
  

 

 

 

 

 

 

 

HOT DRINKS 

 

 
Coffees 

 

Expresso 4 

Double expresso 7 

Cappuccino 7 

Macchiato 4,5 

Latte macchiato 7 

Hot chocolate 7 

Irish Coffee « The Original »  18 

 
 
Our selection of teas, herbal teas and infusions by Betjeman & Barton 7 
 

      

 

 

 

 

 

 

 

 

 

 

 

 
Our Chef Ludovic Bernier, our Pastry Chef Sébastien Lhors and their brigade are 

delighted to offer you a creative, gourmet menu of generous, home cooked dishes.  

 

Throughout the year, we tailor our menu to seasonal ingredients. Thanks to the 

Domaine’s vegetable garden, we can regularly offer new creations using products 

from our own ground. We give preference to local producers to limit our 

environmental impact and honour our region. 

 

At the arrival of the beautiful season, come and enjoy the terrace to the sound of 

a musical duo and shakers. 

 

 

 

 

Our opening times 
 

Monday to Saturday 12pm-2pm & 7pm-10pm / Sunday 7pm-10pm 

 
Continuous service: part of our menu is available from 12pm to 10pm 

 
Bar: 12pm to midnight 

 
Our Brunch: Every Sunday from 12pm to 3pm 

 

 

 
 

 



 

 

« Piaf » Menu 
 

 

Available for lunch from Monday to Saturday (excluding room service) 

 

Starter + Main course OR Main course + Dessert €30 

Starter + Main Course + Dessert €37 

 

 

 

Soft-boiled egg, burnt leek 

Carrots in two ways, crumble 

Starter of the moment 

 
 

~  ~ 
 

 
 

Pan-fried fillet of sea bass, mashed potatoes, glazed vegetables  

Chifferi with pesto 

Main course of the moment 
 

 

~  ~ 
 

 

Lemon, Genoa bread and herbaceous gel 

Duo of chocolate 

Desert of the moment 

 

 

 
 

BRANDY (5cl) 

 

Calvados 
 

Christian Drouin 11 

Le Pommeray 10 ans 15 

Comte Louis de Lauriston 100% Poire 26 

Comte Louis de Lauriston 2004 36 
 

       Cognac 
 

Hennessy VS 14 

Hennessy XO 37 

Hennessy Paradis 98 
 

Armagnac 
 

Duc de Loussac XO – Armagnac Bas 12 

Duc de Loussac 1990 – Armagnac Bas 28 

Château de Bordeneuve 1999 34 
 

Eaux de vie de fruits Maison Lorrancy 
 

Framboise, Mirabelle, Poire, Kirch 9 

 

LIQUORS (5cl) 

Bailey’s 9 

Limoncello Della Riviera 9 

Manzana 9 

Sambuca Molinari Caffe 9  

Get 27 / 31 10 

Amaretto Disaronno 11 

Cointreau 11 

Chartreuse Verte 11 

Grand Marnier Cordon Rouge 11 

Bénédictine 11 

Chambord 11 

Italicus Bergamote 12 

 
 

 



 

 

GIN (5cl)* 

 
Gordon’s (Angleterre) 9 

Tanqueray (Angleterre) 9 

Bombay Sapphire (Angleterre) 11 

Melifera Corsica (France) 16 

Hendrick’s (Ecosse) 16 

Roku Gin (Japon) 16 

Christian Drouin (France) 16 

Monkey 47 (Allemagne) 20 

 

RUM & CACHAÇA (5cl)* 

 
Havana Club 3 years (Cuba) 9 

Cachaça Sagatiba (Brasil) 11 

Havana Club 7 years (Cuba) 13 

Plantation Rhum Grande Réserve (Barbade) 15 

Don Papa (Philippines)  16 

Neisson “Profil 105” (Martinique) 17 

Angostura 1919 (Trinidad & Tobago) 18 

Ron Zacapa 23 years (Guatemala) 20 

Plantation Rum XO 20th Anniversary (Barbade) 22 

Dictator 20 years (Colombie) 26 

Matusalem grand réserve 23 years (République Dominicaine) 26 

Millonario XO (Pérou) 30 
 

 

 

  

                                                                                                    * All soft drinks and fruit juices will be charged at €4. 

