ofd /I./L//a ._/JI"CACH’LQQ

Our gastronomic restaurant, rewarded with 2 Michelin stars, welcomes you in its lounges, opening onto and exterior and
privatized courtyard, in the shade of centenary trees.

Come and savour our choice of Menus:
Discovery lunch — Table des Anges — Inspiration de I’Archange
Guided by our Sommelier, choose your wine in the Wine Cellar.
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Abalone Mariniére from the Island of Groix with Persillade
Or

Grilled Red Mullet and Fennel, Dressing with Sardine Juice
k% k

Turbot, Celery, Vierge Feuille, Shallots and Walnuts
Or
Piece of veal, Braised « ris » of veal,
Heart of lettuce and Juice with Anchoivy butter
k% %k
Craquant "Viennois" with Tahitian Vanilla

Or

Buckwheat Sablé with local lemon and black wheat praliné

115 Euros Excluding Drinks
160 Euros alcohol-free Drinks (3 glasses)
175 Euros with Food-Wine Pairing (3 glasses of wine)
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Gillardeau N°2 Oysters and Petrossian Imperial Oscietre Caviar
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Abalone Mariniére from the Island of Groix with Persillade
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Roasted Langoustines / Spinach and Mangetout, Vadouvan Sauce
* %k
Piece of veal, Braised « ris » of veal,
Heart of lettuce and Juice with Anchoivy butter
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Guanaja” Chocolate Brioche Shell, Cocoa Sorbet
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Les Délices des Anges

250 Euros Excluding Drinks
325 Euros alcohol-free Drinks (4 glasses)
395 Euros with Food-Wine Pairing (4 glasses of wine)
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For gastronomic lovers, let yourself be tempered by this surprise menu made by the Chef Bruno Oger.

Inspiration for all the table.

370 Euros Excluding Drinks
470 Euros alcohol-free Drinks (4 glasses)
590 Euros with Food-Wine Pairing (4 glasses of wine)

All the dishes presented are also available a la carte.

The bovine meat composing the dishes of this menu has for guaranteed origin Germany and Italy, the veal meat has for guaranteed origin France. We keep at your disposal the documents that can prove their origin.

Prices Nets in Euros — All Taxes and Service Included 24.09.2024
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- Ahbalone Wlarinicre from the Istand of Groix with Porsillade 120
 Grilled Rod MNilliot and Fonnel, Diessing with Sardine Juice 130
- Roasted Langoustines / Spinach and Wlangetout, Vadouvan Sauce 150
; gi//m!mu Vo2 Oystors and Potrossian Imperial Orciotre Caviar 150

- Line-Caught Sea Bass, Coriandor Aeguerells, Sicilian Pine Vuts and Chayotes 130
- Turbot, Colory, Vierge Fouille, Shallots and Walnuts 130
- Lobster Breton, Bluck Wheat Galotte with Andouille de Guuamans, 150
Carcass Juice with Chouchen

- Pieco of veal, Braised « vis » off veal, HMeart of lottuce and Juice with Auchoiny butter 140

- goaf,d C/Leede g/anc— Wanger M/Lté, ‘/4rugu/a 40

- Cra%uanf ”/I/L'ennoié ! wif/t ja/u'ﬁan /l/am'//u 40
- guanu/a ’ C/Loco/afe gm'oc/w \S;/Le//i C)ocou Soréet 40
- Z?ucéwéeaf Saé/é wif/L Z)ca/ /eman ana/ é/acé wéeaf /am/iné 40



