
La Table du

Château
It is with great joy that we welcome you to our dining room, the vibrant heart of the château,
where a refined gastronomic table unfolds. Our establishment offers 45 seats indoor and 55

outdoor.

The room extends into a magnificent Belle Époque glass conservatory, offering a bucolic view
of the gardens and flowerbeds of the outdoor terrace, La Broderie, nestled between flowers

and shrubs.

We invite you to discover a menu that reflects the talent and commitment of every member of
our team and our suppliers. A true culinary journey, combining French traditions with Asian and

international influences, to offer a unique experience where the past and innovation meet in
every dish.

We celebrate the rhythm of micro-seasons while honoring our rich gastronomic heritage,
creating an eco-responsible culinary experience. 

We take great pride in offering a warm atmosphere and attentive service, where every guest
feels at home. Our passionate and dedicated team strives to create an unforgettable culinary

experience, paying particular attention to every detail and offering personalized service.

We wish you a delightful moment, filled with discoveries and gastronomic pleasures. Our team
is at your full disposal to accompany you throughout this exquisite interlude.

The same menu applies to all guests at the table.

Our restaurant welcomes you every day, except on Mondays, Tuesdays, and Sunday evenings.



B E E F  T A T A K I

D U C K  B R E A S T

P E R F E C T  E G G

G A M B A S

R E D F I S H  

C R E A M Y  R I S O T T O

P A S S I O N  F R U I T  &  M A N G O  P A V L O V A

S N I C K E R S  T A R T L E T  W I T H  C A R A M E L  A N D  P E A N U T S

S T R A W B E R R Y  &  L I M E  M I L L E F E U I L L E

STARTERS OF YOUR CHOICE

C h i m i c h u r r i  S a u c e ,  P o m e g r a n a t e ,  S a l a d

S w e e t  P o t a t o ,  P o m e g r a n a t e ,  B a b y  P o t a t o e s

T o m a t o e s ,  G o a t  C h e e s e ,  B a s i l

T e m p u r a ,  R o m e s c o ,  C o c o n u t

L e e k  F o n d u e ,  C o r a l  C r e a m ,  P o l e n t a

A s p a r a g u s ,  P a r m e s a n ,  P i n e  N u t s

MAIN COURSES OF YOUR CHOICE

DESSERTS OF YOUR CHOICE

Menu

Retour du Potager
39,00€

A v a i l a b l e  e v e r y  w e e k d a y  l u n c h t i m e  f r o m  W e d n e s d a y  t o  F r i d a y

07-09 MAY



Menu

en CinqTemps

F o i e  G r a s ,  G i n g e r
AMUSE -  BOUCHE

P e a ,  F a v a  B e a n ,  B u d d h a ’ s  H a n d

HADDOCK

L a k s a  S o u p ,  C o c o n u t ,  T h a ï  C o r i a n d e r

CRAB

OR

PRE DESSERT

76,00€

S m o k e d  E e l ,  B e e t r o o t ,  S a m p h i r e

MATURED BEEF

C e l e r y ,  B l a c k  G a r l i c ,  S e s a m e

ARCTIC  CHAR

S h e l l f i s h ,  C a b b a g e

BLACK BIGORRE PORK

B a n a n a ,  C a c a o  N i b s ,  W h i t e  R u m

TONKA BEAN

A v a i l a b l e  e v e r y  e v e n i n g  d u r i n g  t h e  w e e k  a s  w e l l  a s  o n  w e e k e n d s

F r e s h  G o a t  C h e e s e ,  P o m e g r a n a t e ,  L a v e n d e r  H o n e y



Menu

en Sept Temps

F o i e  G r a s ,  G i n g e r
AMUSE -  BOUCHE

P e a ,  F a v a  B e a n ,  B u d d h a ’ s  H a n d

HADDOCK

L a k s a  S o u p ,  C o c o n u t ,  T h a ï  C o r i a n d e r

CRAB

AND

PRE DESSERT

97,00€

S m o k e d  E e l ,  B e e t r o o t ,  S a m p h i r e

MATURED BEEF

O s c i è t r e  C a v i a r ,  G a r i g u e t t e  S t r a w b e r r y ,  C u m i n
MACKEREL

C e l e r y ,  B l a c k  G a r l i c ,  S e s a m e

ARCTIC  CHAR

S h e l l f i s h ,  C a b b a g e

BLACK BIGORRE PORK

B a n a n a ,  C a c a o  N i b s ,  W h i t e  R u m

TONKA BEAN

A v a i l a b l e  e v e r y  e v e n i n g  d u r i n g  t h e  w e e k  a s  w e l l  a s  o n  w e e k e n d s

F r e s h  G o a t  C h e e s e ,  P o m e g r a n a t e ,  L a v e n d e r  H o n e y