 

 

 

TO SHARE (or not) 

 
Charcuterie board 21 

 

 Bruschetta, ham, old comté, pesto 19 
   

 

STARTERS 
 

                             Beef Tataki, sushi rice, Wasabi sesame                                                18                                  

          
           (+€3 for half-board) 
 
 

     Soft-boiled egg, burnt leek                                                                                       15                                                
  

 

 Gravlax salmon, beetroot, Wasabi mayonnaise                                                          16                                               

 

 

Prawn ravioli, Thai broth                                                         18                           
 (+€3 for half-board) 

                                                                                  
        Cream of pea, lacquered pork belly  15 

       

 

  Carrots in two ways, crumble                                                                                    15 

 

 

       Starter of the moment                                                                                              15

  
             

 

         

           



 

      

MAIN COURSES 
 

 

                    Breast of poultry, sweet potato gnocchi and yellow wine sauce 26 

 

 

Pan-fried fillet of sea bass, mashed potatoes, glazed vegetables 26 

    

 

  Beef fillet, our own fries                                                                                               38               
(+€10 for half-board) 
    

 Chifferi, pesto, cream and parmesan                                                                                                               22 
This main is available to vegan 
   

Teriyaki beef cheek Bao with our own fries                                                                   24 

  

 

  Spring garden 19  
  This main is vegan 
 

  

Snacked prawns, sautéed rice with vegetables and coconut milk 28 

  
                                                                                                                          

Main course of the moment 26 

 
 

 

 

 

 
 

 
 
Bourbon & Tennessee Whiskey & Rye 
 

Jack Daniel’s 11 

Four Roses 11 

Maker’s Mark 13 

 
Irish Whisky 
 

Jameson 11 

Teeling Single Malt 18 
 

Speyside 
 

Aberlour 10 years 13 

Craganmore 12 years 14 

Cardhu 15 years 18 

Cardhu 18 years 28 
 

Highlands 
 

Dalwhinnie 15 years 16 

Oban 14 years 18 

Glenmorangie 18 years 30 
 

Malt de l’Isle d’Islay et Skye 
 

Talisker Port Ruighe 16 
 

Whiskies Japanese 
 

Tokinoka Blended 16 

Nikka from the barrel 29 

  
 

 
 

 * All soft drinks and fruit juices will be charged at €4. 
 

 

 

 



VODKA (5cl) * 

 
 

Absolut blue (Suède)  9 

Grey Goose (France) 16 

 
TEQUILA & MEZCAL (5cl) * 

  

José Cuervo Tradicional 11 

Amores Mezcal artesanal 14 

Patron Silver 18 

 

 
WHISKIES (5cl)* 

 
Blended & Scotch Whisky 
 

Johnnie Walker Red Label 9 

Johnnie Walker Black Label 13 

Chivas Regal 12 years 16 

Johnnie Walker Blue Label 49 
 

 
 
 

 

 

 
 * All soft drinks and fruit juices will be charged at €4. 

 
  

 

 

CHEESES 
 

        Cheeses from small local producers 15 

 

DESSERTS 
        

                     Pear profiterole, Baileys ice cream and chocolate coulis                   16 
 

        Lemon, Genoa bread and herbaceous gel 13 
      

Rum-flavoured baba with Rum grape ice cream and whipped cream 15 
        This dessert is vegan 
 

Gourmet coffee or tea 14 
 

Duo of chocolate 15                                                                       
 

        Like a tatin, vanilla ice cream, caramel and whipped cream 15 

 

Dessert of the moment 14 
 

 

Our ice creams and sorbets come from a local ice cream artisan                                                                           
 

4€ per scoop - Whipped cream on request 

Ice creams : Vanilla - Chocolate – Baileys (contains alcohol) 

Sorbets : Lemon and lime, Coconut, Mango 

 

 

 

 

        Well-being proposal                    Vegetarian proposal                            Dishes served from 12pm to 10pm 

 

Prices valid from 01 march 2024 to 31 décembre 2024 
Gluten-free bread available 

Net prices in euros, all taxes included 

Meat origin: France. Fish: Greece, Indonesia, Norway.. 

Allergenic products: see information available at reception 

 

 



KIDS MENU 

 
Syrup, juice or lemonade 

 
 

 

~  ~ 

 

 

Sea bass fillet 
 

-----     Or     ----- 
 

Chicken breast 

 

Side dishes: Potatoes, Pasta or seasonal vegetables 

 

 

 

~  ~ 
 

 

 

2 scoops of ice cream & whipped cream 

 

-----     Or     ----- 
 

Chocolate Lava cake 

 
20 euros 

 

 

 

 

BEERS & CIDERS 
 

 

Draft beers     (25cl / 50cl) 
 

Heineken     7 / 12 

Hapkin                                                                                                              7 / 12 

Shandy 7 / 12 

 
 

Bottle beers (33cl) 
 

