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" FORMULE
Entrance Castle and Gardens

+ Meal at the Restaurant

GOURMET APERITIF

Assortment of Salted Bites
served with a glass of Vouvray sparkling wine or a fruit of gardens cocktail

HOT DISH (to choice)

FISH
or
MEAT
or
VEGETARIAN

“CAFE GOURMAND”
COFFE OR TEA OR INFUSION

Served with an assortment of mini desserts :

Chocolate fondant
Raspberry financier
Lavender creme br(ilée
Tiramisu of gingerbread and its glass of "Royal Combier
Fruit salad
Chocolate mousse of Tonka bean

n”

DRINK INCLUDED

PER PERSON PRICING
43 € TTC : Meal + Entrance Castle and Gardens
39 € TTC : Meal + Entrance Gardens

ONLY BY RESERVATION
Maximum 10 people

dprlces include equipment and service
- evelop to measure each of prestations
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