
Carte 

Menu 
 Formula - starter/main course
 Formula - main course /dessert 

Or

Or

Or

Or

Or

Or

Gourmet Coffee

Chestnut soup

Dried fruit tart

Around Chocolate and Peanut

Duck breast Wellington style

Bloody Sausage tatin tart with apples

Foie gras cooked in low temperature

Snacked cod,�
buttered leeks and belly of Noir de Bigorre

vanilla ice cream, homemade whipped cream

shredded duck confit
truffle oil croutons

with mushrooms

Desserts

Starters

yoghurt ice cream and creamy passion 

gingerbread, blackcurrant velvet from the Rucher de Claron

chocolate sauce, 
whipped cream with vanilla seeds 

(cooking 30 mins)

(Extra 6.50€)
 

Or

37.50€ 

31.00€
27.50€ 

Homemade Profiteroles

Kiwi carpaccio

mustard ice cream and young plants

(Mixed of "mignardises" served with your coffee)
 

Main Courses

chocolate crumble, chocolate mousse,
peanut ice cream, creamy caramel,

caramelized peanut 



Our dishes are accompanied  by fresh pasta
and seasonal vegetables 

Starters

Chestnut soup

Citrus sea bass ceviche

Snacked cod

Pan-fried monkfish osso buco

Renaissance terroir salad

Foie gras cooked in low temperature, 

Roasted bass fillet

Sautéed snails

 
Beef steak in the tenderloin, 

Homemade Profiteroles

Sautéed and braised  sweetbreads  

Kiwi carpaccio

Renaissance Burger

Duck breast Wellington style

Dried fruit tart,

Around Chocolate and Peanut

orange cream

parsley emulsion, herb breadcrumbs

with parsley and creamed oyster mushrooms
puff pastry  

fennel pickles and fresh herbs

buttered leeks & belly of Noir de Bigorre

Candied gizzards and foie gras cooked in a cloth

shredded duck confit, truffle oil croutons

gingerbread, blackcurrant velvet from the Rucher de Claron

marrow sauce

sweet and sour sauce
with smoked balsamic

Fabien's creamery

with mushrooms

with fresh foie gras, truffle sauce

22.00€

19.00€

12.00€

14.50€

16.50€

21.50€

19.50€ 

23.50€ 

25.00€

18.00€

24.50€ 

20.00€ 

The big one : 22.50€ or the little : 17.50€

 Blood sausage tatin tart with apples
mustard ice cream, young plants

vanilla ice cream and homemade whipped cream

yoghurt ice cream and creamy passion

chocolate sauce, whipped cream with vanilla seedsFish

 Meats

 Desserts

Gourmet coffee

9.50€

7.70€

9.50€

9.50€

10.50€

cooking 30 mins

to choose preferably at the beginning of the meal

9.50€

Ripened cheese

(Mixed of "mignardises" served with your coffee)

chocolate crumble, chocolate mousse,
peanut ice cream, creamy caramel,

caramelized peanut


