
 
CUISINE CHOISIE  

Déjeuner  
 

Please note that this menu is subject to change depending on the harvest from our gardeners 
 
 
 
 

 

 
"End-of-Season" Fantasy Ratatouille, Monarch Celery Sabayon 

Zucchini Matignon 
 ✳ 

Golden treasures from the Garden 
Cider, Honey & Rapeseed 

✳ 
Saint-Victor Leeks & Williams Pears 

A Blend of Lamb’s Lettuce and Arno Garlic 
                                                                ✳ 

Red Beet Blossom with Tarragon and Old-Fashioned Mustard 
Grilled Chestnuts from Bois Giroult 

✳ 
Cabbage Emerald 
Autumn Flavours  

✳   
Cut & Colour Creation 

Orléans Sweet Potato and Winter Radish 
✳  

Tomato Confit with 12 Flavours 
Creation 1986 

✳  
Apple feuilletée with Tarragon 

Essence of Blood-Red Carrots and Lemon Verbena 
 

260€ service included 


