
PICNIC IN THE GARDENSPICNIC IN THE GARDENS
The term “picnic,” which appeared in the 17th century, evokes the idea of nibbling

small bites here and there. It was during this period that the aristocracy popularised
the art of dining on the grass.

GARDEN VEGETABLE MACEDOINE (VEGETARIAN)
Appearing in the 18th century, macedoine refers to a harmonious mixture of

ingredients, echoing the diversity of the region from which it takes its name. We
prepare it with seasonal vegetables, homemade mayonnaise and a hard-boiled organic

egg from Ferme d’Égreville.

OUR ROAST CHICKEN
A perfect dish for country meals and royal hunting parties, roast chicken was already
prepared in the 17th century with herbs and slowly cooked in the oven. We serve it

with a green vegetable salad and roasted potatoes.

CHEESES FROM OUR REGIONS
By the end of the 17th century, cheese platters had become an essential part of

French dining. We offer goat cheese from Ferme de Moret and Brie de Meaux, served
with Vaux-le-Vicomte honey and fresh seasonal fruit.

SAINT-ÉMILION MACARON AND SEASONAL FRUIT
The macaron was offered to Louis XIV at his wedding in 1660 by the pastry chef Adam
from Saint-Jean-de-Luz. This sweet of Italian origin is served here with seasonal fruit.

WHITE COUNTRY BREAD
In the 17th century, white bread was reserved for the tables of the nobility and upper

bourgeoisie. Today, the country loaf still simply accompanies the pleasures of a shared
meal in the gardens.

Each basket includes: 1 bottle of water (50 cl), a glass bottle of wine of your choice 
(red, rosé or white – 25 cl), a gingham tablecloth, cutlery, glasses and napkins.
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STARTER
FARM EGG WITH MAYONNAISE,

 CHARENTAIS MELON AND FARMHOUSE HAM

MAIN COURSE
ARTISANAL PASTA SALAD,

 CHICKEN FILLET AND HOMEMADE KETCHUP

DESSERT
CHOCOLATE TREAT

WHITE COUNTRY BREAD

(Children under 12 years old)

Each basket includes: 
1 bottle of water (50 cl), a gingham tablecloth, cutlery, glasses and napkins.
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