
 

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 : 
 

 
Market gardener in Saint-Félix-de-Reilhac 

 
 

Tea and coffee roasters in Saint-Alvère 
 

 
Cheesemonger in Saint-Cyprien 

 
Duck farmers in Valojoulx 

 
 

Caviar producer in Neuvic 
 

 
Morels producer in Civrac-sur-Dordogne 

 
 

Asparagus grower in Le Bugue 
 

 
Rhubarb growers in Saint-Riquier 

 
 

Organic poultry farmer in Le Change 
 

 
Lambs and black Gascon pigs farmers in Saint-Félix-de-Reilhac

 



 

 

 

Coquillettes pasta, roasted chicken and fries 

*** 

Duck broth, pan-seared foie gras and smoked fat  
 

*** 

Morels, razor shell clams and smoked duck breast 
 

*** 

Artichoke, veal and coffee 
 

*** 

Langoustine, nettle and potatoe 

***

Milk-fed lamb, wild garlic and asparagus 
 

***

*** 

Rhubarb, acacia and nigella 
 

*** 

Gariguette strawberry, Java pepper and poppy 
 

*** 

Pollen, acacia and vinegar 



 

 

 

morels, razor clams and smoked duck breast 

artichoke, veal and coffee 

  

  

Langoustine, nettle and potato 

Milk-fed lamb, wild garlic and asparagus 

 
Rhubarb, acacia and nigella              

Gariguette strawberry, Java pepper and poppy     
        

 



 

 

 

Coquillettes pasta, roast chicken and fries 

*** 

Duck broth, pan-seared foie gras and smoked fat  
 

Fresh tagliatelles and seasonal vegetables 
 

Fresh tagliatelles and seasonal vegetables 
 

 


