
Starter

Cheeses

Dessert

Main course

12 €

55 €
62 €
72 €
82 €

1 starter / 1 main course / 1 dessert 
2 starters / 1 main course / 1 dessert
2 starters / 1 main course / cheeses /1 dessert
2 starters / 2 main courses / cheeses / 1 dessert

Aged cheese selection from 
Maison Balé. 
__

Artichoke “poivrade”,
marinated whith olive oil and fresh herbs from the garden,
Dingè goat cheese and elderflower vinaigrette.

Local Trout,
marinated with seaweed et lemon,
spring onion et crunchy greens.
__

Catch of the day, tarragon
mustard pickles, capers
and browned butter foam.

Janzé roasted chicken supreme,
snail cromesqui, shiitaké mushrooms
and Sandy’s tomatoes.
__

The château’s honey, as a tartelette.

Romillé strawberries,
white chocolate et verbena
__


