(Weleovne
to Les Quatre Saigons

We invite yowto enjoyy & unigue gastronomic experience,
where everty detail is carefully considered to entrance yowr meal.

Lot %owfg,@@( %@WM %(gawf Cthef oand, teir \me%fou@& Omgp(mo@ meruns,
erafted, witt fresth, local, and, ceagonall inggredients,
m@wﬁw@ @7(@»{'&@()’ passion and expertige.

To ensure a armonious experience and, simootfe service,

m%ﬂ%rm&g&dwww\g&m% aﬁ@@awgtg at e same tably.

Vloasge algo inkorm ws o(wugaﬁ&r@@g or &M%m@m,
$0 w@m{gao(wptour preparations to yowr s’pwiﬁoy\uofs.
W%Pa%mw»&wwﬁ/tﬁg, owr %M%@MW

b ammm—%w%bwdwm% Yo,
(y\sp(fw@ %(g%@w W,g ymartbet.

(We wish yow an exceptional moment in owr Gome.

Chaf Ardonio Gerard, Quintanillo.




OUR CARTE

ENTREES

1{?% £ La Symphonie Mycélienne& 15,50 €

Mushroom carpaccio with shallot-walnut vinaigrette, topped with a quenelle of wild mushroom ice cream.
Served with a creamy porcini and Jerusalem artichoke velouté and a confit egg yolk.

Y& [a Douceur d’Automne 17,00 €

Grilled foie gras escalope served on toasted bread, with melting butternut squash brunoise,
crunchy pumpkin seeds, and a tangy autumn vegetable sauce.

Le Sandre fumé 16,50 €

Pike-perch fillet, salted and house-smoked, saoinach chlorophyll with a hint of wasabi, silky cauliflower purée,
and black radish cream. Served with assorted pickled vegetables and crisp vegetable shavings.

PrLATS

La Truite d’Isére de la pisciculture Murgat 29,00 €

Trout fillet cooked at low temperature, half rosace of carrots,
and a rich fish-bone jus delicately infused with verbena.

%.7?{(( Le Filet Mignon poélé 28,00 €
Sous-vide pork tenderloin, quickly sautéed, served with a Eotato uff pastry and garlic-parsley butter.
Accompanied by creamy chestnut purée, fennel, and a light artichoke and potato mousse.
Finished with a rich pork jus, smoked bacon, mustard, and a touch of sherry vinegar.

Le Pigeon cuit sur coffre 31,00 €

Whole roasted pigeon breast, leg confit then grilled.
Served with a celeriac duo and a reduced sauce made with organic Savoy cider.

» i
L=

Le Filet de Maigre Label Rouge & coquillages 29,00 €

Butter-cooked wild seabass fillet, served with celeriac risotto, shellfish, and baby spinach.
Finished with a light, iodized, and tangy emulsion.

Le Filet de Boeuf, betterave & fruits de la forét 31,00 €

Grilled charolais beef fillet, glazed beets, wild berries, and red wine sauce.
Just before serving, the chef smokes the dish under a glass cloche, releasing woody aromas
reminiscent of a cozy meal by the fire in the forest.

\y Leplatvégétal du Chef 24,50 €

Garden vegetables, shavings, pickles, barigoule emulsion, trio of purées.

DESSERTS

7))\9&1 % Le Chocolat 13,00 €
Dark chocolate and hazelnut duo, coffee ice cream, chocolate crisp.
LY m LaChataigne 13,00 €
White chocolate shell, mascarpone whipped with chestnut,crushed candied chestnuts and rum ice cream.
L'\\Q" La Pomme cidre 12,50 €

Tube croustillant, pomme caramélisée, crémeux pomme cidre, émulsion Manzana et sorbet pomme.
Vlpage inform us O(ay\%»aﬁ&x%wg or intolorances.
U oy peanus™
>
ﬁ gluten %nuts x( dairy peanuts mustard L egg:‘ffruit de mer & vegetarian



OUR MENUS

Surrender to @ journey, bed %zg

owr chef and team,

tr inspired, menms od by e seasons, crafted witth frest locall ingredionts,
e s o o

MENU DECOUVERTE  4900¢

Three-course

Amuse-bouche
AXXXKX*
J
La Symphonie Mycélienne 71? A L’
Mushroom carpaccio with shallot-walnut vinaigrette, topped

with a quenelle of wild mushroom ice cream. Served with a creamy
porcini and Jerusalem artichoke velouté and a confit egg yolk.

AXXXKK

A
Le Filet Mignon poélé é\’%&
Sous-vide pork tenderloin, quickly sautéed,
served with a potato puff pastry and garlic-parsley butter.
Accompanied by creamy chestnut purée, fennel,
and a light artichoke and potato mousse.
Finished with a rich pork jus, smoked bacon, mustard,
and a touch of sherry vinegar.

or

Le plat végétale du Chef i’

Garden vegetables, shavings, pickles, barigoule emulsion,
trio of purées.

KAXKXX

Le Chocolat 7?"‘{4 "

Dark chocolate and hazelnut duo, coffee ice cream, chocolate crisp.

or

La Chataigne L 7? "Q ﬁ

White chocolate shell, mascarpone whipped with chestnut,
crushed candied chestnuts and rum ice cream.

or \

La Pomme cidre L 3 a
Tube croustillant, pomme caramélisée, crémeux

pomme cidre, émulsion Manzana et sorbet pomme.

or

Selection of local PDO cheeses according to availability
from the Ayn - Dullin dairy cooperative

REEXKK

Mignardises

Owr cthef will craft, witts }o&aqwe/.
o seloction. of amuse-bouches and, mignardises
(m]o(fw@ @)(5 the Wg freghest arrival.

