
MENU 

Every dish is made in-house, cooked in our kitchen using the freshest produce. 
Most dishes on our menu can be bought at Boutique Gourmande to take away 

All our breads are baked at our in-house bakery. 

Room Service 

C
A
R
T
E

 

Monday to Wednesday 
12 :15p.m to 2 p.m and 7:15 p.m to 9 p.m 

L’Ancienne Auberge 1900 

 
 

Depending on the time of day, we offer classic tray-based catering.  
For information or to place an order, please dial 2000. 

Please allow around 30 minutes for the dessert to be served. 
To order please dial 2000 

As a Starter 

“Place du Marché” Salad ..................................................................... 25 € 

little Gem Lettuce Mimosa, Red Beetroot, 

White Beans, Mâconnais Goat Cheese and Cazette 

Marinated Foie Gras with Porto ....................................................... 31 € 

House-made pate baked in a pie-crust  

with Syrah juice ...................................................................................... 30 € 

From the Sea to the River 

An assortment of scorpionfish, with spring vegetables, 

shallot butter and a blend of spices .............................................. 41 € 

The Emblematic PDO Bresse Chicken (France) 

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

Served with Potatoes Pancake .......................................................... 39 € 

(with Morels +9 €) .................................................................................... 48 € 

Bresse Chicken roasted on the spit 

Served with mash Potatoes ................................................................ 39 € 

Cheeses 

Selection of cheeses ............................................................................ 15 € 

A Cottage cheese with Bresse PDO cream..................................... 15 € 

Desserts 

Soft Chocolate Cake and Mocha Ice cream .................................. 19 € 

Caramel Cream Vanilla flavor .......................................................... 19 € 

Orange « Grand-Mère Blanc » Cake and 4 Flowers Sorbet ...... 19 € 

 

Side Dish for your meat 

(extra dish : 10 €) 

mashed potatoes « Agata »  Small Potatoes 

Pilaf rice Green Cabbage 

A spring medley of fresh vegetables 
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Drinks selection to go along your meal 
 

Home Apetizer 
Le Royal Vonnas 

20 € 
 

Eau plate : Evian (1L) ............................................................................................................... 12 € 

Eau Pétillante : Badoit (1l) Châteldon (75 cl) ............................................................... 12 € 

Sodas, fruits juice ................................................................................................................. 10 € 

Our Herbal Infusions ........................................................................................................... 12 € 

Our Teas .................................................................................................................................... 12 € 

 

CHAMPAGNE & CRÉMANT  75 cl 

AOC Crémant de Bourgogne, Brut d’Azenay ................................................................ 52 € 

Champagne Duval-Leroy « Sélection Georges Blanc » .......................................... 112 € 

Champagne Duval-Leroy Rosé « Sélection Georges Blanc » ............................... 127 € 

 

WHITE WINES 

AOP Bourgogne « Château d’Igé » .................................................... 2023 ..................... 52 € 

AOC Bio Viré-Cléssé, Domaine de la Verpaille ............................ 2023 ..................... 57 € 

AOP Saint-Véran « La côte Dorée » D. Guerrin & Fils ................ 2023 ..................... 59 € 

 

ROSÉ WINE 

AOP Beaujolais Rosé, « Terre d’amour » GB par G. Gelin  ........ 2024 ..................... 38 € 

 

RED WINE 

AOC Beaujolais « Terre d’Amour » GB par G. Gelin ................... 2023 ..................... 38 € 

AOC Givry, Domaine Jadot  ................................................................. 2023 ..................... 66 € 

AOC Crozes-Hermitage « Les Jalets » D. Paul Jaboulet Ainé .. 2023 ..................... 67 € 

AOC Saint-Emilion Grand Cru, Château Montlabert ................ 2016 .................. 112 € 

 

 

 
Alcohol abuse is dangerous for health. To consume with moderation. 

Price taxes and service included. – Avril 2026 

 


