
Mathieu Métifet is presenting 
his automn menu 2025 

 

The chef brings you to the French vegetable gardens in automn season.  

Therefore, he selected the finest seasonal products to show you his love for the Perigord 

without forgetting his passion for the sea-spray. 

Among our suppliers you will find: 

 

Bocerno 
Walnut and walnut oil from Plazac 

 

Lionel Gutierrez 
Truffle from Saint-Pompom 

 

Mme Desveaux  
Market gardener from St Felix-de-Reilhac 

 

Kanovera 
Teas and coffees roasted at St-Alvère  

 

La kabane de Chloé et Yoan  
Oysters from Le Cap Ferret  

 

Fromagerie des Croquants 
 Cheese factory and ripener at St-Cyprien  

 

Aurore from the farm of Tintin et flo 
Guinea folws farm from St-Jory-de-Chalais 

 

Maison Laleu 
Duck producers in Valojoulx 

 
Caviar de Neuvic 
Caviar producers 

 
  



 
Net prices taxes and services included - alcohol abuse is dangerous for your health 

Vegetarian version of the menu available 

 

 

The first instant 85€  
food and wine pairing 125€ 

Centenaire’s instant 125€ *  
food and wine pairing 185€ 

 
 
 
 

Oyster party 
 

*** 
Périgourdine salad 

 
*** 

Summertime Memories 
Squash, mushrooms and warm seaweed broth 

 
*** 

In the vineyards* 
Grape, Pan-fried foie gras and quince 

 
*** 

A Snip of shiso* 
Blue lobster roasted on the barbecue, cauliflower and shiso  

 
*** 

Between reason and passion 
Farm guinea fowl, salsify and yuzu 

 
*** 

Cheeses trolley* 
 

*** 
Triptych of the senses 

Fig, chocolate and olive oil from la Maison Castelas 
 

*** 
A truffle? 

Cocoa, amaretto, truffle 
 
 

*** 
Like a mulled wine 

Red wine, cinnamon & orange 
  



 
Net prices taxes and services included - alcohol abuse is dangerous for your health 

Vegetarian version of the menu available 

 

 

Starters 

 

In the vineyards, Grape, pan-fried foie gras and quince 35€ 

Summertime memories, Squash, mushrooms and warm seaweed broth 28€ 

Caviar de Neuvic, « Baerii » 30g 87€ 

Caviar de Neuvic, « Osciètre » 30g 97€ 
 

Main courses 

A Snip of shiso, blue lobster roasted on the barbecue, cauliflower and shiso 85€ 

Between reason and passion, farm guinea fowl, salsify and yuzu 49€ 

Desserts 

Cheeses trolley    21€ 
 
Cup of sorbets (3 flavors)             12€ 
 
Triptych of the senses, Fig, chocolate and olive oil from la Maison Castelas        24€ 
 
A truffle? Cocoa, amaretto, truffle          28€ 
          
  

 



 
Net prices taxes and services included - alcohol abuse is dangerous for your health 

Vegetarian version of the menu available 

 

 

Child menu 
 

29 euros 
 

 

Vegetable garden 

*** 

Périgourdine salad 
 

*** 

Duck rillettes 

*** 

Market fish 
Fresh tagliatelles and seasonal vegetables 

 
OR 

Duck aiguillettes  
Fresh tagliatelles and seasonal vegetables 

 
*** 

Gourmandise 

*** 

Chocolate fondant 

Or 

Crème brulée 

 

 


