Au fil de la Loire ————————

Lunch Menu e« 41€
From August 17th to 21th 2026

Beans from our garden
Stuffed courgette flower, shiso, apricots, almonds

Percheronne
Asian marinade, roasted peach, miso eggplant

Muffin

\, Blueberry confit, caramel, tonka bean emulsion, yogurt ice cream
|

This menu was designed by Christophe Hay in collaboration with Alexi Venuat and their teams.

Three-course set menu available weekdays at lunch only, excluding weekends and public holidays.
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