
Menu les voyageurs 
2 courses 25 €   /   3 courses 28 € 

 

Noix de Saint-Jacques spits,   

Wheat risotto with pine nuts 

OR 

Suggestion of the moment 

OR 

Homemade half-cooked Foie Gras 

Cocoa grounds, young plants and special bread 

 
Fish, 

Fresh herbs butter and Turmeric 

OR 

« Challans » black chicken ballotine  

(stuffed with mushrooms and poultry mousse), 

Morel sauce 

OR 

Butcher’s piece (180g) and homemade french fries 

 

 
Coconut milk bavarian and passion fruit,  

Cheesecake style 

OR 

Chocolate features : Brownies, Crème brûlée, Ice Cream 

OR 

Gourmet coffee 
 

Fresh seasonal and homemade products 

Net rate, service included 


