
The vegeTable garden menu 
 

 

 

The golden goose 
Surprise of eggs, hazelnut financier mouillette, light scrambled eggs with Perigord black 

truffle, leek straw and cold pea soup. 

 
 

************** 

 

sTuffed buTTon mushroom 
Mushroom stuffed with spinach shoots and Brillat-Savarin treat, served with risotto-style 

Brie pasta. 
 

 

************* 

 

 

The 1661 circle 
Crispy Shortbread, blackberry mousse, peaches with notes of verbena. 

 

 

 

 

 

 

 

 

 

 

 

 



roTs menu 
 

 

 

 

The famous jean-anThelme brillaT-savarin’s pie 
Sweetbread pie with mushrooms, champagne sauce and candied fruit condiment. 

 

 

 
 

*********** 

 

 

royal beef 
Beef confit and foie gras heart, braised heirloom vegetables, braised shallot glazed with 

spiced wine.  

 

************ 

 

 

 

fouqueT’s mille-feuille from 1651 To 2024 
Caramelized puff pastry, intense organic Madagascar vanilla mousse, fresh red berries and 

chocolate disk.  
 
 

 
 

 

 

 

 

 

 

 

 

 



fisherman menu 
 

 

 

fileT of orangery sea bass 

Filet of sea bass confit in olive oil with notes of bergamot, spicy carrot tartar, lime surprise.  

 
 

 

 

*********** 

 

 

slice of organic salmon hearT wiTh sweeT sauce 

Salmon fillet in fine buckwheat breadcrumbs, braised celery and gourmet peas, citrus 

confit sauce with hints of cinnamon. 

 

 

*********** 

 

The 1661 circle 
Shortbread crisp, blackberry mousse, peaches with notes of verbena. 

 

 

 

 

 

 

 

 

 

 

 



children’s menu 

 
sTarTer 

Home-smoked salmon, herb waffle, lime whip. 
 

 
 

*********** 

 

 

main course 
Risotto of elbow pasta, free-range chicken breast in breadcrumbs and homemade ketchup 

sauce.  

 

 

************ 

 

desserT 
Chocolate treat with vanilla ice cream and caramelized hazelnuts. 


