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CHATEAU DE MAUBREUIL

HTEL - RESTAURANT - SPA

MENU DU MARCHE
Entrée & Plat ou Plat & Dessert ~ 22 €
Entrée, Plat & Dessert ~ 30 €

Starter & Main Course or Main Course & Dessert ~ €22
Starter, Main Course & Dessert ~ €30
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Entrée
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RAVIOLE DE CHAMPIGNONS
Miso blanc, herbes fraiches et oignons frits.
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Mushroom Ravioli, white miso, fresh herbs and crispy fried onions.
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MAQUEREAU GRILLE
Betterave confite au piment et condiment acidulé.
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Grilled Mackerel, chilli-confit beetroot and tangy condiment.

Plat

CANETTE ROTIE
Céleri grillé et sauce bigarade au vinaigre de shiso.

Roasted Duckling, grilled celeriac and bigarade sauce with shiso vinegar.

SOUPE DE POISSON
Curcuma, chou chinois et kimchi.

Fish Soup, turmeric, Chinese cabbage and kimchi.
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Dessert

POMME CONFITE
Creme crue et féve tonka.

Slow-cooked Apple, fresh cream and tonka bean.

CREMEUX AU CHOCOLAT
Créme au thym citron et citron vert.

Chocolate Crémeux, lemon thyme cream and lime.
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