
Chez Chloé bistro 
From May to September:  7 days a week, lunch (from 12h to 14h) and dinner (from 19h to 22h) 

The rest of the year*: Open from 12h to 14h Monday to Friday and on every evening from 19h to 21h.  

Closed on Saturdays and Sundays lunch. 

*February to April and October to November 

 
CHECK OUT OUR DAILY MENU IN OUR STORY  

ON INSTAGRAM OR FACEBOOK 
 
To share 
Exceptional cheeses selection 25€ 
a selection of charcuteries made by the chef 25€ 
Goose foie gras « les granges de joël Carbonniere » 180g  45€ 
 

Our caviar from Les Eyzies 
La Perle Noire, “L’impertinent” 20g 61€ 
La Perle Noire, “Le Classique” 20g  69€ 
 

Our starters 
Carott soup, Bocerno walnuts and croutons with curry 12€ 
Gravlax trout from Les Eyzies, bisque dressing 15€ 
Half cook duck foie gras 21€ 
Duck rillette                            12€ 
                                                                            

Our Seafood 
Half a dozen of oysters from Le Cap Ferret 18€ 
The dozen of oysters from Le Cap Ferret 28€ 
9 Pink Shrimps 15€ 
150g Grey Shrimps 14€ 
9 Clams 12€ 
15 Whelks 11€ 
200g Periwinkle 10€ 
5 Langoustines 24€ 
1 Lobster 55€ 
 

https://www.instagram.com/le.centenaire/
https://www.facebook.com/people/H%C3%B4tel-Restaurant-Le-Centenaire/100058322422786/


  

Seafood Platter for 1 
person 

45€ 
6 huîtres n°4 du cap Ferret 

5 Pink Shrimps  
100g of Grey Shrimps 

5 Clams  
8 Whelks  

100g of Periwinkles  
3 langoustines 

6 oysters n°4 from cap Ferret 
  
 
 

Seafood Platter for 1 
person with half 

lobster 
70€ 

½  Lobster 
5 Pink Shrimps  

100g of Grey Shrimps 
5 Clams  

8 Whelks  
100g of Periwinkles  

3 langoustines  
6 oysters n°4 from cap Ferret 



Our main courses 

Grilled Goose Breast, tagliatelles and green pepper sauce 21€ 

Duck confit, smoked mashed potatoes, roasted zucchini  23€ 

Gnocchis, cheesy cream and granaola from the perigord  19€ 

Market fish, risotto with coconut milk and herbal pesto  22€ 

 

Our desserts  

Millefeuille with walnuts of Bocerno  13€   

Crème brûlée with vanilla from La Réunion 11€   

Chocolate coulant  11€ 

Chocolate almond and hazelnut entremet 13€ 

Assortment of cheeses 12€ 

Assortment of homemade sorbets 11€ 

 

Child Menu 
15€ 

 
Duck Rillettes 

Duck Sleeve & Mashed 

Potatoes 

Ice Cream 

Daily Menu 
25€ 

For lunch (not available on 
weekends and bank holydays)  

 

Starter 

Main Course 

Dessert 

Coffee 


