
 
 
 

 
 
Our Starters 
 

NATURAL HOME MADE FOIE GRAS 
Beetroot’s jelly flavoured with arabica, stewed schallots       30 € 
           

CRABS AND BRITAIN ARTICHOKE 

Crabs into small ravioli, with candied lemon, braised artichoke, broth flavoured with long pepper  29€  

 
SNAILS FRICASSEE 

Snails fricassee with season’s mushrooms, kromeski fritter with melted regional cheese   29 € 

 
CRISPY BIG DUBLIN BAY PRAWN 

Melded ball with small pumpkin, country style vegetables, broth with chestnuts  32 € 

  
 

* * * * * 

Our Fishes 
 

COD LIGHTLY SALTED 
Pan sautéed with butter, preserved leeks, shellfish, emulsified juice with green tea « Matcha   29 €  

 
RED MULLET 
Roasted on the skin side, with celeriac and red wine spicy sauce       31 € 
 
FILLET OF CHAR 
Cooked on one side only, stewed onions, shrimps, broth flavoured with sechouan green pepper  30 € 

 

* * * * * 

Our meats 
 

BOURBONNAIS KNUCKLE OF VEAL 
Slowly braised knuckle of veal, potatoe’s gnocchis and old fashioned vegetables, juice flavoured with hay 30 € 
 
PIGEON CASSEROLE 
Roasted pigeon casserole, polenta, roasted figs, juice with old whisky     32 € 
 
CHAROLAIS FILLET OF BEEF 
With colonnata lard, stuffed pasta with braised chuck of beef, mushrooms, red wine juice   35 € 

 
To share for two people … 
AUVERGNE PIG’S CHOP 
With beetroots, juice flavoured with arabica        For two persons 45 €   
 
 
 



 

 

 

 
 

 

 

 

 
 
Cheeses... 
 
Selection of cheeses     14 € 

 
 
 
Our desserts 
 
 
 
CANDIED APPLE « TATIN » STYLE 
Brioche French toast with Birlou (apple and chestnut cream), green apple sorbet    16 € 
 
MELDED CHOCOLATE PASTRY 
Chocolate melded pastry flavoured with kirsh, crisp cocoa, white chocolate ice cream and morellos  16 € 

 
POACHED PEAR « BELLE HELENE » STYLE 
Melded to the core with Nyangbo chocolate and hazelnuts, on a Britain shortbread, vanilla ice cream  16 € 
 
VICTORIA PINE APPLE 
Caramelized with amber sugar, white chocolate mousse,  

green tea jelly, fresh cream and combaya lemon ice cream       16 € 

 

 

 

 

 

 
 

 

 

 
 

 

 
Our prices are per person, taxes and service included, Beverages are not included. 
 
 

www.chateau-la-caniere.com – reservation@chateau-la-caniere.com 
tel +33 (0)4 73 97 98 44 – Fax +33 (0)4 73 97 98 42  
Rue de la Croix Blanche – 63260 THURET – France   

http://www.chateau-la-caniere.com/
mailto:reservation@chateau-la-caniere.com

