
 
 
 

 
 
Le retour du marché…                    
48 €  

 
PRE-MEAL APPETIZER 
 

***** 
 

NATURAL HOME MADE FOIE GRAS 
Beetroots jelly flavoured with Arabica, stewed schallots 
 
Or 

 

CRABS AND BRITAIN ARTICHOKE 
Crabs in small raviolis with candied lemon, braised artichoke, broth flavoured with long pepper 
 

***** 
 

BACK OF COD LIGHTLY SALTED 
Pan sautéed cod with butter, preserved leeks, shellfish, emulsified juice with green tea “Matcha” 
 
Or 

 

BOURBONNAIS KNUCKLE OF VEAL 
Slowly braised veal knuckle, potatoe’s gnocchi and old fashioned vegetables, juice flavoured with hay 
 

***** 
 

ASSORTMENT OF REGIONAL CHEESES 
 

***** 
 

CANDIED APPLE « TATIN » STYLE 
Brioche French toast with Birlou (apple and chestnuts cream), green apple sorbet 
 
Or 

 

CHOCOLATE PASTRY GUANAJA DE VALHRONA 
Melded chocolate pastry flavoured with kirsch, crisp cocoa, white chocolate ice cream and morellos 
 
 
 
 
 
 
 
Our prices are per person, taxes and service included, beverages 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   
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