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Gless of Touraine brat Aavier Frisiant - €9

Gleass of Y owvray Méthode traditionnelle Domaine de Vodanis F.Gitel - € 12
Gleass of Champagne Dot Lechovalior. € 13

Gleass of Champragne Vewti: Brut Clasiic - € 16



Oy

Sowraine Brat Aavior Fpissant - € 32

Voworay ptillant AMethode Fradstionnelle Domaine do Vodanis F.Gilel - € 35
Champragne Vet Lechevalior - € 66

Champragne Deat: Drut Clasiie - € 92

8 fuieces (5 salled, 3 sweeled) - € 14

12 fueces (8 salled, 1 sweeled) - € 27

Dsin surporise (cheese, fish, meat) - € 38 for 15 frersons
Vegelables with cocklail sauce - €40 for 15 frerions
Tasting of different checies (goaleheese, cwechecse and Comts) - € 50 for 15 frerions

%&/M—WJ @M—%WWWW €79 Jeer feerion

ey

(Slarter, fish or meat, checse, dossent)

Entrée/ Slarter
i volités de sawmon fuumé, vinaigrelle larama of oseille, Tuile croustillante de frain céréales
Seleclion of smoked salmon, larama and sorrel dvessing, crusly lile of coreals bread
OMA?/IC
Press do voluille, i gras ot fonoudl, sallade croustillonte de frack Ho
Prossé of proulbry, foie gras and fonnel, salud of pack cho cabbage
DLotsson 0w Viande/Haish ox meal
Fillet of Sturgeon in breadseramls, strates of polatoes, cilériac and andouille red buller sauce

ow/ox
07’;%/ 0/ y’/M/}@m %M/ JM%(/ wilh wﬁ chorizo, red, /ZW sawce and 1/09’01&7/4/@ Jow%mnc
/Oj))/we cheese Frowrme d'mbert with /%/M;{I/z/z/é) and, ﬁﬁyﬂw

@M des marids
%@% el Oﬂyﬂm&/ﬁ%

oAMenus J{/é/fecf lo (%ﬂ%/(/ﬂ
Y 1%



(amuselle, starler, fish, meal, cheese, desiert )

O mmeuselte/ S muselte

Entrée/ Slarter
Slrates de fone gras, abricols moellew ot Veulotta Bellota, chatney de fruaits secs o aubergines
Terrine of fove gras, afiricols and smoked ham bollola, chutney of died fruils  and eqqplants
ou/or
Carpaceio deo lolle awr fices mariné aw cilron verl, brochelle de ligumes de sation ol harenga
Carpraccio of monkfish marined in sfpicies and lime, brochelle of season vegelables an herring

PBar curl vapewr, frack choi ol radis, sauce kalamansi el fiment d ' Exppeletle
Tillet of seat beass stoamed cook, prack i cabbage and radih and Epolette frofror
ou/or
Sondve atw coulss do vin do Chinon, échaloles confites ol cdloris croguants
Tillet of pie frorch with local red wine sauce, candied shallots and colery crisg

Y vande/Meat
Filel de canelle lagud i la fite de nougal, Pomme AMacaire of caroltes nowvelles, gastrigue i orange
Tillet of duckling with nougal , AMacaire frolatocs and young carrols, orange sauce
ou/or

(\Sp addle 0/ lamd MM/%/(L/ wilh black olives, /Upyp[wd/fd //w wilh bascl and /L%M

(\Sp eleclion 0/ lwo %Aw malured cheeses and walneals bread
%0(1/ y’ﬁa{f s cheese wilh /w/%y, red %%M/[ 3 /e/ﬁ/ and salad

Wedding cate
%/é’ el O%?’/}%&%}%«%

olMenus MI(A/A’?(‘Z lo (‘44(1/71((/6

%%é al € 726° Jeer frerson, Jauwfayﬂ includod ™

O muselle) A musellte

(%Wfl/ﬂ//ﬁll/}iﬂi and /f//%%/ (/ cral  and 404//(7(14//14, /4)«%/// m//(//(/qe cheese, lomaloes and almond sauce

Q%ua«'aﬁw ((fy/w%w«fma 207% Of/{fﬁf@ﬁ[ ?/%0{144@/2/
ouw/or
%MW@WWM@[MW, W@W,WWOM%K@(W

Herrine 0/ /1/)4/() gras wilh cocoa, (Myﬂ%z//u()(/ ézw/u/i/a[ and curvanl

Cotean do [ Aubance Domaine Bovs AMosé 2014 cavée Elégance

DPoisson /Fish

JW@MM&&WWW@, W@W&/@W,WW@
Hillet 0/ mont /Z% roasted wilh cardamone, mashed carrols /ﬂ/zmwma/ orange, mallaise sauce

