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77700 Chessy
Tél. 01 64 17 19 25

Farmhouse Coulommiers cheese stuffed  
with mascarpone and “mendiant” dried fruit 

k 7.30

Profiterole éclair with Tahiti and 
Madagascar Bourbon vanilla ice-cream 

and Valrhona® chocolate sauce

 
k 9.90

Philippe Urraca, “Meilleur Ouvrier de France”,  
gives the best of his art creating this dessert

  

Crêpes Suzette  
flambéed in Grand Marnier   

in front of you 
k 10.90 

Frozen nougat on gingerbread  
with raspberry coulis 

k 7.90 

Apple fine pie    
with quince chutney and Tahiti and  

Madagascar Bourbon vanilla ice-cream  
k 8.20 

Pear poached in 4 spices  
and Monbazillac wine   
with dried fruit puree  

and Williams pear sorbet 
k 9.40 

Coffee with mini sweets 
k 7.90 

Our frozen desserts, ice-creams and sorbets are made  
by the master ice-cream maker artisan Louise.

Ice-cream and sorbet cup 
Your choice of 3 flavours 

Ask the head waiter 
k 6.90 

Belle-Hélène Pear 
k 8.50 

“Dame Blanche”  
k 8.50 

Chocolate or Café Liégeois 
k 7.50 

Net prices, including service. 
Alcohol abuse is detrimental to your health.  

Drink with moderation. 
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Net prices, including service . 
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Hand-cut Aubrac beef tartar   k 17.90  
homemade “Charlotte” French fries, mixed salad 

Maggiore pork chop  k 17.60  
with leek pie and Meaux mustard sauce 

Fillet of beef flambéed in Cognac    k 28.40  
and Java long pepper  
with fresh green beans and parsley

Braised lamb shanks in red wine   k 19.70  
with Le Puy AOP green lentils 

Red Label  k 16.50  
Ancenis farmhouse chicken supreme  
with mashed potatoes in white-truffle-scented olive oil  
and gravy sauce 

Foie gras Royale and ox cheek pot au feu  k 18.70  
with baby vegetables

“Grandma’s” sweetbread   k 21.90  
and veal kidney casserole 
port sauce with sautéed spätzles 

“Smokehouse” platter € k 18.50  
with smoked salmon, smoked roasted tuna,  
smoked halibut, smoked duck breast   
and smoked ham, served with potato salad.

Large grilled chicken Caesar salad    k 17.90  
with romaine lettuce, croutons   
and Parmigiano Reggiano shavings

Organic poached egg,  k 9.90 

with sautéed fresh mushrooms and Beaufort cheese shavings

Carpaccio of langoustine tails, k 11.50   
marinated in dill and walnut oil,  
served with beet sprouts and black radish 

Half-cooked duck foie gras   k 14.90  
stuffed with “mendiant” dried fruit  
with slightly peppered Reims gingerbread and mixed salad  

Grilled chicken Caesar salad    k 10.20  
with romaine lettuce, croutons   
and Parmigiano Reggiano shavings 

Snails pie from Poitou-Charentes,   k 10.50  
with mushrooms and garlic cream 

Creamy chestnut soup,     k 8.90  
pumpkin sauce 

Plank roasted scallops,   k 22.50  
with mashed butternut pumpkin,  
sherry-flavoured butter sauce

Fillet of cod roasted on the skin    k 19.40  
with glazed baby vegetables in Abbey-ale-flavoured  
butter sauce

Pan-fried fillet of organic sea bass   k 21.90  
with Parmiggiano Reggiano spelt risotto  
and curried ginger sauce 

     

Net prices, including service. 
Alcohol abuse is detrimental to your health.  

Drink with moderation. 

k 10.50

 Appetizer from selection  

Iberian cold meat cuts platter   
Serrano ham, chorizo, lomo, potatoes  

and sweet peppers tortilla 

or Frayed skatefish in Grenoble style, 
with endive and walnut salad, raspberry dressing 

or Roasted Crottin de Chavignol cheese  
and Reims gingerbread,  

with green beans, mixed salad and stewed tomatoes  

 Main course from selection  

Scottish PGI hanger steak    
with homemade “Charlotte” fries, blue cheese sauce 

or Mulard de Vendée confit duck shepherd’s pie    

or Organic fillet of salmon in red wine sauce,    
with buttered green cabbage

  Dessert from selection  
Carambar cheesecake and Petit Lu®

or Flambéed stewed mirabelle plum  
with Tahiti and Madagascar Bourbon vanilla ice-cream   

or Valrhona® chocolate crème brûlée  
with glazed orange

Menu available from Monday to Friday 
except Bank holidays, only for lunch

Main course + Coffee with mini sweets 
drinks not included

k 20.50 
 Main course from selection  

The chef’s ‘‘meat’’ suggestion

or The chef’s ‘‘fish’’ suggestion

Appetizer + Main course 
or Main course + Dessert

drinks not included 

k 26.50
Appetizer + Main course + Dessert

drinks not included

k 29.90

Menu reserved for children under 12

Main course + Dessert + Drink

The homemade dishes are prepared on site from raw materials,  
except for the duck foie gras, sauces and aromas.

Snails pie from Poitou-Charentes,  k 10.50 
with mushrooms and garlic cream

“Grandma’s” sweetbread  k 21.90  
and veal kidney casserole   
port sauce with sautéed Spätzles  

Crêpes Suzette flambéed in Grand Marnier   k 10.90  
in front of you 

Brasserie Flo and RelaiSpa 
are pleased to introduce their new menu with seasonal flavours.


