
GASTRONOMIC MENU









       MENU AT €95 "HENRIETTE D’ANGLETERRE" 
 
 

~ COLD APPETIZER ~ 

Grilled mackerel under a leek veil, bergamot aromas  
 and a whisper of fresh herbs 

 
~ or ~ 

 
~ WARM APPETIZER ~ 

 
 A Turnip’s Dream – confit tenderness, 
raw freshness and an IPA beer thrill 

 
~ or ~ 

 
~ SOUP ~ 

 Dubarry velouté with Baeri caviar pearls 
 

~ FISH ~ 

Butter-poached trout meunière, potato velvet and parsley infusion 
 
~ or ~ 

 
~ MEAT ~ 

Melt-in-the-mouth veal breast, flame-braised, 
glazed Jerusalem artichokes and truffled jus 

 
~ or ~ 

 
        ~ VEGETARIAN ~ 

 Royal French onion soup, truffle in majesty, 
sweet Roscoff onion, buckwheat risotto, and rich broth 

 
~ DESSERT OR CHEESE ~ 

 
 Pineapple soufflé with pink peppercorns, citrusy lift 

 
~ or ~ 

 
 A childhood memory – caramelized apple, a caress  

of dulce de leche and fresh green apple with verbena berry 

 Vegetarian 
 



 MENU AT €130 "MADEMOISELLE DE BLOIS" 
 
 

~ COLD APPETIZER ~ 
Grilled mackerel under a leek veil, bergamot aromas 

and a whisper of fresh herbs 
~ or ~ 

Scallops with truffle, sealed in a golden shell, young spinach shoot 
with Montlouis saffron, essence of Vin Jaune 

 
~ WARM APPETIZER ~ 

   Winter dew on crisp endives, tangy pear with verjuice, 
and a cloud of Sainte-Maure-de-Touraine 

~ or ~ 
A Turnip’s Dream – confit tenderness, 
raw freshness and an IPA beer thrill 

 
~ SOUP ~ 

Dubarry velouté with Baeri caviar pearls 
 

~ FISH ~ 
Pearlescent brill, light Brussels foam, 

Dieppoise-style sauce with a breath of tarragon 
~ or ~ 

Butter-poached trout meunière, potato velvet, and parsley infusion 
 

~ MEAT ~ 
Wild boar in a crust, chervil root mousseline 

and a peppery jus with wild notes 
~ or ~ 

Melt-in-the-mouth veal breast, flame-braised, 
glazed Jerusalem artichokes, and truffled jus 

~ or ~ 
 

~ VEGETARIAN ~ 
Royal French onion soup, truffle in majesty, 

sweet Roscoff onion, buckwheat risotto, and rich broth 
 

~ DESSERT OR CHEESE ~ 
Chocolate murmur with gianduja, hazelnut crisp 

and cardamom freshness 
~ or ~ 

A childhood memory – caramelized apple, a caress 
of dulce de leche, and fresh green apple with verbena berry 

~ or ~ 
Pineapple soufflé with pink peppercorns, citrusy lift 

 
 
 

Vegetarian 




