
 
 

OUR CARD 

Starters 

 

Autumn Vegetable Salad, Einkorn Wheat, Mango Vinaigrette €28.00 

Crispy Egg, Assorted Mushrooms, Bacon & Cazette from the Morvan area €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… 

 

Fish of the day, Sweet Potato Purée, Autumnal Sauce Vierge €46.00 

Seared scallops, Celery and parsnip, Grenobloise sauce €47.00 

Blue Lobster Served Whole and Shelled, Seasonal Vegetables €92.00 

 

 

Meats and Offal 

 

  Free-Range Guinea Fowl, Crispy Polenta & Seasonal Vegetables          €46.00 

Roasted Sweetbreads, Stuffed Conchiglioni, Mushroom Sauce & Vin Jaune €46.00 

Wagyu Beef, Mashed ‘Bleue D’artois’ Potatoes, Autumn Vegetable Casserole €115.00 
 

 

Cheeses 

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

 

 

Desserts 

Blackberries, Blueberries, Crisp Meringues & Verbena €18.00 

Chocolate, Popcorn-Style Roasted Corn, Cocoa Sorbet €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 

 

Crispy Egg, Assorted Mushrooms, Bacon & Cazette from the Morvan  

 

A Duo of Pressed and Seared Beef,  
With Polenta & Autumn Vegetables  

 

18-month-aged Comté, Seasonal jam 

 

Blackberries, Blueberries, Crisp Meringues & Verbena  
Or 

Chocolate, Popcorn-Style Roasted Corn, Cocoa Sorbet 
 

Campagne Royale (4 Plats) 

Campagne Rymska (5 Plats) 

 

Semi-Cooked Duck Foie Gras, Figs & Gingerbread Tuile 

 

Seared scallops, Celery and parsnip, Grenobloise sauce 
And/or 

Roast Veal, Mashed ‘Bleue d’artois’ Potatoes, Mushroom Sauce & Vin Jaune 

 

Our Cheese Trolley featuring Matured Cheeses from the Region and 
Beyond 

 

Blackberries, Blueberries, Crisp Meringues & Verbena  
Or 

Chocolate, Popcorn-Style Roasted Corn, Cocoa Sorbet 
 
 

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 

 


