
Mathieu Métifet is presenting  

his  autumn  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. 
 

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 

 
Michel pribilski  

Pigeon farmers in Carlux 
 

Caviar de N euvic  
Caviar producer in Neuvic 

 
Clémentine et Mathieu – Nature et Saveurs  

Market gardeners in St-Astier 
 

Mr  Eric Castang  
Market gardener in Mauzens et Miremont 

 
Chloé et Yoan Godicaud -Madalozzo  – ferme de la granelle  

Oyster farmers in Le Cap Ferret 
 

Famille Elias – Moulin de  la Veyssière  
Artisanal production of  walnuts and hazelnuts oils 

 
Anthony Galindo –  Ferme du gagnou  

Organic poultry farmer in Le Change 
 

Laleu’s Family  – Canard Laleu  
Duck farmers in Valojoulx   

 
Catherine et Jean -Benoît Hugues  – Moulin de Castelas  

Artisanal production of olive oil in les Baux-de-provence  
 

Aurore – Tintin & Flo ’s farm  
Poultry farmers in St-Jory-de-Chalais 

 



 
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 1 35€  

Centenaire’s instant  125€  
food and wine pairing 1 95€  

 
Oyster party * 

 

*** 
The Périgourdine Salad * 

 
*** 

Message in a bottle  
Trout, celeriac and seaweed 

 
*** 

In t he Vineyard s* 
Foie gras, Monbazillac and grapes 

*** 
It ’s nippy !  

Lobster, cauliflower and shiso 
 

*** 
“Lou Pastis ” * 

Guinea fowl, salsify and yuzu 
 

*** 
Cheese s trolley  

 
*** 

Upside down * 
Apple, salicornia and ginger 

 
*** 

Tr ipt y ch of senses*  
Chocolate, Fig and Olive oil 

 
*** 

In a cup or a cone * 
Sorbet, milk and verbena 



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

Vegetarian version of the menu available  

 

 

Starters  

Message in a bottle , trout, celeriac and seaweed 35€  

In the Vineyards , foie gras, Monbazillac and grapes 35€  

Caviar de Neuvic, «  Baerii  » 30g  87€  

Caviar de Neuvic, «  Osciètre  » 30g  97€  

 

Main course s  

It ’s nippy ! , lobster, cauliflower and shiso 92€  

“Lou Pastis ”, guinea fowl, salsify, yuzu 49 €  

Dessert s 

Cheese s trolley     25€  
 
Cup of sorbets  (3 flavors )            12€  
 
Upside down , apple, salicornia and ginger        24 €  

                
Tr ipt y ch of senses , chocolate, fig and olive oil       24€  
          

Child menu  
 

32 euros  



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

Vegetarian version of the menu available  

 

 

 

 

Bag of Marbles  
Coquillettes pasta, roasted chicken and fries 

 
*** 

The Périgourdine Salad  
 

*** 

Duck foie gras terrine  

*** 

Market fish  
Fresh tagliatelles and seasonal vegetables 

 
OR  

Duck aiguillettes  
Fresh tagliatelles and seasonal vegetables 

 
*** 

Gourm andise  

*** 

Sorbet selection  

Or  

C rème brulée  

 