Heineken 0.0      9 

Bio Cider Sassy      9 

Gustave Blond 10 

Gustave IPA 10 

Gustave Triple 10 

 

  

APERITIFS (7cl)* 

Campari  8 

White Martini  8 

Rosé Martini 8 

Red Martini 8 

Noilly Prat 8 

Suze 8 

Pastis 51  9 

Pineau des Charentes Le Platin 9 

Porto Andresen White Apetiv 9 

Porto Andresen Ruby 9 

Picon Beer 9 

White Wine Kir 10 

 

 
 

 



 

FRESH FRUITS JUICES 

 
Orange (24cl) 8 

Green Apple (24cl) 8 

Grapefruit (24cl) 8 

Red fruits/Apple/Lemon 8 

Mango/Apple/Ginger 8 

Apple/Mint/Lemon 8 

 

WATERS & SODAS 
 

Sodas 
 

Water syrup 5 

Coca-Cola, Coca-Cola Zero, Ice Tea Peach, Lemonade (25cl) 7 

Fanta (33cl) 7 

Monster (25cl) 9 

Schweppes Classic (20cl) 6 

Schweppes Ginger Beer (20cl) 6 

Schweppes Ginger Ale (20cl) 6 

Schweppes Citrus (20cl) 6 

 

 
Eaux minérales / Mineral waters 
 

Vittel, San Pellegrino (50cl) 6 

Perrier (33cl) 6 

Vittel, San Pellegrino (100cl) 8 

Eau de Perrier (50cl) 7 
 

 

 

 

 

 

 
WELL BEING & MOCKTAILS 

 

 
Cramberry Smash - 30cl               12 
 

Apple juice, Cramberry juice, Apricot juice, Lemon juice, Strawberry juice, Mint 
 
 
 
 

Tiki Tiki - 25cl                         12 
 

Pineapple juice, Mango puree, Passion fruit syrup, Orgeat syrup, Lemon juice 
 
 
 
 

Spring Fizz - 30cl                          12 
 

Cramberry juice, Lemon juice, Peach syrup, Red bay, Perrier water,  
 
 
 
 

Late Night - 30cl                        12 
 

Strawberry juice, Lemon juice, Blackcurrant puree, Raspberry juice, Vanilla syrup 

 
 
 

 
 
 

Tailored Cocktail        from 13 

 

 

 



OUR COCKTAILS LIST 
 

 

ALL - 20cl     17 
Astonishing – Fresh – Ambitious 

Melifera Corsica gin, Vanneaux honey, Limoncello, Passion fruit,  
Lemon Juice, Garden Verbena Syrup 

 
The power of the Gin from Corsica Island, the sweetness from passion fruit and lemon, this 

signature cocktail is a complete balance of this contrast. Enhanced by our own honey. We’re sure 
you’ll love it! 

 

 

Cass’Noisette – 25cl                       18 
Refreshing - Energetic – Gourmet 
Vodka, Blackcurrant, Frangelico, Lemon juice, 
Sugar, White egg, A dash of Vanilla bitter 
  
 

Elixir – 20cl                                  17 
Exhilarating - Soft - Fresh 
Vodka, Violet liquor, Aperol, Rose syrup, Lemon juice, 

        A dash of Peychaud bitter  

 

Liqueur du Dragon - 25cl                              17 
Enchanting - Daring - Delicious  

         Gin infused with Dragon fruit, Italicius, Lemon juice, Pomegranate fruit mélasse,  

 
 
 
 
 
 
 
 
 
 

 

 

Spritz des Vanneaux – 30cl                                17 
 Citrus - Pétillant - Addictive 
Vodka, Aperitivo, Lemon juice, Cane sugar, A dash of orange angostura and Peychaud,  
Piece of orange 

    
     

Paraiso – 25cl                         17 
 Tangy - Fruity - Surprising 

           Rhum infused with ginger, Lime juice, Coco cream,  
Passion and vanilla emulsion 
 

Love Therapy – 20cl         17 
Balanced - fresh - Exhilarating 
Tequila, Limancello, Kumquat liquor, Vanilla syrup, Lemon juice, salt, white egg 
 
 

Peaches – 30cl                         18 
Fruity – Enchanting - Soft  
Peach puree, Amaretto, Peach cream, Rye, Lemon juice, peach syrup 

 

Cocktails Classiques             16 
Amaretto Sour, Mojito, Caïpirinha, Bloody Mary, Mai Tai, Pina Colada, Old Fashioned, Negroni… 

 
 

Tailored cocktail                        from 17 
 
 

 
 


