
 

The chef brings you to the French vegetable gardens in spring season.  

Therefore, he selected the finest seasonal products to show you his love for the Perigord 

without forgetting his passion for the sea-spray. 

Among our suppliers you will find: 

 

 
Walnut and walnut oil from Plazac 

 
 

 
Truffle from Saint Pompom 

 

 
Market gardener from St Felix de Reilhac 

 

 
Teas and coffees roasted at Ste Alvère  

 

  
Oysters from Le Cap Ferret  

 

 Cheese factory and ripener at St-Cyprien  
 

Guinea folws farm from St-Jory-de-Chalais 
 

 
Duck producers in Valojoulx 

 
 

Caviar producers

 



 
 

 

Poule au pot 

*** 
 

Razor-shell clams, morel mushroom and smoked duck breast  
 

 

Carott, mushroom, and walnut 
 

*** 
 

Duck breast, parsnips and walnuts 
 

 

Mackerel, beetroot and coffee 
 

*** 
 

Truffle and hazelnut 
*** 

 

Pear, almond and Yuzu from the garden 
 

 

Chocolate, watercress and vanilla from Reunion Island



 
 

 

Poule au pot 

*** 
 

Carott, mushroom, and walnut 
 

*** 
 

Sea bass from Atlantic coast, wild garlic and Tonka beans 
 

*** 
 

Duck breast, parsnips and walnuts 
 

*** 
 

 
*** 

 

Truffle and hazelnut 
*** 

 

Chocolate, watercress and vanilla from Reunion Island  



 
 

 

Poule au Pot  

*** 
 

Sea bass from Atlantic coast, wild garlic and Tonka beans 
 

*** 
 

Razor-shell clams, morel mushroom and smoked duck breast  
 

*** 
 

Lamb from St-Geyrac, asparagus and hazelnut 
 

*** 
 

 
*** 

 

Truffle and hazelnut 
 

*** 

Cocoa, amaretto, truffle 
  



 
 

 

razor-shell clams, morel mushroom and smoked duck breast  

carott, mushroom and walnut  

sea bass from the Atlantic cost, wild garlic and tonka beans  

  

  

mackerel, beetroot and coffee 

duck breast, parsnips and walnuts

Lamb from St-Geyrac, asparagus and hazelnut 

 

                           



 
 

 

pear, almond, Yuzu from the garden  

 
chocolate, watercress and vanilla from Reunion Island  

cacao, amaretto, truffle              
         



 
 

 

Fresh tagliatelle and seasonal vegetables 
 

Fresh tagliatelle and seasonal vegetables 
 

 


