The wind caress the first flower buds, with the rising sun, birdsong brings our gardens to
life. Kitchens come alive with the sound of pots and pans. The chef writes stories of
varying length, following the seasons and following bis envy in order to blend textures,

colors and flavours. 4

Let yourself be seduced by one of the following two stories. L %
NOUVELLE

4 courses menu

Charente - The Asparagus
The chef's catch - The catfish

Perdicinae - The Quail
The citrus greenhouse - The grapefruit

80,00€

RECIT
7 courses menu
R o La Cotiniére - The shad
. / : Mushroom in cognac’s land - The Morel
v ." The Sea - Rock red mullet
San / /7 Refreshing breafk
Y 4 The poultry - The roasted duckling
o\~ Auvergne region - Cheese farm from Laqueuille

La vie en rose - The citrus

3 120,00€

y
Y i Menu for young readers

Q 30,00€



