
 
La Ferme aux Grives

Garden & Country Cuisine
Lunch or Supper 60   

Amuse-Bouche: Cheese Puff and Aldudes Dried Sausage

Mr Parra’s Grilled Black Pudding, Wild Mushroom & Paimpol Bean Medley
Chalosse Foie Gras, Served in all its Noble Simplicity (For two to share, +15    per guest)

Meltingly Tender Smoked Salmon, Homestyle Potato Salad
Our Glorious House Pâté in Golden Crust (Venison, Foie Gras & Duck with Armagnac)

Lobster & Gambas Ravioli, Spring Onion & Shellfish Vinaigrette (+12    per guest)
Poachers’ Cep Soup, Charred Slivers of Ventrèche

Puff-Pastry Toupine of Hake, Gambas & Leeks, Sea Butter
Marthe-Alice Pouypoudat’s Tender Duck Roulade

Suckling Pig in the Hearth, served with a Rich Castellana “Chutney” (+10    per guest)
Slow-Cooked Lamb Shoulder with Saté, Kampot Pepper“Crème Fraîche”

Roast Chicken From the Saint-Germain Farm, Onion Crust

Countryside Cheese Blend (Roquefort, Fresh Goat Cheese, Ginger & Cilantro)
Frozen Nougat with Nuts & Dried Fruit, Suzette Sauce

“Belle Anglaise” Ile Flottante with Toasted Vanilla Custard
A Great Big Chocolate & Hazelnut Choux… and Even More Chocolate

Caramelised Tarte Tatin, Double Cream & Yogurt Ice Cream

Our Chicken, Duck, Beef and Pork are French-born and raised.
Our Suckling Pig is from the Spanish Pyrenees.

Menu includes rustic amuse-bouche, starter, main course, and dessert of your choice. Vat included.

A
utu

mn
 20

26


	Autumn 2026
	La Ferme aux Grives
	Garden & Country Cuisine
	Lunch or Supper 60
	Amuse-Bouche: Cheese Puff and Aldudes Dried Sausage
	Mr Parra’s Grilled Black Pudding, Wild Mushroom & Paimpol Bean Medley
	Chalosse Foie Gras, Served in all its Noble Simplicity (For two to share, +15    per guest)
	Meltingly Tender Smoked Salmon, Homestyle Potato Salad
	Our Glorious House Pâté in Golden Crust (Venison, Foie Gras & Duck with Armagnac)
	Lobster & Gambas Ravioli, Spring Onion & Shellfish Vinaigrette (+12    per guest)
	Poachers’ Cep Soup, Charred Slivers of Ventrèche
	Puff-Pastry Toupine of Hake, Gambas & Leeks, Sea Butter
	Marthe-Alice Pouypoudat’s Tender Duck Roulade
	Suckling Pig in the Hearth, served with a Rich Castellana “Chutney” (+10    per guest)
	Slow-Cooked Lamb Shoulder with Saté, Kampot Pepper“Crème Fraîche”
	Roast Chicken From the Saint-Germain Farm, Onion Crust
	Countryside Cheese Blend (Roquefort, Fresh Goat Cheese, Ginger & Cilantro)
	Frozen Nougat with Nuts & Dried Fruit, Suzette Sauce
	“Belle Anglaise” Ile Flottante with Toasted Vanilla Custard
	A Great Big Chocolate & Hazelnut Choux… and Even More Chocolate
	Caramelised Tarte Tatin, Double Cream & Yogurt Ice Cream



