Wedding at Ghiteau e CW Indsor

Che owners and our chef” « erome SSarbangon » will be glad to welcome you for pour
Jamily receplion

CAenus are only SUgGestions and can be maa/ﬁm’ do’dﬁfﬂ’iﬂg‘ lo pour lastes and wishes

erome will be happy to talk with pou in order to make your stay at the chaleau the most
unforgellable.



CAenu Ghdtelan

L2 euros

Choice of soup or velouté

Bullotine of salmon with garden herbs
Coriander and lomatoe dressing

Cerrine of duck confiy, celeriae remoulade
SSevtroot Cuarpeccis and truffle dressing

Qbeafood aumoniére
CMasaic of smoked chicken and CAMediierrancan vegolables
&&E

uck breast with caramelized apples
Orange and chouchenn flavour jus

Sulienne fillet & [ armoricaine pilaf rice

Rork loin, gratin daphinois
CGarllic and rosemary Jius

God fillet, tarragon bulter sauce
&
Cheese platler or warm godt cheese croutons
K&
Greme brulée, QPablé XNeontais
Chocolate CMarguise, almond tuile, coconut sorbet

CGratin of red berries, Ghampeagne sabavon, rasphery sorbet



Aenu Merquise

48 euros

Chotce of soup or velouté

Rerigourdine Oalad
CGourmeands vinaigrelle

cstreuilleté of mussels with saffron créam

S8ddlottine of farm chicken with foie gras
E&EE

(Rousted sea bass filler, « sauce vierge »

C8asil Mashed potatoes

Qbkewer of Qbcallsps
Crunchy salad with lukewarm herb dressing

OSrill « en crépinelte »
Lemongrass and ginger butler

(Roust of beef or veal
CSfondiant polato , < sauce Jorestire

&ag of lamb, garlic and rosemary jus
Rotiatoes Cerrine

(Rovasted guinea fowl with smoked bacon, its leg on Rarmenticr”
cstried CMushrooms, port jus

Gheese platler or wiarm godt cheese croulons
Ghocolate moclleuw, vanills icecréam

Goconut mousse, skewer of caramelized barnana

Rear and - almond cream tart



CMenu " Rrincier

59 euros

Chotce of soup or velouté

ICvusemade smoked salmon, oréme faiche
And its trimming

& CSfole gras s lering, picy mango  chulney
(Reduction of red wine « Jagon balsamigue

Qbcatlops « & la brelonne »

Qe bas fillel, cauliflower purde
QBllor and chives cream

CYrilled red mullet fillet
Ratatouille and anchovy butter

Croustide of sweetbreads

cstillet of SSeef or veal

Rort sauce

Qﬁlzﬁvf saddle of rabbit with mushroom and trufle

Dar purce and creamy mustard sauce

Rack of lamb with herb crust
CGreen vegelables and thyme jus

Gheese platler or warm godat cheese croulons

Agsette gourmande

Dssion fruit mousse,  exvolic fruils salad



CMenu du (Roi

65 euros

Rouasted scallops and its « lartare »
emon dressing

‘Cerrine of duck confit
Mengo chutney and its “rische”

(Roasted hall” lobster
CGarllic and almond butter

S8ef fillet « O blinglon »

« QBauce périgourdine »
Cheese platler or warm goat cheese croutons

Agsette gourmande



