Au fil de la Loire ————————

Lunch Menu e« 41€
From July 27th to 31th 2026

Eggplant from our garden
Caviar and tempura, with marinated bell peppers

Fish of the day

Sardinian fregola risotto, tomato reduction and purple basil

Soft chocolate cake
) Mirabelle plums in textures, coffee ice cream, cascara emulsion

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.



