Beefinthe Mezenc tradition,

hay inf ill ,
3y infused bouillon /n the heart of this courtyard, a witness to

(7arden of the Monts du Lyonnais, centuries of history, we offer you a sincere and

Mushroom, plum, meadowsweet inspired cuisine, guided by the seasons, rooted in

y A the earth, and respectful of each product.
rtic char

Cocoa bean, tansy infusion

/enu les Loges /Nourished by memories, emotions, and a deep
/igeonneau from the farm Ollanier,

5 course tasting menu — 145 € Dry aged and smoked commitment, our approach

@ - combines authenticity and creativity.

8 course tasting menu — 178 €
Herb elixir, @

Marinated fruits and arquebuse

Surrounded by passionate producers and
lenison, ©

o dedicated artisans, we work every day to provide
Pepper corn, wild bilberry

- an experience that is both

C’heese collection © sensory and deeply human.

Aninvitation to savour

time, flavour and nature, Ailk, propolis

_ tho ¢ - Chet Execulif
between the Kenaissance era _ Ar v Bomvett - Clit L
lear, Camelina
and the richness of the terroir. , oseph Doverman (i e
("hocolate, Sea Buckthorn

Unsue Chakar — ¢ o/ isir
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