
 
 

OUR CARD 

Starters 

 

Tomato and Mozzarella Variation, Basil and Mint Pesto €28.00 

Summer Vegetable Tartare, Crispy Egg and Haddock €32.00 

Burgundy Snail Puff Pastry with Parsley and Garlic, Garlic Cream €34.00 

Semi-Cooked Duck Foie Gras Served Plain, Seasonal Chutney €40.00 
 

 

Fish, Shellfish… 

 

Wild Sea Bream, Aubergine Caviar, Sauce Vierge €46.00 

Fish of the Day (Subject to availability), Acquarello Risotto, Prawn Bisque €47.00 

Blue Lobster Served Whole and Shelled, Seasonal Vegetables €92.00 

 

 

Meats and Offal 

 

Duo Of Guinea Fowl and Stuffed Vegetables, Sun-Dried Tomatoes and Taggiasca Olives €46.00 

Roasted Sweetbreads, Stuffed Rigatoni, Morel and Vin Jaune Sauce €58.00 

Charolais Beef, Darphin Potatoes and Baby Vegetables €58.00 
 

 

Cheeses 

Our Cheese Trolley featuring Matured Cheeses from the region and beyond €20.00 

 

 

Desserts 

Strawberry And Bergamot Medley, Yoghurt Cream, Full-Fruit Sorbet €18.00 

‘Ruby’ Chocolate, Cherry Sorbet, Morello Cherry Chocolate Sauce €18.00 

Pistachio Souffle Tart, Orange Sorbet & Candied Lemon €22.00 

 

 

 

 
● All our meat is sourced from France or born and reared on the estate ● 

● Subject to availability



 
 

OUR MENUS 

Comme chez Jeanne 

(Available Monday to Friday for lunch – excluding public holidays) 

Depending on the Chef’s inspiration: starter, main course & dessert 
 
 

Campagne Chic 

 

Summer Vegetable Tartare, Crispy Egg and Haddock 

Duo of guinea fowl and Stuffed Vegetables, Sun-dried Tomatoes, 
Taggiasca olives  

 

18-month-aged Comté, Seasonal jam 

 

Strawberry and Bergamot Variation, Yoghurt Crème, Full-Fruit Sorbet 
Or 

‘Ruby’ Chocolate, Cherry Sorbet, Morello Cherry Chocolate Sauce 
 

 

Campagne Royale (4 Plats) 

Campagne Rymska (5 Plats) 

 

Semi-Cooked Duck Foie Gras, Red Berries and Lovage 

 

Wild Sea Bream, Aubergine Caviar, Vierge Sauce 
And/or 

Roast Veal, Delicatesse Potatoes, Morel and Vin Jaune sauce 

 

Our Cheese Trolley featuring Matured Cheeses from the Region and 
Beyond 

 

Strawberry and Bergamot Variation, Yoghurt Cream, Full-Fruit Sorbet 
Or 

‘Ruby’ Chocolate, Cherry Sorbet, Morello Cherry Chocolate Sauce 
 
 

Menu Dégustation (7 services) 

 
 
 
 

€39.50 

 
 
 

€65.00 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
€85.00 

 
€99.00 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

€132.00 

A culinary journey through our countryside, ponds and woodland, 

all the way to the sea… 

‘Served to the whole table’ 

 
● Any changes to dishes on the set menus will be charged à la carte ● 

●  Allergen information is available on request 

 


