
Le Jardin du Cloître
Restaurant

The menu in your hands is made from eco-
responsible materials

The religious order of the Minims means "the very little ones"
and was founded in the early 15th century (1436) in Calabria by
Saint Francis of Paola. The order was introduced to France in
1482 and arrived in Lille in 1618. The rule of the Minims was
one of the most severe because in addition to following the
three classical vows (poverty, obedience and chastity), the

Minims brothers lived a daily life of penance and self-denial
by following a perpetual Lenten fast.  

Le Couvent des Minimes in Lille originally housed about
fifteen religious. On 30 March 1742, the convent suffered a

violent fire which led to the reconstruction of the building. In
1791, the Minims brothers, who were only 9, decided to leave

the convent, probably to escape the French Revolution.  

Our dishes may contain allergens,
The list is available from our Maître d'hôtel

The prices indicated are net

Kevin Laby and his team offer you seasonal and
entirely "home-made" dishes 



Starters...

Le Jardin du Cloître
Restaurant

All our meats are French
Vegetarien 

Net price including VAT and service

Beef carpaccio
House-sliced beef carpaccio, burrata, arugula salad pesto, pomegranate,
nordic smoked salt, Parmesan

Reinvented Avocado & prawns 
Crispy puffed rice paper, avocado, prawns, homemade Timut pepper
cocktail sauce, poppy seed shortbread

Greek salad-inspired
Yellow tomatoes confit in olive oil, heirloom tomatoes, stracciatella, feta,
garlic toast, basil sorbet

13.00€

11.00€

12.00€



Main Courses...

Le Jardin du Cloître
Restaurant

Slow-Cooked Pork Chop
Wholegrain mustard sauce, crispy pressed potatoes, caramelized onions,
garlic-sautéed green vegetables

Grilled prawns
Marinated in walnut oil, polenta espuma, peanut crumble, roasted pepper
and peanut butter cream, roasted peppers

Vegetarian risotto
Lemon and Parmesan risotto, zucchini prepared two ways, zucchini
tempura

All our meats are French
Vegetarien 

Net price including VAT and service

21.00€

23.00€

17.00€



Desserts...

Le Jardin du Cloître
Restaurant

Cheese selection from our region
Wine selected by our head waiter (12cl) +€4

Mojito rum baba
Rum-soaked baba, mint sorbet, lime mascarpone cream, passion fruit
ganache, candied lemon and rum marmalade

Red berry pavlova
Crispy meringue, mint-infused red berry marmalade, vanilla mascarpone
cream, fresh berries, homemade strawberry syrup

Gourmet coffee
Assortment of small homemade desserts by our chef

Net price including VAT and service

14.00€

12.00€

13.00€

11.00€



Our menus

Le Jardin du Cloître
Restaurant

Starter of the day 12.00€
Main Course of the day 19.00€

Dessert of the day 9.00€

Main Course + Dessert    25.00€

Starter + Main Course + Dessert    32.00€

Our Suggestions
Lunch from Tuesday to Friday

 Menu Enfant

Le Steak Haché *

Up to two side dishes of your choice:
Potatoes

Pasta with tomato sauce
Seasonal vegetables

Fruit salad or ice cream of the day

(Jusqu'à 12 ans)

(France)

14.00€

Net price including VAT and service
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