
Cream of cauliflower soup 
"Dubarry", with cauliflower florets 
and golden croutons

Slow-cooked eggs with mushroom 
duxelles

Country-style terrine with toasted 
bread, salad, and pickles

STARTERS

Tarte Tatin with thick cream

Floating island with St. Genix praline 

Poached pear with chocolate sauce 
and honey madeleine

Assorted cheeses

DESSERTS
Minced steak or chicken nuggets with fries

1 glass of syrup or soda, or 1 Coca-Cola

Chocolate mousse, fresh seasonal fruits or ice 
cream ( subject to availability )

CHILDREN’S MENU 

Prices include taxes and service

€ 7 

€ 8

€ 9

€ 8

€ 8,5

€ 8

€ 7,5

Veal blanquette, cream sauce with 
pearl onions and mushrooms, served 
with pilaf rice

Slow-cooked wild boar in red wine, 
with mashed potatoes

Pan-seared salmon trout fillet, 
Hollandaise sauce, and julienne of root 
vegetables ( + € 2 with the menu )

House burger

Vegetarian burger

MAIN COURSES
€ 17,5

€ 19

€ 20

€ 18

€ 18

€ 9

€ 30 

3-Courses menu
Starter + Main + Dessert

SET MENUS
(DRINKS NOT INCLUDED – ONE PERSON ONLY,

CHOICE OF DISHES FROM THE MENU)

€ 23

2-Courses menu 
Starter + Main or  Main + Dessert

Optional glass of Cheverny wine  
+ € 3


