MENU DEGUSTATION

This menu, as an example, varies according to the seasons, the arrivals, the discoveries...
Where beautiful products from here cohabit together in perfect harmony.

Bread service

*4%

Spontanious creation

*4%

The crab

Awvocado - caviar

b

Pan-fried foie gras
Apple - grape - rosemary

k%

The scallop
Crosne - truffle

k%

The venison
Roots - citrus - «Dolce Forte»

*4%

Little delicacy

*4%

The chocolate

Grand cru - homemade praline

Chef exécutif: Marc-Antoine Lacasse
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RELAIS &
CHATEAUX




