
Menu du Terroir 27 € 
 

Home made pheasant terrine with Chablis wine 

Ou 

Three different cabbages salad with smoked fillet mignon of pork  

●●● 

Mousseline of white fish with shell juice 

Ou  

Grilled Shoulder of pig, vegetable mousse with mustard sauce 

●●● 

Cheese trolley 

Ou 

Desert of the day 

 



Menu du Moulin 37 € 
 

 

Poached eggs in a red wine sauce, croutons and lardons 
 

Ou 

Artichoke salad with langoustines and smoked ham 

●●● 

Lion fish grilled on a bed of cabbage and egg kipper sauce 

Ou 

Filet of baby wild boar with chesnut and carrot purée 

●●● 

Cheese trolley 

Ou 

Desert a la carte 

 

 



Menu du Chef 49€ 

Pan fried foie gras with cranberries sauce pumpkin purée 

Ou 

Raw biologic trout, water cress mousse and rapeseed oil   

●●● 

Pan fried scallops cuttlefish risotto and lardons  

Ou  

Quail stuffed with vegetables and poultry Bed of biologic mushrooms 

●●● 

Cheese trolley 
●●● 

Desert a la carte 
 

Spécialité du Chef : Granité « Maison » à 5 €  

« Les Petits Gastronomes » (jusqu’à 12 ans) / Children Menu 
 

17

 

13

 

 



 

La Carte 
 

Les Entrées 

       9 € 

     12 € 

       13 € 

22 €

  

 25 € 
25 € 

 

Les Poissons 
 

           15 € 

   15 € 
    25 € 

 28 € 
 

         15 € 

 

Les Viandes  
 

    15 € 

      19 € 

19 € 

30

   28 € 

30 € 
 

●●● 
 

    10 € 

          10 € 

                                      9 € 

 


