
Mathieu Métifet is presenting 
his spring menu 2026 

 

The chef invites you to explore his memories, his current favorites, and his 
preferred pairings. 

 
To do so, he has selected the finest seasonal products in order to share his love for 
the French terroir and especially that of the Périgord, while adding his own touch 

of sea breeze. His recipes are crafted thanks to talented producers, as well as 
through wild harvesting by our team, our friends, and our family (nettles, wild 

garlic, acacia, poppy). 
 

Among our producers, you will find in particular : 
 

Mme Gilberte Desveaux 
Market gardener in Saint-Félix-de-Reilhac 

 
Catherine et Venant Nzojiyobiri Kanovera 

Tea and coffee roasters in Saint-Alvère 
 

Fromagerie des croquants 
Cheesemonger in Saint-Cyprien 

 
Sandrine et Dominique laleu - Maison Laleu 

Duck farmers in Valojoulx 
 

Caviar de Neuvic 
Caviar producer in Neuvic 

 
Thomas Gomez – Morilles du Sud-Ouest 
Morels producer in Civrac-sur-Dordogne 

 
Benoît grendene – ferme de la granelle 

Asparagus grower in Le Bugue 
 

Mathieu et Valentin vermès – Maison vermès 
Rhubarb growers in Saint-Riquier 

 
Anthony Galindo – Ferme du gagnou 

Organic poultry farmer in Le Change 
 

Céline et Thierry Saulière – Au relais de la Franval 
Lambs and black Gascon pigs farmers in Saint-Félix-de-Reilhac 

  



 
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 135€ 

Centenaire’s instant 125€  
food and wine pairing 195€ 

 
 
 
 

Bag of Marbles* 
Coquillettes pasta, roasted chicken and fries 

 
*** 

A Dip in the Pond* 
Duck broth, pan-seared foie gras and smoked fat  

 
*** 

Once Upon a Time 
Morels, razor shell clams and smoked duck breast 

 
*** 

A Bouquet of Flavours* 
Artichoke, veal and coffee 

 
*** 

Don’t Push Grandma too far* 
Langoustine, nettle and potatoe 

 
*** 

At Last! 
Milk-fed lamb, wild garlic and asparagus 

 
*** 

Cheeses trolley* 
 

*** 
A Family Story* 

Rhubarb, acacia and nigella 
 

*** 
The Song of Poppies* 

Gariguette strawberry, Java pepper and poppy 
 

*** 
The Gold of the Hives 

Pollen, acacia and vinegar  



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

Vegetarian version of the menu available 

 

 

Starters 

 

Once Upon a Time, morels, razor clams and smoked duck breast 28€ 

A Bouquet of Flavours, artichoke, veal and coffee 35€ 

Caviar de Neuvic, « Baerii » 30g 87€ 

Caviar de Neuvic, « Osciètre » 30g 97€ 
 

Main courses 

Don’t Push Grandma too far, Langoustine, nettle and potato 45€ 

At Last!, Milk-fed lamb, wild garlic and asparagus 49€ 

Desserts 

Cheeses trolley    25€ 
 
Cup of sorbets (3 flavors)             12€ 
 
A Family Story, Rhubarb, acacia and nigella              24€ 
 
The Song of Poppies, Gariguette strawberry, Java pepper and poppy    24€ 
          
  

 



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

Vegetarian version of the menu available 

 

 

Child menu 
 

32 euros 
 

 

Bag of Marbles 
Coquillettes pasta, roast chicken and fries 

 
*** 

A Dip in the Pond 
Duck broth, pan-seared foie gras and smoked fat  

 
*** 

Duck foie gras terrine 

*** 

Market fish 
Fresh tagliatelles and seasonal vegetables 

 
OR 

Duck aiguillettes  
Fresh tagliatelles and seasonal vegetables 

 
*** 

Gourmandise 

*** 

Sorbet selection 

Or 

Crème brulée 

 

 


