
 
 

 

                 

 

Welcome, 

 
Chef Sébastien Myet and his  team  

Are delighted to offer you  … 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 



 

 

Remerciements 

 
Truite – Truite de l’Aube – Veuxhaulles sur aube 

 

Bœuf Charolais– 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  

 

                             

 

  
 



 

      CASTEL, MENU 

     2 courses 30€, 3 courses   35€  

Parsnip velouté  
Hazelnut and  dried Grisons beef  

 

Carrot tartlet  
C ondiments and reduced jus  

 

Roscoff onion soup  
Gratinated espuma  

 

Game paté en croûte with foie  gras  
                     Pepper and beetroot condiment  

 

 

C ordon bleu  
Mashed potatoes a nd comté cheese sauce  

 

Free -Range pork with hazelnuts   
artichoke with cocoa, reduced jus  

 

Potato Gnocchi  
Mushrooms , comté c heese sauce  

 

Pan -Seared Trout à la Grenobloise  
Marinière mussels and crushed p otatoes  

 

  

Cheese Trolley  
 

Iced Profiteroles  
Served  with Grand Cru dark chocolate sauce  

 

Blackcurrant Plant -Based Crémeux   
Fl avigny anise Chantilly and violet ice cream  

 



 

 

                        
 

  For the apéritif  

  Or not …  

 

 

P ièce charcutière  
 

 

Marinated or smoked salmon  
 

 

 

             LES ENTREES 

 

                Œufs en Meurette  

 

Pistachio Foie Gras Medallion  

Clementine, black garlic, and Ma khaen 

berries  
 

Scallop Carpaccio  
Green apple ,  Kalamansi  

Burgundy Cr émant granita  

 

                            

 

 

 

 

    

 

 
 

 

12€  
 

 

 

12€  

 

 

 

 

 

 
 

 

18€  
 

 

 

29 €  

 
 

 

 

34 €  



                    
 

       

      LES PLATS 

 

   Beef Bourguignon  
    

 

Herb -Crusted Pollock Fillet  
Br aised endive and Maltaise sauce  

 
 

Guinea Fowl suprême with m orels  
Truffled mashed potatoes  

 

 

Roast venison fillet  
Onion tart, juniper berry ju s 

 
 
 

Tableside Carving 

To share  
 
 

Charolais Rib of beef  
Po tatoes, green salad, red wine sauce  

 

 

 

 

 

 

 
 

 

28€  
 

 

 

35€  

 
 

 

38 €  
 

 

 

 

 

45€  

 

 
 

 

 

 
 

 

 

 

130€  

 

 

 
 

 



 

 
 

           Cheese  

Cheese Trolley  

 
 

                 Pastry Chef’s Desserts 

By Julien rilliot 

 
The  Kalamansi  

In textures, yogurt espuma,  

 Muscovado sugar ice cream  

 

 

Smoked chocolate  
     Blood orange and toasted b read ganache  

 

 

Quince  
Confit, Tahitian vanilla -infused p arsnip,  

Caramelized walnuts  

 

 

Tableside Flambé 

 
Crêpes Suzette  

Flambéed with Cognac, flavored with Grand 

Marnier  

 

 

 

14€  

 

 

 

 

 

 

 

14€  

 

 

 

14€  

 

 

 

14€  

 

 

 

 

 

 

16€  

 

 

14€  

 

 

 

 

 

 

 

14€  

 

 

 

14€  

 

 

 

14€  

 

 

14€  

 

 

 

 

 

 

 

14€  

 

 

 

14€  

 

16€  

 

 

 

16€  

 

14€  

 

 

 

 

 

 

 

14€  

 

 

 

14€  

 

 

 

14€  

 

 

 

 

 

 


