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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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Abalone Mariniére from the Island of Groix with Persillade

Or
Amberjack / Shellfish, Eggplant with Rouille
k% %k
Turbot, Celery, Vierge Feuille, Shallots and Walnut

Or

Braised Pork Cheeks / Razor Clams, Black Pudding Tartlet
k% %k

JoliBois Raspberries, Banana Shallot, and Fontainebleau Cream
Or
Crispy Chocolate Tuile, Cocoa Nibs Praline and Smoked Rosemary Ice Cream

115 Euros Excluding Drinks
160 Euros alcohol-free Drinks (3 glasses)
175 Euros with Food-Wine Pairing (3 glasses of wine)
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Gillardeau N°2 Oysters and Imperial Oscietra Petrossian Caviar
% %k %

Abalone Mariniére from the Island of Groix with Persillade
% %k %k

Amberjack / Shellfish, Eggplant with Rouille
% %k %
Breton Lobster, Black Wheat Galette with Andouille from Guémené,
Chouchen Carcass Jus
% %k k

JoliBois Raspberries, Banana Shallot, and Fontainebleau Cream
% %k k

Les Délices des Anges

250 Euros Excluding Drinks
325 Euros alcohol-free Drinks (4 glasses)
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
470 Euros alcohol-free Drinks (4 glasses)
590 Euros with Food-Wine Pairing (4 glasses of wine)

All the dishes presented are also available a la carte.
The meat used in the dishes on this menu is guaranteed to be of French origin. Documentation proving the traceability of our meats is available upon request.
All dishes are homemade and prepared on-site using raw ingredients.

Net Prices in Euros — All Taxes and Service Included — 30.05.2025
Open for Dinner from Tuesday to Saturday, 7:30 PM to 10:30 PM, and for Lunch on Friday and Saturday from 12:00 PM to 2:00 PM
Accepted payments: Credit Card — Cash — Checks
Not accepted: American Express cards
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- _Abalone Miarinisre /«om the slund o/ Groix with Porsillede

- ﬂmée;yacé / \SD/Le///%/L, 5%,g/amf with Rouills

- Roasted Langoustines | Burnt Fonnel, Vadouwvan Sauce

~ Yoo g[//amleau Olystors and jm/aeria/ Osciotra Potrossian Caviar

- ofine-Caug/Lf &u gadd, Coriuna’er _/dc%uere//o, &ci/ian /Qine Mutﬁ una/ Céayofed
- juréof, C)e/ery, /l/ierge jeui//e, \S)/Lu/z)fd am! Waﬂmté

- grefon o[)oédfer, g/acé M//Leaf g)azsze Wif/L ,/4;%[0145/& /éom g)uémené, C)/Louc/wn Carcaéd Jud
- Z?rm'dea/ /9 oré CAeeéd / /é azor C)/amd, g/acé p ua/a/ing jurlf/et

- g/anc Wanger M/LtA jl"eéll g)O(lt C/LQBJE am[\s)/we/old m/é jjomme

- Cra%uam‘ Wl/iennoié ! Wif/L ju/u'ﬁan /I/uni//a
- Cm’d/oy C)/Loco/ulfe jui/e, Cocou %éd /9 raline anc[ Smoéea/ /éoéemary jce Cream
- Jo/igoid /é ad/aéew'ied, ganana SAa//of, am[ jonfaineéézau Cream
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