
English menu 

Menu set “Au fil des Saisons” 
1 Starter + 1 Dish +1 Dessert 

41€ 

 
 

 
“Epeyssoles” Salad  

Salad Mix, Roasted Goat Cheese with Walnut and Honey, Vinaigrette with Beetroot 17€ 
 

Charolais Beef (France) marinated, 

Anchovy velvet and Capers 22€ 
 

Local Trout baked in a pie-crust and Mayonnaise with Herbs 21€ 

 

½ salted Fresh cod with Herbs and White Wine from Azé 28€ 
 

Stuffed Veal in a Ballotine (France), simmered as an Osso Bucco 28€ 
 

Piece of Beef (France), Choron Sauce 

and Pommes Dauphines infused with Coriander 29€ 
 

Lamb chops (France), roasted and marinated,  

Candied Butternut with fresh Mint and dried Grapes 32€ 

 

A la Carte 



Menu « Une Envie gourmande » 
with outstanding products 

1 Starter + 1 Dish +1 Dessert 
57€ 

Lobster Salad and Vegetables Macédoine 32€ 
 
Slice of Duck Foie Gras covered with Spices,  
a Plum Chutney with Cardamom 27€ 
 
Frogs Legs as in Dombes, Butter and Parsley 37€ 

 
Langoustines Ravioli marine sauce 27€ 
 
PDO Bresse Chicken (France), with Tomato and Tarragon,  
Camargue Rice perfumed with Wild Thyme  32€ 
 
Sweetbreads, meunière style (France), 
Anchovy and sweet Garlic, Split peas Purée 32€ 
 

 
 

Each dish is homemade except some ice cream and sorbet. We try to provide us exclusively with local producers. 

Allergen information are available on request.  

Children Menu 
(Until 10 years old) 

A Burger + a Dessert 

20€ 

A la Carte 



Cheeses 9€ 
 

Cheese’s selection of Fabien Picard 

 

Cottage cheese served with Etrez Cream  

 

Desserts 14€ 
 

Dark Chocolate Pie with Corn shortbread, Hazelnuts and Pecan praline  
 

Pear with Ginger and Blackcurrant Juice in a Meringue 
 

Hot Soufflé with Grand Marnier, Blood Orange, Lemon and Pineapple Sherbet 
 

Apple Millefeuille with Vanilla Mousseline  
 

Ice Cream and Sherbet 

 

  
 

 
 

Please note we don’t accept cheques 
Taxe included – Autumn 2023 

Menu by Georges BLANC for La Terrasse des étangs 



The Best of our Suppliers 
 

Bresse’s Taste
 

Blanc’s Bakery 

Vonnas (01) 

*** 

Epeyssoles’ Garden 

*** 

Cyril Degluaire’s Farm Eggs  

 

Moulin de l’Etre’s Trout 

*** 

Chapon Bressan’s and Miéral’s 

Chicken 

 

*** 

Etrez Dairy  

Laurent Janaudy’s Vegetables 

Near 

*** 

Ferme des Bioux’s Vegetables 

*** 

Fabien Picard’s Cheese 

 

In the Bugey 

Massot Butcher’s shop 

 

In Dombes 

Ferme Rimaud’s Ice cream 

 Chapelle du Châtelard (01)

In Beaujolais
Jean-Luc Martin Snails

à 

 


