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Our gastronomic restaurant, rewarded with 2 Michelin stars, welcomes you in its lounges, opening onto and exterior and
privatized courtyard, in the shade of centenary trees.

Come and savour our choice of Menus:
Discovery lunch — Table des Anges — Inspiration de I’Archange
Guided by our Sommelier, choose your wine in the Wine Cellar.
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Brown Butter Roasted White Asparagus,
Champagne / Vanilla Sauce, Anchovy Pearl
Or
Flame Cooked Red Mullet,
Razor Clams Marinated with Lime / Fennel
% %k
Turbot, Celery, Vierge Feuille, Shallots and Walnuts
Or
Lamb Shoulder Confit / Grilled Grapefruit,
Sand Carrot Pastilla, Ginger Lamb Sauce
% %k
“Guanaja” Chocolate Brioche Shell, Cocoa Sorbet
Or
Sudachi Crémeux “Feuilletage Paille”,
Thyme Lemon and Caramel with Cocoa Mucilage

115 Euros Excluding Drinks
175 Euros with Food-Wine Pairing
(3 Glasses of Wine)
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Gillardeau Oysters with Oscietra Imperial Petrossian Caviar
* %k %k

Abalone mariniére from the Island of Groix

with Persillade
* %k

Roasted Langoustines / Spinach and Mangetout,

Vadouvan Sauce
* %k

Lamb Shoulder Confit / Grilled Grapefruit,

Sand Carrot Pastilla, Ginger Lamb Sauce
* %k

Craquant "Viennois" with Tahitian Vanilla
% %k %k

Les Délices des Anges

250 Euros Excluding Drinks
395 Euros with Food-Wine Pairing
(4 Glasses of Wine)
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For gastronomic lovers, let yourself be tempered by this surprise menu made by the Chef Bruno Oger.
Inspiration for all the table.

370 Euros Excluding Drinks
590 Euros with Food-Wine Pairing
(5 Glasses of Wine)

All the dishes presented are also available a la carte.

The bovine meat composing the dishes of this menu has for guaranteed origin Germany and Italy, the veal meat has for guaranteed origin France. We keep at your disposal the documents that can prove their origin.

Prices Nets in Euros — All Taxes and Service Included 09.04.2024
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- Abalone Mariniore from the Island of Groix with Porsillade

— FHome Cooked Bod Mllot, Reazor Clams Marinated with Lime / Fonnel
- Gillwdeaw Oystors with Oscietra Imperial Petrossian Caviar

- Roasted Langoustines / Spinach and Wangetout, Vadowvan Sauce

 Line Cuught Sea Buss, Coniandor Avgurally, Sicitian Pine Vts and Chagotes
 Tirkot, Colong, Veorge Fouilly, Shallts and Wdhats

 Breton Lokstor/ Climps Paviolland Covonnes Ohion

Lk Shouldor Confit/ Goitled Crapefait, Sand Cormot Pstlley Cinger Lmb Sece

- goai IA C/Leeée g/mw— Wanger WL'L‘/L Jdmgu/a
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- gt/mna/'a ’ C}/Loco/afe /_?m'oc/te SA@/K C)ocoa Soréelf
- Smlac/u' Crémeux ‘jeui//elfage pm'//e ’: j/Lyme o[)emon am[ farame/wif/L C)ocaa Wuci/aﬁe
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