
Cream of watercress soup from the Moulin Neau watercress farm, smoked whipped cream €12

Fillet of red mullet marinated then grilled, roasted buckwheat, pumpkin pickles €15

Foie gras escalope poached like a mushroom pot-au-feu €16

Leek vinaigrette, mimosa condiment with anchovies €10

PITHIVIERS OF WOOD PIGEON, foie gras, green cabbage €36 

FILLET OF SEA BASS GRILLED 
on the skin, radish extracts, glazed turnips and black radish €29

BAVETTE COOKED VACUUM THEN SNACKED, 
chimichurri sauce, butternut muslin with smoked paprika €23 

VEAL SWEETBREADS BROWNED, 
sea almonds, candied lemon foam and glazed fennels €27

SWEET POTATO STEAK WITH WALNUT OIL, 
oat milk mousseline, purple pickles, roasted walnuts and garlic cream €16

STARTERS

MAIN COURSES

DESSERTS

KUMQUAT AND BERGAMOT CHEESECAKE €14

MONT BLANC €13

L’ÉCLAT CHOCOLAT - GRIOTTE €11

PLATE OF 5 BEILLEVAIRE CHEESES €14 

GOURMET COFFEE, selection of 3 petit fours €10

SWEET/SAVORY GOURMET COFFEE, selection of 2 Beillevaire cheeses and 2 petit fours €12

List of allergens and our culinary artisans available upon request Prices including VAT in euros, service included

Daily catch
or market

meat return

Discover our 
market menu on the 

chalkboard



APERITIFS

Pastis des Achards (Vendée) (2cl) €5
Ricard (4cl) €5
Kir (14cl) €6.5

Coupe Crémant de Loire (12cl) €7
«Extra de Langlois » 

Kir Pétillant (14cl) €8	
Kir Royal (14cl) €13

Monin creams 
Cassis, Raspberry, Blackberry, Peach, Strawberry

Red Vermouth Maison Vrignaud (Vendée) (6cl) €5
White Vermouth Maison Vrignaud (Vendée) (6cl) €5
Red Porto Dalva Tawny (6cl) €5
Suze (6cl) €5	
White Pineau des Charentes André Petit (6cl) €5
Troussepinette Maison Vrignaud (Vendée) (6cl) €5	
Campari (6cl) €5
Rosé Lillet (6cl) €5
White Lillet (6cl) €5
Homemade Americano (15cl) €11

LIQUEURS

Get 27, Baileys (4cl) €8
Grand Marnier, Cointreau (4cl) €8
Mentilla Maison Vrignaud (Vendée) (4cl) €8
Délice de caramel Maison Vrignaud (Vendée) (4cl) €8	
Limoncello Léon Distillerie du tigre (4cl) €8
Kamok Maison Vrignaud (4cl) €8 
Poire Richelieu Maison Vrignaud (Vendée) (4cl) €8

WHISKIES
Jameson (Ireland) (4cl) €8.5		
Jack Daniel’s (USA) (4cl) €8.5	
Eddu (Brittany) (4cl) €11 
Nicartrie Whisky Distillerie des Achard (Vendée) (4cl) €12 
Bushmils 10 Ans (Ireland) (4cl) €10
Aberlour 12 ans (Scotland) (4cl) €11
Lagavulin 16 ans (Scotland) (4cl) €18		
Glenfiddhic 18 ans (Scotland) (4cl) €15

AGED RUMS

Angostura 1919 8 ans (Trinidad and Tobago) (4cl) €11	
Ron Millonario 15 ans (Peru) (4cl) €11
Zacapa 23 ans (Guatemala) (4cl) €15
Don Papa (Philippines) (4cl) €10
Bumbu XO (Panama) (4cl) €11

VODKAS

Lady Celeste Distillerie des Achard (Vendée) (4cl) €10
Vodka Noirmoutier Maison Vrignaud (Vendée) (4cl) €8
Grey Goose (France) (4cl) €12
Belvedere (Pologne) (4cl) €10

Prices include all taxes in euros, service included.
Alcohol is dangerous for your health.

SPRITZ

Le Classique (20cl) €13
Aperol, orange, sparkling wine, sparkling water

Campari Spritz (20cl) €13
Campari, orange, sparkling wine, sparkling water

Saint Germain Spritz (18cl) €13
Saint Germain liqueur, lemon,
sparkling wine, sparkling water

Spritz Vendéen (20cl) €13
Spritz des Achards, orange, sparkling wine, sparkling water

TEQUILAS

Cazadores Blanco (Mexico) (4cl) €8 
Patron Silver (Mexique) (4cl) €16



WHITE WINES

Loire Valley

VDF Domaine Mourat Moulin blanc Blanc de Noirs bio	(Vendée)					       €6.5   €33
Menetou Salon, J de Villebois 										            €9     €45
AOP Muscadet Domaine de la Chauvinière								          €5     €25

Burgundy

AOP Bourgogne Chardonnay La Chablisienne								          €6     €30
Haute Côte De Beaune, Sébastien Magnien								          -        €55
AOP Meursault Domaine Diconne Les Narvaux 							         -        €95

Rhône Valley

IGP Méditerranée Le Paradou Viognier 								          €5     €25

SWEET WHITE WINES

AOP Coteaux de l’Aubance Domaine Lebreton 								         €6     €30

15cl 75cl

15cl 75cl

Prices include all taxes in euros, service included.
Alcohol is dangerous for your health.