Oy/gu/ua/a;z// Sitow Domaine d’ Opfonilles 2072

0/60/ o
%&W@@WWMW,WW&%@WWW—M Jvm%%w/’amﬁbécu&[d/%w&k@/b@eww
O%//e/ of lurbol and /%f//%/c»/mw, candred (1/2/1/(4 wn j/ly%/ér/ salled buller, arlichotke stock with olive oil
Of/gu/wfay Svteww Domaine d ’(j//e/uz/ﬁﬂ 2072

Yiande/Meat
@m@m&mmm%m&wﬁéw, W@W&Wedw
DPoce (»/)/z/m/ cooted wilth lol /0}1'0 gras, (/Mj/zy Jeolaloes and 1/{%{7{1?1//1&4
%/w/aﬁ %; (%/P/J C%/}m ?/)/ﬂ/////?%ﬂll/ 2075
ow/on
Carré d agnean vili i anis, frolits farcis, jus frarfiomé i {anchods el ail fuomé

%{U/e{/ rack 0/ lamd wilh andse, mushrooms, /m /,//a//umwfe{/ A:W;’M@y and smoted (gcﬁf/{'ﬁ
Chinon Zes (%9;1/()/4 Mare Wowean 2015

Holection of two %ﬂl& malured cheeses and walnwls bread
%W/{ﬁ/ﬁ Fes (%/@/fﬁ AMare Powsean 2015
ou/or
Brillt Sevvarin, comficlic do frambosse ot rhubarbe, frousse d finard i {huaile do noiseties
Bttt Savarin cow cheese, coW%ﬂ[é{a 0/ M&%mey and rhabarl, y?//'nao/L wiltly nel ool
%{/fm/& g/w (%/{)ﬂ oMare ?) Yowszean 2075

@()W/f des mardés

%ﬂ% el @%ywﬂw(ﬁ'}m

uf%/ﬂ(’/y are (I(’/C’OW%ﬂ// ll/f&/% 644%/&1 /U/lﬂ’&[dy/e wunIne 7/M/y c%ﬂ//@ye /



% (sndor weserve of modlfications) ﬁ‘

Fbdora
%/M cheese mowsseline wills green lemon and WWIW% and mongo /ﬂ@

kk >k

/@%W tnlense
@‘j))m willy almond and nul, vandla ﬁ(%, chocolale mowsseline %fm carailes

kk sk

%)&l% chocolale creany straccealella cream, O%W% wilty aleool and biscud! no /ﬂm

wilh cocoa
ok ok
%mﬂ(m auw %M rouges
%M cervenl mowsseline, Waﬂ/aéw(//fy /Wee, green lemon mowsseline wilh W,
almond biscud!

kkk

?pyﬂ(mmd/—%ﬁ%e@/m%e made OMO/WW (W/fmwd%’é—/ﬁ/am&/?ﬂmm)

kK ok

%/wécemow[ée@macmmw (M 70 € WMW@)
L@])yﬂ«'mmi/—d%ﬂ/wc/ calie made oul 0/ INACAICONS / WWW 0/ €70 feer frerson )

%WMWW j

%(W&’% sec @Jﬁa& @ﬂﬂ% Dansawlt 2074
Sasomur %W/m% Los Torres @wﬂym &m Lambert 2075
@%@ Wa 0/ WM% W%{/M{af/y byl @O/W e Wo&/awm served willy dessert

@a@%ﬂy@ al € 38 frer frersorn

%wwwy domi-sec Domaine d M@WM 2072 ow

%W %/(’WW @0&1@@/&7@ e @%M(‘% 207%

Wofwww/% Hoc Sitoxw Domaine J’@W%M[% 2077%

%OWW cwvée La %We C% Ol mirault 2015

/@%ﬂ y/m WWO‘?’M wilhy dessert - @@ﬁu/ %%ﬂua/m %)M&/f

Champragne Dewt: Brut Clasive - € 92 the boltle

Corkeage . € 10 frer bollle oppencd 75 ol (only for desiert and dancing frarly)

- Doar ateohol - € 60 prer boltle of 70 o/

- &Get 27, Marie Brizard - € 60 fror boltle of 70 o/

- Gin, Vodka, Whiky : € 60 fror boltle of 70 o/

~ VSOP Cogrnac - € 70 fror boltle of 70 o/

- Sofls (fruits juices, coca-colir, mineral water, ...) : € 8 fror liter.