MENU DEGUSTATION  so00€

Four-course

Amuse-bouche

HXXXXK

La Douceur d’Automne ﬁ
Grilled foie gras escalope served on toasted bread,

with melting butternut squash brunoise,
crunchy pumpkin seeds, and a tangy autumn vegetable sauce.

KEXKXKXK

Filet de Maigre Label Rouge & coquillages *

Butter-cooked wild seabass fillet, served with celeriac risotto,
shellfish, and baby spinach.
Finished with a light, iodized, and tangy emulsion.

AXKXKXKX

Filet de Beeuf, betterave & fruits de la forét

Grilled charolais beef fillet, glazed beets, wild berries,

and red wine sauce. Just before serving, the chef smokes the dish
under a glass cloche, releasing woody aromas

reminiscent of a cozy meal by the fire in the forest.

HEXKHK

Le Chocolat 72’&( "

Dark chocolate and hazelnut duo, coffee ice cream, chocolate crisp.

or

La Chataigne L}?&( ﬁ

White chocolate shell, mascarpone whipped with chestnut,
crushed candied chestnuts and rum ice cream.

or \
La Pomme cidre L Y e
Tube croustillant, pomme caramélisée, crémeux

pomme cidre, émulsion Manzana et sorbet pomme.

or

Selection of local PDO cheeses according to availability
from the Ayn - Dullin dairy cooperative

AXXXXX

Mignardises

To erveure a tarmonions @(){)UWW\O@ s;wmfws gervice,

owr chef v o single menu

for ol guests ot e same tabl.

Vlease inform us O\(W\Igw@&f@{ﬂg or indolerances.

R e W Lnry Heonues™ L oo iitsemer A9
gluten nuts dairy peanuts mustard eggs [* fruit de mer vegetarian




MENU PLAISIR 69,00 €

Five-course

Amuse-bouche

KEXKRKN¥

. R {

La Symphonie Mycélienne 7? ¥ L L’
Mushroom carpaccio with shallot-walnut vinaigrette, topped

with a quenelle of wild mushroom ice cream. Served with a creamy
porcini and Jerusalem artichoke velouté and a confit egg yolk.
HXKXXKXKX

Le Sandre fumé

Pike-perch fillet, salted and house-smoked, spinach chlorophyll
with a hint of wasabi, silky cauliflower purée, and black radish cream.

Served with assorted pickled vegetables and crisp vegetable shavings.

KEXKRHN¥

La Truite d’Isére de la pisciculture Murgat

Trout fillet cooked at low temperature, half rosace of carrots,
and a rich fish-bone jus delicately infused with verbena.

AXXKXKXX

Le Pigeon cuit sur coffre

Whole roasted pigeon breast, leg confit then grilled.
Served with a celeriac duo and a reduced sauce made
with organic Savoy cider.

KEXKRKNH¥

Le Chocolat 7«&&1 ﬁ

Dark chocolate and hazelnut duo, coffee ice cream, chocolate crisp.
or

La Chataigne Lﬁy’& ﬁ

White chocolate shell, mascarpone whipped with chestnut,
crushed candied chestnuts and rum ice cream.

or

La Pomme cidre L &1 ,"

Tube croustillant, pomme caramélisée, crémeux
pomme cidre, émulsion Manzana et sorbet pomme.

or
Selection of local PDO cheeses according to availability

from the Ayn — Dullin dairy cooperative
XXXXKN¥

Mignardises

4 A

WINE PAIRING & SUGGESTIONS

Discover owr curaded, wine seloction,
orafted, in JEWWW
with Lo Cave, dn Lac do Gt. Albor. do YNordbel,
thougttllyy paired,to comploment owr dighhes.
2 Course wine pairing 16,00 €
Selection of 2 coup of 12 cl
3 Course wine pairing 22,00 €
Selection of 3 coup of 12 cl
4 Course wine pairing 28,00 €
\ Selection of 4 coup of 12 cl
AU our desserts and, ice ereams are ovmemade
ond, PM to order;
a shovt wait s to %@@qow(eo@.

MENU DEJEUNER

Only on weekdays, Wednesday to Friday at lunchtime

Our lunch menu is not available during holidays,
public holidays, or school vacations.

Menu gourmet : Starter + main course + dessert 28,50 €

Starter + main course 22,50 €
Main course + dessert 22,50 €
Main course 1 8,50 €

CHILDREN'S MENU2 1350€

(Up to 10 years old)

Tender chicken bites with seeded accents,
served with pearl potatoes.

A single scoop of artisanal ice cream, your selection.

ToDDLER'S MENU  so00¢

(Up to 2 years old)

Seasonal fish served with a medley
of seasonal vegetables.

CHEESE 8,00 €

Selection of local cheeses according to availability
from the Ayn — Dullin dairy cooperative

Ice CrEam Coup

1 SCOOP 3,50€
2 SCOOPS 6,00 €
3 SCOOPS 8,00 €
CHANTILLY SUPPLEMENT 1,50 €
CHOCOLATE SUPPLEMENT 1,50 €

Artisanal ice cream selection by
master artisan La Turbine a Saveurs

Madagascar vanilla, green Chartreuse, red berries,
lemon, chocolate, strawberry, coffee.

(We priovifize short w)p}o@g cbhains for our products.
Ouwr ve@d‘a@&/; are wwd@g argenic and, fregth.