RED WINES

Loire Valley

IGP Val de Loire Vendée Domaine Mourat Moulin Blanc bio (Vendée)					       €6.5   €33
Saumur Champigny Domaine Lambert cuvée Yves Lambert bio 					       -        €40
Menetou Salon, J de Villebois										            -        €45

Bordeaux

AOP Bordeaux Château Bonnet  									           €7     €35
Pessac Léognan, Lamothe Bouscaut 									           -        €49
AOP Saint Estèphe Les Ormes de Pez 									           -        €68

Burgundy and Beaujolais

AOP Bourgogne Pinot Noir La Chablisienne								          €9     €45
AOP Chassagne Montrachet 1er cru Morgeot Lamy Pillot  						        -        €95

Rhône Valley

Les Pierrelles, Crozes-Hermitage, Domaine Belle 							         -        €45
AOP Côte Rotie Domaine Bonnefond Colline de Couzou   						        -        €85

South-West and Languedoc

AOP Pic Saint Loup Château Lascaux cuvée Carra  							         -        €45

15cl 75cl



ROSÉ WINES

Loire Valley

IGP Val de Loire Vendée Domaine Mourat Moulin Blanc bio (Vendée)				     	 €6.5     €33

Provence and Corsica

AOP Côtes de Provence Ferry Lacombe Evidence 							       €6       €29
AOP Patrimonio Domaine Yves Leccia cuvée e croce bio 						      -          €45

15cl 75cl

CHAMPAGNES

Champagne Henriot Brut Souverain  									            €19   €69
Champagne Henriot Rosé  										             -       €79
Champagne Henriot Blanc de Blanc 									            -       €79 

Grower Champagnes

Esquisse Domaine Moussé extra brut (Pinot Meunier) Vallée de la Marne 				       -       €79 
Champagne Laurent Perrier  										             -       €95 
Dom Pérignon Millésime 										             -     €289 

12cl 75cl



HOT BEVERAGES

Espresso, ristretto, long black, hazelnut coffee €2.7	
Double espresso €5.3	
Decaffeinated coffee €2.7 
Double decaffeinated coffee €5.3	
Café crème €4.5	
Hot chocolate €4.5	
Cappuccino €4.5	

Kusmi Tea €5
English Breakfast Organic - Darjeeling Organic Earl Grey Or-
ganic - Four Red Fruits Organic - Chinese Green Tea Organic 
Mint Green Tea Organic - Jasmine Green Tea Organic

Kusmi Tea Infusions €5
Organic Chamomile - Organic Verbena Mint
Organic Be Cool - Organic Vanilla Rooibos

COLD BEVERAGES

Fresh orange juice €5.5
Fresh lemon juice €5.5	
Organic fruit juices - Jus de Rêve bio (25 cl) €5
Apricot - Pineapple - Orange - Apple - Tomato	
Coca-Cola (33cl) €5
Coca-Cola Zéro (33cl) €5
La Mortuacienne Artisan Lemonade (33cl) €5	
Schweppes Indian Tonic (25cl) €5
Schweppes Citrus (25cl) €5	
Fuzetea Peach (25cl) €5
Perrier (33cl) €5
Vittel (25cl) €5	
Vittel (25cl) + syrup €5.5

Monin syrups : 
Grenadine, Mint, Strawberry, Lemon, Peach, Orgeat, 
Blackcurrant, Pink Grapefruit

Ginger Beer Fermenting & Co (Vendée) (33cl) €7
« Gingy »

Kombucha bio (Vendée) (33cl) €7
Tonic: Lemon, Turmeric, Ginger
Elixir: Raspberry, Blueberry, Beetroot, Hibiscus

DRAFT BEERS 

L’authentique du Marsouin (Vendée) (5%)							       €5     €7€     €9.5
Mélusine IPA Médusa (Vendée) (5.6%) 								       €6     €8€     €11
Picon beer 											           €5.8    €7.8€   €10.6
Panache 											           €4.5   €6.5€   €8.5
Monaco 											           €5      €7€    €9.5

BOTTLED BEERS  

Local Selections (33cl) 

Brasserie du Marsouin (Vendée) €7
Le Marsouin (blonde golden Ale 7%)
Soleil (White 4.5%)
L’Etoile (Amber 6%)
Vaquita (IPA 6.5%)
Porter (Dark 6%)
Triple (8.8%)

Brasserie Mélusine (Vendée) €7
Red against the machine (Raspberry 3.9%)

Brasserie Warsteiner (Allemagne) 6€
Warsteiner (0,0%)

25cl 33cl 50cl

Prices include all taxes in euros, service included.
Alcohol is dangerous for your health.

DIGESTIFS

Cognac Drouet (4cl) €15
V.S.O.P. 1er cru Grande Champagne	

Cognac Drouet (4cl) €22
X.O. Ulysse 1er cru Grande Champagne

Armagnac VSOP Domaine Tariquet (4cl) €10
Calvados Roger Groult 8 Years (4cl) €12
Vielle Prune Massenez Eau de Vie (4cl) €15


