
Pre Apetizer

 

 

 

Fountain salmon raised in Brain-sur-Allonnes,

watercress,  potatoes cotage cheese

 

 

 

Lobster from our coasts,  cauliflower,

lemon, black garlic and tarragon

 

 

 

Lamb from " Pays de la Loire", Anjou quinoa " couscous"

homemade hot saussage, artichokes

 

 

 

Citrus granita,  Timut pepper

 

 

 

Valrhona chocolat shell, 

local raspberries pistachio streusel brioche

 

 

 

Easter chocolates

 

----

 

E a s t e r  M e n u

 

•  S i n g l e  m e n u  s e r v e d  f r o m  l u n c h

S u n d a y  A p r i l  1 7 t h ,  2 0 2 2  t o  l u n c h  

M o n d a y ,  A p r i l  1 8 t h ,  2 0 2 2  •

80.00€ 

*Apetizer included *

Rue de Comte de Castellane

49350 CHENEHUTTE-TREVES-CUNAULT

02.41.67.90.14

prieure@younancollection.com

www.prieure.com

 

Only by reservation

 


