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STARTERS

Soft-boiled egg with chestnuts, creamy squash soup
Gratinated oyters with agrums

Pressed skate wing with vegetables, gribiche sauce
Natural-cooked foie gras, pineau poched quince

MAIN COURSES

Fish blanquette with curry, pilaf rice

Roasted scallops, cauliflower with capers

Braised pork cheek in red wine, glazed carrots

Grilled beef flank steak with shallots, dauphine potatoes

CHEESE MOMENT

Selection of three cheeses 10€

SWEETS

Grape & Cognac tart

Coffee tiramisu

Chocolate fondant, caramel and vanilla ice cream
Breton shortbread with figs & walnuts

Children menu  (main / dessert)

RELAIS &
CHATEAUX

Net prices in euros, service included
Meat origin : France




