* % % % & HOTEL & SPA

OUR DINNER MENU

The "Les Fables" restaurant at Chateau de Fére has reinvented
itself to offer you an uninhibited, cutting-edge gastronomic

experience.

In the kitchen, our Chef Benjamin Nowak and his team create a

menu based on local, seasonal and top-quality produce.

The restaurant team is on hand to accompany you on your
culinary journey. The menu will surprise you with its unique

blend of flavours.

To match food and wine, our Maitre d'hotel, in collaboration
with our Chef, offers a selection of wines as well as cocktails,

champagne and other beverages.
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THE FOIE GRAS ( 32€
Half cooked, Madiran wine, Sichuan pepper, honey, vanilla, cinnamon

and Granny Smith apples

CREAM OF NUTMEG SQUASH SOUP \/O 26€
Parmesan cream, pumpkin seeds, Modena balsamic

“BOMLO” SALMON (-} 08 €
In Gravlax, beetroot and vodka, pickles of vegetables, Salicorne oil

PERFECT EGG () |V 28¢€
Creamy butternut, seasonal mushrooms

TUNA TATAKI () 30€
Red cabbage, wasabi guacamole, mango gel

LAMB IN A COFFEE CRUST (i 40€
Mini vegetables, reduced lamb jus

THE RISOTTO (L9 |V 30€
With black summer truffles and red wine sauce

SCALLOPS/GAMBAS (i 38¢€

Shellfish condiments and sauce vierge

THE VEGETARIAN (L) 26€

Assortment of squash, tomato and basil sauce, courgette acras, camelina oil

BEEF FILLET (4

45 €
Seasonal mushrooms, Brussels sprouts, Modena balsamic red wine sauce
FISH OF THE DAY (-} 36€
Velvet of cauliflower, Granny Smith apple, champagne sauce
To share !
RATTE DU TOUQUET POTATOES AND CANCOILLOTTE |\ (- 9€
LEEK FONDUE AND PARMESAN CHEESE |/ (& 9€
SELECTION OF CHEESES ¥ 16€
DESSERT OF THE DAY |V 19€
THE “ALL CHOCOLATE” V 20€
BELLE HELENE PEAR TART V 20€
CLEMENTINE AND CHESTNUT PAVLOVA 22€

Vegan Végétarian 7|  Gluten Free %,;g

Net prices, including VAT and service

The meat we serve is of French origin, and most of our vegetables come from the Hauts-de-France region and our own kitchen garden.
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“LE CORBEAU ET LE RENARD” MENU

72€

STARTERS

SCALLOP TARTARE () |V
Crisp radishes, red onion pickles, yuzu and fresh herbs

OR

THE PERFECT EGG |V
Creamy butternut, seasonal mushrooms

MAINS

PORK FILET MIGNON
assortment of squashes and girolle mushroom sauce

OR

RISOTTO "PURPLE”
Serrano ham, red cabbage pickles, Granny Smith apples

SELECTION OF CHEESES

Fresh and mature |\ 16€

DESSERTS

DESSERT OF THE DAY

SORBET / ICE CREAM |V

SALADE DE FRUITS FRAIS

Vegan Végétarian \/4 Gluten Free %;}

_+‘ Net prices, including VAT and service
The meat we serve is of French origin, and most of our vegetables come from the Hauts-de-France region and our own kitchen garden.
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“LA GRENOUILLE QUI SE VEUT FAIRE
AUSSI GROSSE QUE LE BOEUF”MENU

Menu: starter/main or main/dessert
30€

STARTER

CREAM OF NUTMEG SQUASH SOUP ()
Parmesan cream, pumpkin seeds, Modena balsamic

MAIN

FILLET OF SEA BREAM

Velvet cauliflower with curry, lemon passion sauce

SELECTION OF CHEESES

Fresh and mature |\ 16€

DESSERT

CRISPY PARCEL |V

Apple, pear, chestnut, salted butter caramel, caramel ice cream and whipped

cream

Vegan Végétarian 7|  Gluten Free %,;g

Net prices, including VAT and service

erve is of French origin, and most of our vegetables come from the Hauts-de-France region and our own kitchen garden.
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ENU LE LIEVRE ET LA TORTUE

Jusqu’a 12 ans - 30€

<

PLATS MAINS
TENDERS DE POULET CROUSTILLANT AU CAJUN CRISPY CAJUN CHICKEN TENDERS
FILET D'EGLEFIN CROUSTILLANT AU CURCUMA CRISPY HADDOCK FILLET WITH TURMERIC
ACCOMPAGNEMENTS SIDES
PUREE DU MOMENT PUREE OF THE MOMENT
LEGUMES DE SAISON AU PESTO SEASONAL VEGETABLES WITH PESTO
DESSERTS DESSERTS
MOELLEUX AU CHOCOLAT CHOCOLATE CAKE
GLACE / SORBET ICE CREAM / SORBET
FRUITS FRAIS FRESH FRUITS

_+‘ Prix nets, TVA et service com pris
Les viandes que nous servons sont d'origine francaise, Nos légumes proviennent en majorité des Hauts-de-France et de notre potager.




