Starter - Main course ou Main course - Dessert
Starter - Main course - Dessert

Starters*

€ 27

€ 32

€ 10

Cream of mushroom soup with sherry vinegar, chestnut foam and rice paper crisps

GF

------Vegetale canneloni with leek, grapes and fresh goat’s cheese with Espilette chilli flakes

------Half a dozen oysters nutured by Mr.Le Goff in Pencadenic served with cider vinegar and shredded
Granny Smith apples GF LF

------Locally produced snails with mashed potato and buttermilk, Curry oil and grilled buckwheat GF

------Starter of the day

Main courses*

€ 20

Butternut squash flavored with orange blossom water, hazelnuts and red lentils, baby spinach

GF LF

-------

Seared sea scallops with carrot selection, crumble and coffee oil (+€3)

-------

Fondant of beef ** smoked over beech and served with roast beetroot and herb mashed potatoes LF

-------

Pork*** tenderloins laquered with La Gacilly honey, Breton cider jus. Butter braised cabbage and creamy polenta GF

-------

Dish of the Day

QUICK EATS
Crunchy buckwheat salad with walnuts, local cheeses, apple, pear, grapes and celeriac.
Grain mustard vinaigrette
Also available as version with marinaded fish

------Vegan couscous of autumnal vegetables with raisins and pine-nuts

-------

Beef burger with pumpkin houmous, fries and aioli
Or Vegetarian version

LF Lactose free GF Gluten free

Vegetarien

Vegan

Continuous service

€14

€16
€17

** Beef born, raised and slaughtered in France
*** Pork meat born, raised and slaughtered in France
Net prices vat & tip included

Desserts

€ 10

Selection of locally produced cheese

-------

Automne mille-feuille with chocolate and orange with a Grand Marnier caramel sauce
(flambed with Grand Marnier 2cl alcohol) (+€1)

-------

Poached pear in a pink peppercorn syrup, crunchy dried fruit biscuit and rose scented foam

-------

Caramel custard cream with saveurs of Britanny GF

-------

Dessert of the day

-------

Café, tea or infusion gourmande (+€1)

CHILDREN’S MENU*

Main courses
Lasagnes vegetale with
butternut and hazelnuts

ou


Pork*** tenderloin in thyme
jus. Mashed potatoes with
herbs

€12,50

Desserts

Caramel custard cream

ou
Dark chocolate brownies
and butterscotch sauce

To accompany
your meal,
here’s our wine list

*Please make sure, asking our team, that one of these 15 allergens, listed below, does not appear in the choice of your dishes : Cereals containing
gluten, Crustaceans, Eggs, Fish, Peanuts and peanut-based products, Soy, Milk, Nuts, Celery, Mustard, Sesame seeds, Sulfur dioxide and sulphites
in concentrations of more than 10 mg / kg or 10 mg / l, Lupine, Molluscs, Buckwheat.
Your health, our priority! The whole team is delighted to welcome you in complete safety, in accordance with health regulations.

Le Végétarium is a member of 1% for the Planet and, as such, contributes 1% of its revenue to environmental associations.

LF Lactose free GF Gluten free

Vegetarien

Vegan

Continuous service

Net prices vat & tip included
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