
STARTERS
Cream slices of Tomatoes, Mozzarella, Smoked Ham and Pesto

Or

Smoked Salmon Mousse and Horseradish, Cucumbers and Chicories Salsa

Or

Beef Carpaccio, Artichokes and Radishes

COURSES
Salmon in spices crust, Mashed Potatoes and Aragula Salad

Or

Roast Chicken leg in the Savory,  “Tian” of Zucchinis and Tomatoes,

Mids Potatoes

Or

Vegetarian Meal : Tomatoes and Zucchinis Stuffed in the Quinoa, Young Vegetables, 

Cappuccino of Herbs from The Garden

DESSERTS
Black Forest, Coulis of Dark Chocolate 72%

Or

Shortbreak biscuit with Lemon “meringue”

Or

Pie with seasonal fruits

PRICE PER PERSON 
€ 30 TTC  Apéritif, Wine and Coffee included

€ 28 TTC without Apéritif, Wine and Coffee included

€ 25 TTC without Drinks

EXTRA 
Assortment of Goat’s Cheeses at Various Maturings : € 3

From 10 persons - Choice of the menu for all guests

Our prices include equipment and service

We develop to measure each of prestations

CONTACT
Emmanuelle Roublin - Restaurant Manager

02 47 50 02 10 / restaurantladoulceterrasse@gmailcom

La Doulce Terrasse 1 rue Principale 37 510 VILLANDRY

Château et Jardins Villandry - Restaurant La Doulce Terrasse

Menu For The Groups 


