
 

 

As a Starter 
Foie Gras marinated with Porto ................................................................................................................................... 26 € 

 

Local Trout cooked with White Wine and Herbs Jelly, Mayonnaise ................................................................. 24 € 

 

House-made pate baked in a pie-crust with Syrah juice ........................................................................................... 25 € 

 

A ragout of Snails with Parsley and Garlic ............................................................................................................ 22 € 

 

Main course 
The rustic Blond Liver Pie by Elisa Blanc ................................................................................................................. 22 € 

 

Pike fish dumpling served with a lobster sauce and Pilaf Rice .......................................................................... 26 € 

 

Red Mullet "Barbet" with Saffron, 

enhanced with a Braised Pepper Fondue and Espelette Spices .......................................................................... 34 € 

 

 
 

 

We welcome you every day until 2.00 pm for lunch and until 9.00 pm for dinner. 

 Every dish is made in-house, cooked in our kitchen using the freshest produces. 

 

For a Tasty beginning…our appetizer LE ROYAL VONNAS .............................................. 16 € 

Children’s Menu (10 years old and under) .............................................................................................................. 22 € 

Emblematic Main Courses 

Frogs Legs traditionally cooked in butter and Parsley (Upon arrival) 

Starter ............................................................ 30 €  or Main course ..................................................... 43 € 

 

Bresse Chicken cooked with cream (la Mère Blanc’s recipe) 

Served with Potatoes Pancake (with Morels: +9 €) ............................................................................................ 33 € 

or 

Bresse Chicken roasted on the spit served with mash Potatoes ................................................................ 33 € 

 



 

 

 

 

Please note we do not accept cheques. 

Be aware if you leave your personal belongings /coat on the entrance hooks it is at your own risk. 

Taxes included – Ancienne Auberge – SPRING 2025 

La cuisine de nos mères 

Invitation Gourmande 

 
A Tasty Apetizer 

 
Foie Gras marinated with Porto 

or 

Local Trout cooked with White Wine and Herbs Jelly, Mayonnaise 

or 

House-made pate baked in a pie-crust with Syrah juice 

 

Traditionally cooked frogs’ legs in butter and parsley  

(Upon arrival, +10 €) 

or 

Pike fish dumpling served with a lobster sauce  

or 

The rustic Blond Liver Pie by Elisa Blanc  

or 

A ragout of Snails with Parsley and Garlic 

 

The Emblematic PDO Bresse Chicken 

Chicken cooked with cream (la Mère Blanc recipe) served with Potatoes Pancake 

(with Morels +9 €) 

or 

Chicken roasted on the spit served with mash potatoes 

 

Cheese or Dessert 
 

78 € 

 

Menu by Georges Blanc for the Ancienne Auberge 

Chef: Olivier CHARDIGNY  

Director of the Restaurant: Adeline KAPRIELIAN  

 


