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First Steps 

 
 

 

Langoustine in two ways,                                                                                          42 € 
Topped with caviar from Prunier 
 
Foie gras just lukewarm and smoked with hay,  40 € 
Variations around green apple 
 
Arctic char on the flame,   32 € 
Vegetable pickles with tiger's milk   
 

  28 €  Organic hen eggs cooked 'perfect',                                                                  
Herbaceous coulis and ginger fragrance   
 
Scorched onion,   26 € 
Smoked duck breast and ‘Comté’ cheese 
 

Glimpse 
 

 

Gnocchi of the moment                                                                     29 € 
Emulsified sauce  
 
 

Timeless 
 

 
Ravioli with seasonal flavours                                  27 € 
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Fishing Time 
 

 
Lobster-stuffed cabbage ,                                                             60 € 
Full-bodied broth with lemongrass and horseradish  
   
Scallop quenelle,                                                                        52 € 
Tangy nori seaweed emulsion 
 
Catfish breast,                                                                       48 € 
Glazed with a green sauce, garnished with butternut  
 
Compressed skate fish wing,                                                                      42 € 
Meunière-style sauce  
 

Bred Over Time 
 
 

Duo of pigeon from Anjou and foie gras,                                                           58 € 
Confit legs and a selection of forgotten vegetables 
 
Crispy veal sweetbreads with meat juice,                                         54 € 
Orange peel with vermouth 
 
Roasted veal fillet,                                                                        52 € 
Sweet potato and coffee fragrance 
 
Bresse poultry,                                                                  46 € 
Texture of carrots and hazelnuts 
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Around the Cheeses 
 

Cheeses from our region 18 € 
Selected by ‘Fromagerie La mère Richard’ 
 
 

The Grand Classics of Pastry 
 

Walnut and coffee soufflé,‘fior di latte’ flavor ice cream    22 € 
The inventor of this dessert remains a mystery. 
We imagine him dining with Louis XV, surrounded by balloon-haired marquises. 
Monsieur Soufflé is thought to be Antoine Beauvilliers, former cook to the King. 
 
Iced chestnut and regional pear with chestnut honey and Java pepper 21 € 
Although there is an Italian version, our patriotism leads us to believe that iced 
chestnut first appeared at the court of Louis XIV under the impetus of the Sieur de 
Varennes. 
  
Financier biscuit and sweet potato with a mix of textures, lemon and hazelnut 20 € 
Invented in the Middle Ages by the women's religious order ‘Les Visitandines’, financiers were 
popularised in the 19th century by a pastry chef whose customers were the traders in the Paris 
stock exchange district. 
 
Quince paste with black tea and ginger, shortbread biscuit with ‘Bresse’ butter            20 € 
It was in the 14th century, in Cotignac, that an apothecary prepared Quince Paste, 
a compromise between fruit paste and a medicinal jelly. 
 
 

                                        To Share… 
 

Villa Florentine entremet   18€ / pers. 
(For 2 persons) 
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Menu Renaissance  
130€ 

 

Scorched onion, 
Smoked duck breast and ‘Comté’ cheese 

 

~~~~ 
 

Foie gras just lukewarm and smoked with hay, 
Variations around green apple 

 

~~~~ 
 

Compressed skate fish wing, 
                                                             Meunière-style sauce 
 
 

~~~~ 
 

Bresse poultry, 
Texture of carrots and hazelnuts 

 

Or 
 

Pigeon from Anjou cooked on bones, 
                                   Confit legs and a selection of forgotten vegetables 

 
 

~~~~ 
 

Pre-dessert 
 

~~~~ 
 

Quince paste with black tea and ginger, 
Shortbread biscuit with ‘Bresse’ butter   

      

Or 
 

Iced chestnut and regional pear with chestnut honey and Java pepper 
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 Menu in 4 Movements  

94€ 
 

 

 

Arctic char on the flame, 
Vegetable pickles with tiger's milk 

 
~~~~ 

 

Compressed skate fish wing, 
Meunière-style sauce 

 
~~~~ 

 

Bresse poultry, 
Texture of carrots and hazelnuts 

 
~~~~ 

 

Iced chestnut and regional pear with chestnut honey and Java pepper 
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Garden Gourmet Menu 
77€ 

 
 

 

 

 

 

Vegetarian creations 
 

Served in 4 courses 
 

Following the season 
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