
 

 

MENU 

 
Marcel Cabelier Crémant du Jura Brut 12% 

 Traditional-method sparkling wines have been made in Jura since the 18th century. 
 This bottling is made mostly from Chardonnay, so you’ll find it fruity and floral with hints of brioche 

Croquette d’escargot, crepe au fromage 

Snail croquette and crispy cheese pancakes 

Soupe a l’oignon, Comté croustade 

Onion soup with Comté toast 

 
Vaux St Georges Touraine Sauvignon Blanc 13.5% 

 A pale yellow juice boasts aromas of citrus, elderflower and a note of cedar.  

True to its exquisite background, the finish is long and balanced. 

Quenelle de poisson, sauce américaine, écrevisses locales 

Delicate poach fish mousse crayfish sauce 

 
Vaux St Georges Touraine Sauvignon Blanc 13.5% 

 A pale yellow juice boasts aromas of citrus, elderflower and a note of cedar.  
True to its exquisite background, the finish is long and balanced.  

 

Sorbet pommes verte et calvados 

Granny Smith Apple sorbet and Calvados 

 

Carré d’agneau en croute persillé, pomme fondante, purée de carottes 

Rack of lamb with herb crust, fondant potatoes and carrot puree 

 
Château Tour Haut Caussan 13.5%  

 Black fruit, cedar, leather and spices. Elegant. Aromatic. Balanced – in other words,  
classic Margaux. Perfect with herb-crusted lamb. 

 

Soufflé au grand Marnier, chiboust au chocolat et orange 

Grand-Marnier souffle, chocolate and orange mousse 

 
Pineau des Charentes, Chateau Jolys, cuve Jean  

 

 

Petits fours Macaron et florentins 


