fish in spiral of nori leaf,

Smoked artichoke with wine tendrils

Charolais Beef tenderloin, 

Mashed celeriac with truffle, « pain-jus » with red wine, grape juice from here

Cheeses, 

From Pierre Rollet in Libourne

All chocolate,

Pecan nuts, emulsion, spiced hot chocolate

MENU SIGNATURE 95€

The list of allergens is
available upon request.

Net prices in euros.

The Plaisir and Signature menus 
need to be choose by all the 

guests, last order for the Signature 
menu 9:30pm

Menu created by Chef 
Quentin Merlet 

and his team
All our dishes are 
housemade and 

transformed on the spot 
from raw products. 

The origin of our meats is
available on request and 

displayed at the reception
of the restaurant.



GASTRONOMIQUE MENU

7:30pm to 10:00pm
Served every evening

Homemade marinated salmon, 
Beetroot water, caviar from Aquitaine , confit lemon with curcuma

Beef cheek in open ravioli,
Carrot emulsion and cumin

Natural semi-cooked foie-gras, 
Confit kiwi, reduced wine jus flavoured with spices

Langoustine and edible crab cooked in « court bouillon »,
Sea lettuce, exotic condiment, glasswort

Quick cooked celeriac like tagliatelle, 
Roasted almonds, granny smith apple, reduced carrots juice and mustard from
Gascogne

Charolais Beef tenderloin, 

Mashed celeriac with truffle, « pain-jus » with red wine, grape juice from here

Confit lamb shoulder,

Melted chicory flavoured with citrus fruit

Sole fish in spiral of nori leaf,

Smoked artichoke with wine tendrils

Marinated mackerel with soy,

Mashed pumpkin with « beurre noisette », and tonka bean zest

Melted leeks and cabbage declination,

Buckwheat flour tartelette

Cheeses, 

From Pierre Rollet in Libourne

The buckwheat in texture,

Puffed, with milk and crispy, buttermilk ice cream

The Carrot cake,

Gel and sorbet, tonka bean espuma

Kalamansi,

Creamy chocolate, stuffed with Kalamansi, natural shortbread

Hazelnuts cannelé,

Whipped ganache, praline, Azelia chocolate

All chocolate,

Pecan nuts, emulsion, spiced hot chocolate

STARTERS

MAINS

DESSERTS

28

25

26

27

20

38

32

36

32

28

18

18

18

18

18

18

Menu created by Chef 
Quentin Merlet 

and his team
All our dishes are 
housemade and 

transformed on the spot 
from raw products. 

The origin of our meats is
available on request and 

displayed at the reception
of the restaurant.

The list of allergens is
available upon request.

Net prices in euros.

Our selection
gastronomique

"à la carte".
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