
9 0  E U R O S

Flagship dishes of the moment, fused with surprising creations,

Be amazed by this flight of seven original creations, respecting the French

culinary tradition, and revealing the true richness of the Indrois terroir.

Let's walk together through the "Jardin de France" as this tasting progresses.

You will discover the true character of the cuisine of the Aigle d'Or, through a

mastery of techniques, seasonality and taste.

Through this menu, about twenty local producers are honored. 

We work and shape their products in hopes of revealing new and exciting

flavors to you. 

Served only for all guests at the table

Available every evening and  at the weekend

∞  ∞  ∞  

W I N E  P A I R I N G

5 5  E u r o s

C o n t i n u e  t h e  p l e a s u r e  w i t h  a  h o r i z o n t a l  p a i r i n g

o f  5  g l a s s e s  o f  w i n e

∞  ∞  ∞  

L’Envol



M e n u  d e s
A i g l e s

6 5  E u r o s

S a v o u r y  P r e l i m i n a r i e s

¥  ¥  ¥

B e e t r o o t  &  S m o k e d  M a c k e r e l

¥  ¥  ¥

S e a r e d  S c a l l o p s  
J e r u s a l e m  A r t i c h o k e ,  C i t r u s

¥  ¥  ¥

M i l k - F e d  V e a l
S w e e t  P o t a t o ,  C o n f i t  B e l l y

O R

C a t c h  o f  t h e  M o m e n t ,  
W i l d  G a r l i c ,  L e e k s

O R
  

P i g e o n  f r o m  P o r n i c
A g r i a  P o t a t o s

S u p p l e m e n t  9 €  

¥  ¥  ¥  

K i w i ,  P i s t a c h i o ,  
C a r a i b e  C h o c o l a t e  6 6 %

¥  ¥  ¥

S w e e t  P o s t l i m i n a r i e s

¥  ¥  ¥

EAGLES WINE PAIRING
3  G L A S S E S  3 6  E U R O S  

¥  ¥  ¥
4  G L A S S E S  4 8  E U R O S



F r o m a g e
1 4  E u r o s

A d d  a  f o u r t h  s t e p  t o  y o u r  m e n u . . .  W e ' r e  t e l l i n g  y o u
n o w ,  b u t  w e ' l l  m a k e  y o u  t h i n k  a b o u t  i t  l a t e r ,  t o o !

F r o m a g e  d e  C h è v r e  T r a v a i l l é
T h e  p l a t e  t h a t  n e v e r  c h a n g e s ,  b u t  i s  c o n s t a n t l y

e v o l v i n g !  
C o m p o s i t i o n  o f  g o a t  c h e e s e  o f  d i f f e r e n t  m a t u r i t i e s

f r o m  L a  F e r m e  d e  l a  B i q u e t t e .  B i s c u i t  w i t h  h e r b s ,
m a r b l e s  a n d  f e n n e l  a n d  a p p l e  c o n d i m e n t .

L ’ A s s i e t t e  d e  F r o m a g e
A  s e l e c t i o n  o f  c h e e s e s  f r o m  h e r e  a n d  e l s e w h e r e ,  

f r o m  o u r  l o c a l  p r o d u c e r s  a n d  c h e e s e m o n g e r s

W E e k d a y  l u n c h
4 0  E u r o s

P r é l i m i n a r i e s  
∞  ∞  ∞   
S t a r t e r  
∞  ∞  ∞  

M a i n  C o u r s e  
∞  ∞  ∞  

E p i l o g u e

A  w e e k l y  c h a l l e n g e  t a k e n  u p  b y  o u r  k i t c h e n  t e a m  t o
d e v e l o p  a  m e n u  t h a t  m e e t s  a  d o u b l e  o b j e c t i v e :  t o

o f f e r  y o u  s u s t a i n a b l e  c u i s i n e  w h i l e  d e l i g h t i n g  y o u .

A v a i l a b l e  o n  T h u r s d a y s  a n d  F r i d a y s  f o r  l u n c h
 

M e n u  d e s
A i g l o n s

F o r  y o u n g  f o o d i e s  :
2 0  E u r o s

P l e a s e  a s k  t h e  t e a m  f o r  t o d a y ' s  m e n u


	L’Envol
	90 EUROS

	Menu des Aigles
	Savoury Preliminaries
	¥ ¥ ¥
	Beetroot & Smoked Mackerel
	¥ ¥ ¥
	Seared Scallops  Jerusalem Artichoke, Citrus
	¥ ¥ ¥
	Milk-Fed Veal Sweet Potato, Confit Belly
	OR
	Catch of the Moment,  Wild Garlic, Leeks

	OR
	Pigeon from Pornic Agria Potatos Supplement 9€
	¥ ¥ ¥
	Kiwi, Pistachio,  Caraibe Chocolate 66%
	¥ ¥ ¥
	Sweet Postliminaries
	¥ ¥ ¥
	EAGLES WINE PAIRING 3 GLASSES 36 EUROS  ¥ ¥ ¥ 4 GLASSES 48 EUROS


	Fromage 14 Euros
	WEekday lunch 40 Euros
	Menu des Aiglons

