
 
MENU A 60€

 
MENU A 76€

1 flute of champagne

01

STARTERS
					   
Green lentils salad, smoked bacon 
 
Country style pork terrine, gherkins

Organic deviled eggs, salad and radishes                  
DISHES

Seabass filet, warm summer provencal 
vegetables

Cesar Sald, lemon flavored chicken breast

Beets tartare, herbs cream cheese

DESSERTS 
 
Rhum baba, whipped cream

Traditional French cream puff

Chocolat mousse

BOISSONS  
                                                       
1 bottle of wine for 3 person

Touraine white « Pointe d’agrume »
 
Bourgueil Red Delaunay

Coffee / water still and sparkling                                                                                                                                  

 
STARTERS	 			 
	
Homemade foie gras, dried pear and natural 
sourdough bread  

Organic Sea bream ceviche
 
Organic deviled eggs, salad and radishes                  

Green lentils salad, smoked bacon
                                                           
DISHES 
Seabass filet, warm summer provencal 
vegetables

Cesar Sald, lemon flavored chicken breast

Beef tenderloin, Potatoes and red wine sauce

Farm raised pork chop, button mushrooms and a 
slightly sour sauce

Beets tartare, herbs cream cheese 
 
DESSERTS 
Rhum baba, whipped cream

Traditional French cream puff

Chocolat mousse

A fresh mix of yogurt and whipped cream, 
homemade granola, honey and raspberries

BOISSONS    
                                                     
1 bottle of wine for 3 person 
Pouilly fumé, Terres de Caillottes “FX Bard” and 
Saumur Champigny  red “Château de Villeneuve” 
Coffee / water still and sparkling                       

 
PRIVATE LOUNGE MENUS



 
MENU GOURMAND A 98€ 

(1 glass of champagne per person/ 2 piece of salt per person)

01

ENTREES
Homemade foie gras and natural sourdough bread

Organic Sea bream ceviche

Organic deviled eggs, salad and radishes

Green lentils salad, smoked bacon
    

PLATS
Seabass filet, warm summer provencal vegetables

Cesar Sald, lemon flavored chicken breast

Beef tenderloin, Potatoes and red wine sauce

Farm raised pork chop, button mushrooms and slightly sour sauce

Beets tartare, herbs cream cheese

FROMAGES
Cheese plate from Val de Loire and apple chutney

DESSERTS
Homemade Rum baba, whipped cream    

Traditional French cream puff

Chocolate mousse

A fresh mix of yogurt and whipped cream, homemade granola, honey and raspberries

BOISSONS
1 bouteille de vin pour 3 personnes
 
Sancerre Blanc and St Nicolas de Bourgueil rouge
 
Coffee / Water

 
MENU SALON


