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The dishes presented on this menu have been prepared

with the best products available from local market gardeners,

fisheries and meat producers

Starters

DUCK FOIE GRAS
served with a chutney of dried fruits

SALMON SMOKED AT THE CHATEAU
served with a lemon and dill cream

BEEF CARPACCIO
marinated with honey vinegar

CHRUNCHY SALAD

a mixture of seasonal vegetables with parmesan shavings

MESCLUN
young mixed salad leaves

VEGETARIAN DISH
seasonal vegetables

Meat

FARMYARD CHICKEN FROM BRESSE
breast roasted in its juice with "Vin Jaune'

!

CHAROLAIS RUMPSTEAK
grilled with shallots

BEEF TARTARE
finely prepared

Net prices inclusive of service and taxes

28 €

28 €

28 €

18 €

14 €

22 €

28 €

30 €

30 €

Sea Food

PAN-FRIED SEA-BREAM
vegetables confit and spicy vinaigrette

TUNA STEAK
roasted with spices

FRESH LOBSTER
stiffened in lightly salted butter

Pasta and Rice Corner
“Pastificio Venturino Ovigin”

PENNE ZITE RIGATE WITH PRAWNS AND LIME
PENNE LISCE AL BRONZO, BOLOGNESE STYLE
PAPPARDELLE AL BRONZO, WITH SHELLFISH

RISOTTO "CARNAROLI" WITH YOUNG VEGETABLES

Matured assorted cheese

Desserts

ICE-CREAMS AND SORBETS

A CREAMY CHOCOLATE DESSERT
strong chocolate, vanilla ice cream

FRESH GRAPEFRUIT
perfumed with violet

“CHAUD-FROID” CHOCOLATE AND PEANUTS
caramel with lightly salted butter

FRESH SEASONAL FRUIT SALAD

Net prices inclusive of service and taxes

28 €

28 €

60 €

32 €

26 €
23 €
28 €

12 €

15 €

16 €

14 €

16 €

14 €



