
Artichoke from «  La Ferme de Tauziet »
In declinaison, roasted, 

creamy with pineau des Charentes flavoured, 

miso and vinegar sabayon             

*

Fish Auction
Seasonal vegetables, potatoes candied with skipjack,

 nantais white butter with smoked fish eggs

or

 Guinea Fowl from « La Ferme du Gat »
          Roasted and poached with hay, celeriac,

 vegetal juice

* 

 
Cheese selection from Annick Saunier*

*

  
 Brioche « Tribute to my mum »

Uncooked and steamed, bitter caramel,

 grilled bread ice cream

 *Extra charge: 18€

Menu in 3 courses: 75€

Wine pairing: 40€

Served for the entire table

Vegetarian menu available on demand

D E G U S T A T I O N

 M E N U

Egg from «  Les délices du potager»

          Mushrooms and sweet clover, truffled sauce      

*

Diving Sea Scalops
Jerusalem artichokes, coffee from Papouasie, 

bard juice

*

Duck from les Landes

Salt crust parsnip, pear and chestnut, 

spruce sheep sorrel juice

 *

   Cheese selection from Annick Saunier*
*

  Ilanka Chocolate

 Mustard seeds ice cream, crispy, creamy, and biscuit

 

 *Extra charge: 18€

Menu in 4 courses: 95€

Wine pairing: 60€

S I G N A T U R E

M E N U



Egg from «  Les délices du potager »
Mushrooms and sweet clover,

 truffled sauce              

*
Artichoke from «  La Ferme de Tauziet »

In declinaison, roasted, 

creamy with pineau des Charentes flavoured, 

miso and vinegar sabayon             

*
Diving Sea scallops

Jerusalem artichokes, coffee from Papouasie, 

bard juice

*
 Fish Auction

Seasonal vegetables, potatoes candied with skipjack,

 nantais white butter with smoked fish eggs

*
  Guinea Fowl from « La Ferme du Gat »

          Roasted and poached with hay, celeriac,

 vegetal juice

or

Duck from les Landes

Salt crust parsnip, pear and chestnut, 

spruce sheep sorrel juice

* 

 Cheese selection from Annick Saunier

*

Onion Squash

Walnuts from Borderies and Madagascar vanilla

 *Extra charge: 18€

Menu in 6 courses : 140€

   Wine Pairing: 90€

The regional flavours initiation through three 

menus signed by Mathis Debize and Alexandre 

Mornet

P R E S T I G E  

M E N U
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