Les
Toure

lles

Restaurant gastronomique

Menu

Starter

Arfichoke “poivrade”,

marinated whith olive oil and fresh herbs from the garden,

Dingé goat cheese and elderflower vinaigrette.

Local Trout,
marinated with seaweed et lemon,
spring onion et crunchy greens.

Main course

Catch of the day, tarragon
mustard pickles, capers
and browned buftter foam.

Janzé roasted chicken supreme,
snail cromesqui, shiitaké mushrooms
and Sandy’s tomatoes.

Cheeses 12 €

Aged cheese selection from
Maison Balé.

Dessert

The chdteau’s honey, as a tartelette.

Romillé strawberries,
white chocolate et verbena

1 starter / 1 main course / 1 dessert

2 starters / 1 main course / 1 dessert

2 starters / 1 main course / cheeses /1 dessert
2 starters / 2 main courses / cheeses / 1 dessert

55 €
62 €
72 €
82 €
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Certifié Ecolabel
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