COCKTAIL AND «MISE EN BOUCHE»

Restaurant gastronomigue du Chiteau de Chenonceau
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TERRINE OF «FOIE GRAS», POACHED FIG WITH HYSSOP
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GELINE DE RACAN (LOCAL RACE OF POULTRY) «A LA PLANCHA», SWEET POTATO WITH CUMIN,

Sélmeal' ]5/&[[[6[ 20] 7 T ]9&50 ARTICHOKE HEARTS AND BROAD BEANS, MILD MIXED SPICE SAUCE

90,00 €
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aindsl qua la Déguotation sous les Etodles, en présence des viticulteurs de 'AOC)
GOAT CHEESE (TOURAINE REGION) AND 18 MONTHS AGED COMTE CHEESE,

CHOSEN BY RODOLPHE LE MIEUNIER, WINE JAM

DESSERT WITH BERGAMOT AND MILK CHOCOLATE, CRISPY PRALINE
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Restaurant gastronomique du Chiteau de Chenonceau
0247 25 91 97 - restaurants@chenonceau.com




