Service from Wednesday to Sunday

SQ'UO U Ty fOOd 7.30 pm - 9 pm, upon reservation

e with truffle 6,80€

es, figs and nuts 6,80€
Is, pinenuts & curry 6,80€
omatoes, carrots & celery 6,80€

<<<<<<

C£ Eggplan ¢ 6,50€
QU Salad of't 7€
T Duck rillet 6,506
S Paté au fo S€
W Jambonne 9,50€
9€
9€
12€
15€
ie gras gratin) 15€
y semolina 18€
5{2 spicy semolina 18€
My 19,50€
N Fluffy bee 19,50€
s Beef chee ooms 19,50€
= , beef brisket, broad beans, cabbage and vegetables) 14€
3 ' 20€
8 29€
O 36€
12€
12€
12€
Chicken t f carrots and sweet potatoes 14€
Il sweet tooth
1y 6€
Cordes 6€
(a speciality from the Tarn made from pumpkin) 7€
candied chestnuts 7,50€
Sﬂ’()OLi?’y & 1nancier 7,50€
Swoeet Suggestions wnilla ice cream, meringue, pine nuts, cherries w. Kisrch) 10€
or sorbet (chocolate, vanilla, coffee, strawberry, 3€

See the slate ted butter, caramel or red fruits coulis topping) V
vegan
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P Cotes du Tarn (75 cl) 20€ 4€

Au commenceme
ess, spicy finish that awakens the taste buds

Freshness, sharp attack wi
(100% Sauvignon)

llac AOC Bio (75 cl) 24€ 5€

iy Cuvée Héritage -
e of white peach and vanilla, the attack is full and

Dry white wine agedin od

NS
-
e fleshy, expresses itself withi tannins, long in the mouth (Loin de ['ceil, Mauzac,
§ Muscadelle)
PRy Vin Blanc Vendan ier - Gaillac AOC Bio (50 cl) 34€ 7€
A great sweet white lent and complex. Very well-balanced, it
offers aromas of aprice eil)
PRy Loin de I'eil - Do DC Bio (75 cl) 28€ 6€
Rich, wide, scents of black t ins, well-rounded, mineral, structured bodly, good
intensity and strength (100
NS
s .
— 1§ Les Gravels - Do Bio (75 cl) 19€ 4€
M A wine with aromas of mplemented by a hint of black fruit and

spices, easy to drink a inish (85% Duras, 15% Syrah)

Bio (75 cl) 19€ 4€
nd liquorice, full-bodied with a nice freshness
nh, 30% Braucol)

aillac AOC Bio (75 cl) 28€ 6€

fruit and vanilla, frank and spicy attack, great

Sortileges - Doma
Fruity and spicy wine
in the finish. Coup de ¢

In
¢

Cuvée Guillaume
The Braucol at its best in ti

inY
o

tannic finesse, wide, long a
= x> i ' 28€ 6€
i1 Renaissance - Do Bio (75 cl)
M Aged in oak barrels 12 mc lackcurrant fruit), enhanced with a touch of

ity finish (Duras, Syrah, Cabernet Sauvignon)
75 cl) 44€ -

ering aromas of red and black fruits,
ong finish (80% Duras, 20% Braucol)

aillac AOP Bio (75 cl) 28¢€ 6€
black fruits, redcurrant and cherry. A

length on the palate. Two stars in the

lart)

liquorice, pepper and spice,

L’ Ame - Domaine
A superb, dense, intens
peppery notes, a flesh

Les Seigneurines

Deep robe of an intense
wine with fine tannins
2025 Hachette Guide (

D
e

Ny
=Sid

ac AOC (75 cl) 22€ -

Bulle gaillacoise
bubbles leaving a feeling of sofiness in the finish

Pleasant and aromatic nos
(100% Mauzac)

Minard & Filles (75 cl) 50€ -
delicate attack, aromas of wild strawberry and

>ss and lemon notes

Champagne Brut

Fruity nose with aromas oj
red currant, tinged with ho

Dr

Bubbles

beer - 33 ¢l La Berlue 6€ )
ft beer - 33 ¢l La Berlue 6€ )
a, Ice Tea, San Pellegrino Limonata 3€
ole, grape, pear) - 1/ 6€ 2€
3€ }
6€ San Pellegrino 4€ -
Snack assortment ca e
olives, artisanal chips,

S curried almonds
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