Corboille de fruits, bonbons, (fraises Tagada, Carambar. ..)
il baskel, sweels

HAomemade catkes

Fior 30 gueils - € 90

Fior 60 guesls - € 170

ety o

Duffet brealfast - € 24 frer frexson served until 10.30

Disthes forcpposed

O ssortment 0/ crotssants and simdlar /7/0(/4&(‘/2
koK
@@M’@ bewrre, ow%ﬁwe, céréales, miel
%7’0(10/, buller, /'am, cereals, %ﬂ/iwy
*ook ok
@5% J//w/m)//%, sauectsses, bacon
C‘Sﬂ crambled eq s, sausages, bacon

kok sk

Yeried delicalesien, smofed salmon

kk

*
Salade de fruits, fruils frats, ol larte de saison
it salad, /M %MIZ, secson larl
*ok ok
@%{wﬂmy@ %«m, yﬂﬁa//fﬁ nalure and in %@M»
* kK

%Wayﬁ@

Cgo/%e, lea, chocolale, %ful'/f//kﬂkm (m{w%{e and (7/}(0'/(}//7}({%[) , //ﬂ%@ and. J/miféémy mineral waler.

%%WWM€4ZMW

Served from 17.00 to 15.00

CNos salades //}J(aff%(%m@/ Our /5’@% salads
Tabouli ol menthe fraiche
Tabloaleh in the frests mint
Salade de haricols verls i [échalole ol moutarde i ance
Salad a/ %ﬂefw beans in the shallol and y//ccw/z muslard
Carpraceio de lomate d antan, loast & la file de sardine

— ' , ' , )
\(ﬁw& haccte of tomaloes «d anlan> loasls will sardines rilleles

%ﬁﬁ’ﬁ/wf yowm%cmu/@}/ (;%II/}([G%J

Svwmon %mw’, co e & la crome
S moked salmon, cucamber wilh cream
@é/ﬁ/m /};»/04%/ Neormandse

@ . 7
(077@///&{W/ (]/ ;WW//O% CZW/Q// %7/}7&0’ 40,’/77?/

Yiandes du le/mcav'}f/c%{*a/ meals
Local varied dolicatessen
%/(/ meal wilth condvments
Lo %m/m///x»/;/(% Leeses
CAssortiment de yaourls aw lail enlicr aw fruils of bio
A ssortment 0/ whole molle //z/[wa/%/d, wills /;’l!/l[i and bio
@%U/ma,{(,e /ﬁ{a/(/,
Brelis dis s lochhoss
Groecheese
Borie
Dessertsy Dessents
Cascade de fruils frais
Fresh /}7%0{/2
Soasonal %{/lljﬁ(%ﬁ%eﬂ/
Mine 7/0/////%77/}
Tt with seasonal /;)%M/Z
Rix aw lait ention & la vandlle
Rice /M/té/{)ﬂ([/p in the vandla
Slade do fruits
Fruits salad



Yo o Maitre @a&zmy@rb%@ batker

Vi . ..
OQ{)JCZ}’[IMIJ 0/ crodssants and scmilar /&7()(/(1/(’/3

%MMW,WJW,MM, w
SLomon cates, (yz%yeyﬁ/}eeﬂ,ﬂ/, cereal :

Cﬁ/}m %ﬂ%gy/, buller, 713(1/(14} syrife
< «)mzw(aye
(@ D . . . . . .
\(%ﬁ/jﬁl’} lea, chocolale, /z/ﬂ/ﬁp and. ymﬁ%/wz(gz mineral waler, ﬁm% /ajfu/z/( preeces, local wine ™

Towraine @%A{/{M non 2015 Domaine do la C%?adz//t()//e

%¢%{W& C%/}fw 2076 C%ﬂ(‘ ?/J Yorcean

T o ottt

Fachnio meoat NeLVL Aol

%Mfﬁ%ﬂ%& ﬁw%fmc 72y/m44 oﬁ/) R €25MM(MW%WW,WW

%&/@/p/ﬂ 0/ L
%Mm W

AMusic laves

/m&/%k/mc.

OHecommodation -

Suckage - € 3010

Visitor's taw - € 1.50 fror frewson and fror deay

oMeal (ZM(@W%% 0/ lhe wa%//'ﬁy ;

W%WWW %M%&mefmm,m
borgond thirty prersons. i will be charged to the price lit the dayy of the lasting and

%M

5 Placis Champplain BP 554
37205 Tours Cedex 3

02 47 28 34 .90
- Orcthestre Philifpre Leobel

68 rue des %Wﬂ%
37390 AMellray

OR.47.42.6%.0%

- @%oma% @mm%[
7%&9%&%@—%@% %MW
37400 CShmboise

02.47.57.37.93

_ pbdéric Pewtin

T - 06.09.96.76.98

25 Rue do la oMorinerie

Les CAeliors do la AMorineric - Porte 0
37700 Saint Prerre des Corprs
06.60.97.53.89

- @?mcﬁm @a/uem&

06.77.25.69.79



warking days befire the didte of the cvent

02 47 30 63 4.3

?])W/w/am[ % 30

36 guai Charles Guinol — 37400 lmbodse
02 47 30 45 45 — weww Lo-chodsewl .com



