STARTERS

Mushroom soup with chestnut chips and perfect-boiled egg
Pig’s trotter cromesquis, gribiche sauce and mixed green salad
Meagre carpaccio, beetroots and grapefruits with coriander
Pyrenean trout terrine with marinated lecks, « persillade » sauce

«Paté en crotte » of game and foie gras, pickles and mesclun salad

THE KITCHEN GARDEN BASKET
Creamy spelt risotto, winter vegetables with « Pays-Basque » blue cheese and walnuts

Open ravioli with baby vegetables and mushrooms, vegetable broth

THE FISHERMAN’S CREEL
Line hake in a cereal crust, carrots and black lemon jus

Roasted cod, cabbage and langoustine bisque

THE BUTCHER’S BLOCK

Farm poultry supreme, macaroni gratin and candied shallot
« Pot-au-feu » with heirloom vegetables

Larded pork tenderloin, « vendangeur » potatoes and gravy

Matured prime rib of beef, potatoes and Bordelaise sauce (For 2 pers.)**

CHEESES & DESSERTS

Matured cheeses from our region

Poached pear, Earl Grey tea sauce and shortbread

Citrus « Mont-Blanc », grapefruit sorbet

« Tarte tatin », creme fraiche and cider sorbet

Chocolate tart, cocoa sorbet and grué

« Brioche » French toast with caramel and vanilla ice cream (For 2 pers.)

** 30€ additional per person on half board menus and on vouchers

Terroir Wines

White Wine o o
AOC Bordeaux

Clos des Lunes, Lune d’argent 2022 8€ 40€
AOC Pessac-Léognan

Chateau Haut-Bergey, Cuvée Paul 2022 15€ 75€
Les Hauts de Smith 2021 / 95€
Chiateau Smith Haut Lafitte 2019 / 365€
Red Wine

AOC Pessac Léognan

Le Liévre 2020 13€ 60€
Les Hauts de Smith Magnum 2017 17€ /
Les Hauts de Smith Magnum 2018 19€ /
Les Hauts de Smith 2019 / 95€

Chateau Smith Haut Lafitte 2011 / 295€
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