
 
 

 

                 

 

Welcome, 

 
Chef Sébastien Myet  and his  te am  

Are delighted to present to you …  

 

 

 

 



 

 
 
 

   

For the aperitif, To share… 

Or not …  

 

                        Charcuterie selection                          12€  

 

 

                      Marinated or smoked fish                   12€  

 

 

 

 

Ch ildren’s Menu 

10€ Two courses  15€ three courses  

 

Fo r our young guests under 12 years old  

 

Carrots with orange  

Spaghetti  Bolognese  

Chocolate fondant  

 

 

 
 
 
 
 



 

      MENU CASTEL, 

     2 courses  : 30€, 3 courses  : 35€  

Parsnip velouté  
Hazelnuts and Grisons Meat  

Colorful carrot tartlet  
C ondiments and reduced juice  

Soy -cured egg    
Gravlax trout  and  mint mayonnaise  

Game Pâté en croûte with   

pan -seared foie gras  
Beetroot and pepper condiment  

 

 

Chicken fillet  
Suprême sauce, chorizo arancini , Mushrooms,  

Farm -raised pork with hazelnuts   
Cocoa Jerusalem artichoke, reduced jus  

Potato gnocchi  
Mushrooms, yello w  w ine sauce  

Trout fillet à la g renobloise  
Marinière mussels and crushed p otatoes  

 

  

Cheese trolley  

Profiterole Drizzled  
Grand cru dark chocolate sauce  

Creamy blackcurrant  mousse  
Anis de  Flavi gny w hipped crea m  an d  violet ice cream  

 
    



 

 
STARTERS 

 

Oeufs en meurette  

Poached eggs in red wine sauce  

 

Smoked trout  

On a Comté shortbread, celery  

and green apple  
 

Pan -seared foie gras  w ith clementines  
Pistachios and Ma Khael  

 

 

 

                       Main courses  

 

Boeuf Bourguignon  
In an open raviolo  

 

 Seared scallops with parsnip  
Citrus, and shellfish jus  

 
 

  C harolais  beef fillet   
Roasted salsify and Bearnaise sauce  

 

 

  S weetbreads  
Potato gnocchi, mushrooms,  

 yellow wine sauce  

 

 

 

18€  

 

 

22€  

 

 

 

29 €  

 

 

 

 

 

 

 

28€  

 

 

 

42 €  

 

 

 

42€  

 

 

 

4 2€  



                    

 

      
 

                      Guéridon carvings 

    To share (2 PERSONS) 

 
     A ritual of sharing, carved tableside  

 

 

            Charolais rib of beef  
  Baby potatoes, mixed green salad, Bearnaise  Sauce  

 

 

 

        Sole meuniere   
         Baby potatoes, mixed green salad, Mousseline Sauce  

 

 

 
 
 
 
 
 
 
 
 

 
 
 

130€  

 

 

 

 

 

 

  

110 €  
 
 
 
 
 
 
 
 

 
 
 

 

130€  

 

 



 

 
 

                         CHEESE  

Cheese trolley  
 

 

            DESSERTS BY CHEF PATISSIER 

Julien rilliot 

 

The Kalamansi  
Kalamansi in a play of textures: yogurt espuma  and 

muscovado sugar ice cream.  

The chocolate  
Smoked chocolate, blood orange, and toasted -

bread ganache . 

The quince  
Confit,  parsnip infused with Tahitian vanilla, and 

caramelized nut shards.  

 

Tableside Flambé  

Crêpe Suzette  

Flambéed with Cognac, Flavored  

with Grand Marnier  

 

 

 

 

 

 

14€  

 

 

 

 

 

 

 

14€  

 

 

 

14€  

 

 

 

14€  

 

 

 

 

 

 

16€  

 

 

14€  

 

 

 

 

 

 

 

14€  

 

 

 

14€  

 

 

 

14€  

 

 

 

 

 

 

14€  

 

 

 

 

 

 

 

14€  

 

 

 

14€  

 

 

 

14€  

 

 

16€  

 

 

 

16€  

 

 

 

14€  

 

 

 

 

 

 

 

14€  

 

 

 

14€  



 

 

Remerciements 

 
Truite – Truite de l’Aube – Veuxhaulles sur aube 

 

Bœuf Charolais et veau – Ferme Asdrubal – Is sur Tille 

 

Champignons – Gerard Chevillard 

 

Fromages – Fromagerie Delin – Gilly Les Citeaux 

 

Volaille et fruits – Ludovic Maret –PouletCompagnie 

Saulon la chapelle  

 

Ketchup et moutarde de cassis - Ferme Fruirouge –  

Nuits Saint Georges  

 

Légumes et herbes aromatiques – Potager des ducs – Dijon 

 

Un groin de paradis – Cochon BIO – Valforêt  

 

Fruits et légumes – La ferme Dubois – Varois et chaignot  

 

                             

 

  


