
UM NE

On your own or to share

Spreads

Aubergine Caviar
Spicy Sardinade
Coral Lentils Curry Hummus
Radishes Tzatziki

7,50 €
8,50 €
8,50 €
8,50 €

Ripaille

Local Smoked ham, Dufour family (50gr)
Pâté en Croûte
Homemade Foie Gras (50gr) &Toasts

19,00 €
19,00 €
22,00 €

Tortillas & toastS

Onions and Potatoes
Grilled Cheese
Pinsa Tomatoes Roquette &
Mozzarella Maison du Fromage

7,00 €
7,00 €

15,00 €

Must-see

Surprise Wrap
Green Peas & Burrata Tartine
Gillardeau Warm Oysters,
3 pieces, Shallots

10,00 €
16,00 €
18,00 €

Starters

 Vegetables Terrine

Peppers, Onions & Zucchini

12,00 €

Oriental Eggplant

Pistachio, Pomegranate & Zaatar

14,00 €

Gardener's tart

Crunchy Vegetables, Spiced yogurt

14,00 €

Caesar salad

Anchovies, Chicken, Croutons, Caesar Sauce

16,00 €

The Wooden Kitchen

Cannelloni

Spinach and Mascarpone Cannelloni

19,00 €

Limouzi Kebab

Pulled Pork Kebab with Green Harissa Sauce

19,00 €

STEW

Today’s market Special

21,00 €

Pigeon
Roasted Pigeon with Peanut Vinaigrette,
Perslay

26,00 €

Line-caught fish

Straight From Fouras’ Catch

Leg of lamb

A Dish to Share (400gr)

64,00 €

Cheese & Desserts

Cheese Selection

3 Cheeses Maison du Fromage Selection, 100gr

10,00 €

Saint Nectaire

Matured in the Cellar of Maison du Fromage, 100gr

9,00 €

Floating Island

Revisited with Tonka Bean

9,50 €

Tiramisu

Irish inspiration with Baileys

9,50 €

Baba du Jardin

Strawberry, Rum and Vanilla Cream

Strawberry Soup

Coulis & Sorbet

9,50 €

9,50 €

2 to 3 persons
Tapas

Le Jardin

Extraordinaire

Tomatoes Carpaccio
Mozzarella Maison du Fromage,
Anchovies Vinaigrette

12,00 €



signature cocktails
rED BERRIES sPRITZ
Fruitier, Campari, Sparkling Wine
Bitter / Sparkling / Tasty

12,00 €

Angustoritum mule
Gauloise Verte, Ginger Beer
Herbaceous / Spicy / Fresh

12,00 €

Imperial Collins
Gin, Mandarin, Lemon, Soda 
Refreshing / Acidulated / Aromatic

12,00 €

Classic Cocktails
Bloody Mary
Vodka, Tomato Juice, Spices

10,00 €

Américano
Campari, Vermouth, Soda 

10,00 €

Spritz
Apérol or Saint-Germain, Sparkling
Wine

10,00 €

Aperitifs
Panazo
Pastis from Limousin

8,00 €

Fruitier ou feuillardier
Liqueur Wine with Red Fruits or Chestnuts

8,00 €

La Bergère
Bottled or Draft Beer

8,00 €

Non-alcoholic

Virgin Mary
Tomato Juice, Spices

9,00 €

Smoothie Minute
According to the Barman’s Inspiration

10,00 €

Limouzi Soda
Cola, Fresh Tea, Limonade

6,00 €

Apple Juice
From Vergers de Megeas

6,00 €

Mineral water
Still or Sparkling

5,50 €

After Dinner

Gauloise Jaune ou Verte
Distillerie du Centre

12,00 €

Cognac Dudognon
Vieille Réserve

14,00 €

Summit
Mint Liqueur

10,00 €

DRINKLe

t’s Have a 



CELLA
Our

CHAMPAGNES

Duval Leroy
Brut Réserve

95,00 €

Jacquesson
Cuvée 746

126,00 €

Bulles de Ruches
Hydromel Miel & Tilleul

35,00 €

Rose Wines

Côte de Provence
Léos, Cuvée Augusta, 
2024, 75cl 

40,00 €

Côte de Provence
Cibonne Tradition, 
2023, 75cl 

45,00 €

Côte de Provence
Léos, Cuvée Augusta, 
2023, 1,5 L, Magnum

85,00 €

White Wines

Charentes
Saute Bergère, Domaine Garancille
2023, 75cl

35,00 €

Loire
VDF Chapeau Melon, J. Huchet
2024, 75cl

35,00 €

Côte Roannaise
Pourquoi faire semblant, Sérol
2024, 75cl

40,00 €

Bourgogne
Domaine Sœur Cadette, 
2023, 75cl

45,00 €

Red wines

Charentes
IGP Charentes, Pique-Russe, 
2018, 75cl

35,00 €

Bourgogne
VDF Cuvée C, Carignan, 
F. Cossard, NM, 75cl

40,00 €

Bourgogne Bedeau,
 F. Cossard, 2020, 75cl

Bordeaux
Château de Candale
2019, 75cl

80,00 €

45,00 €

Vallée du Rhône
Crozes-Hermitage, 
Maison Les Alexandrins, 
2022, 75cl

55,00 €

AR Lenoble
Cuvée Rosé

115,00 €

Scan Me
500 additional references 

in the star cellar

Sud-Ouest
Cavage, Georges Vigouroux, 
2023, 75cl

35,00 €

Please be patient... 
10 minute wait

R

Non Alcoolc Sparkling Creation


