
J u n e  t o  S e p t e m b e r :
O p e n  e v e r y  e v e n i n g  f r o m  7 : 0 0 p m  t o  9 : 0 0 p m ,

e x c e p t  W e d n e s d a y
S a t u r d a y  a n d  S u n d a y  f r o m  1 2 : 0 0 p m  t o  1 : 3 0 p m

a n d  f r o m  7 : 0 0 p m  t o  9 : 0 0 p m

H A P P Y  2  H O U R S !
 F r o m  5 p m  t o  7 p m  

D E  S A N S E

L’Orangerie



H O M E M A D E  S T A R T E R S

Semi-cooked foie  gras  with a  niora pepper puff  pastry
tui le ,  raspberry je l ly  sharpened with vinegar ,  and red
pepper & onion compote

Red mullet  f i l let  escabeche-style  on a  mimolette  
farinata ,  saffron-infused oyster  cream, and 
l ime-marinated fennel  salad

16€

15€

Blonde d ’Aquitaine beef  f i l let  (minimum 220g) ,
hand-mashed potatoes ,  r ich red wine sauce
(Half-board or gift  voucher :  €10 supplement)

Pan-seared French sea bass  f i l let  in an aniseed oi l ,  
verde sauce inspired by pesto (with fava beans,  
green peas ,  and garl ic  greens) ,  served with 
zucchini  fr itt i  with tagetes

Slow-cooked veal  rump,  curried corn cream 
with pearl  onions,  and garl ic-sautéed mango beans

H O M E M A D E  M A I N  C O U R S E S

24€

23€

32€

Green salad supplement 5€

Hand-mashed potato supplement 8€

Guinea fowl terrine in a  r ich jus  je l ly  with rais ins ,  
parsley-garl ic  mushroom espuma,  and toasted 
organic bread from Sainte-Radegonde

14€



KIDS MENU -  12€
(up to 14  years  old)

Ground beef  steak with homemade mashed
potatoes

Fresh market  f i sh f i l let  with homemade mashed
potatoes

OR

Ice cream sundae (2  scoops)

CHEESE -  10€

The Chef ' s  Trio Selection

HOMEMADE DESSERTS

Lime combava macaron with lemon curd,
smooth verbena cream, and buttermilk je l ly

Pistachio Joconde biscuit  with pistachio 
shards ,  strawberry bavarois  with its  glaze ,
al l  on a  ginger sugar-crusted Catalan cream

Dark chocolate  and tonka bean panna cotta  
on a  Broyé du Poitou biscuit ,  bergamot 
crème fraîche,  and a  cocoa nib tui le

9€

9€

9€



ICE CREAM SUNDAES

Dolce Vita  (vanil la  ice  cream, strawberry
sorbet ,  whipped cream, roasted almonds)

White Lady (Vanil la  and chocolate  ice  cream, 
whipped cream and choclate  sauce)

Summer sweetness  (raspberry,  lemon and vine 
peach sorbets  with speculoos crumbs)

ALCOHOL-INFUSED ICE CREAM

Colonnel  -  lemon sorbet ,  2cl  vodka

Peach del ight  -  v ine peach sorbet ,  vanil la  
ice  cream, 2cl  Absolut  vodka peach

Red Rose -  strawberry & raspberry sorbet ,  2  c l
St-Germain l iqueur,  topped with Crémant Brut

Rosé

9,50€

9,50€

10€

Drink  re spons ib ly .  Excess ive  a l coho l  consumpt ion  i s  harmful  to  your  hea l th .


