
— 
MENU DES GRANDES EAUX 

JUNE 2026

— 

Confit duck foie gras,  

cherries and tangy jus

OR

Lightly gratinated green asparagus from Provence,  

basil pesto

IIIIIIIIIIII

Tender shoulder of lamb,  

tiny potatoes, reduced jus

OR

Seared gilt-head bream,  

courgette flower and fresh almonds

IIIIIIIIIIII

Strawberry, rocket and goat curd composition

OR

Le Louis XIV

NV - CRÉMANT DE BOURGOGNE

P.100 - Simonnet-Febvre

2023 - IGP VIN DE PAYS DE L’ATLANTIQUE

Blanc Coralie de Boüard - Château Clos de Boüard

2020 - PUISSEGUIN SAINT-ÉMILION 

Château des Laurets 

80 €

WINE, MINERALES WATER  
& COFFE INCLUDED 


