
 
 
 

Menu tradition 
 

The Chef has prepared for you 
 
 
 

Salmon « pannequet » and  fish tartare 
 
 
 

* 
 
 

Lamb gigot Label Rouge  Poitou-Charentes fresh thyme  
And vegetables tian 

 
 

* 
 

Cheeses trio and salad 
 
 
                                                               * 
 

French toast on honey cream 
 

* 
 

An estate home made aperitif would be served in the lounge before your evening 
meal 

 
Good appetite , have a nice supper 

 
 

Non smoking dining room and rooms 
 

 
 

 
 
 


