LE RESTAURANT

Lalitude (Juest

Guillaume, our nead chef,
joins us o welcome you.

Our cuisine evolves and changes With fhe seasons.
A limifed menu
guarantees fresinness and nome cooking.

We are delghted 1o welcome you and hope you enjoy
Gulloume's cuisine as much as e enjoyed preparing it
for you.

Enjoy your meal.
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© STARTERS <8 <€ FLAVOUR MENU - 33 €
" Sarfers of the days

Different every day, fo be discovered on the board.

o Dome of Cheese Mousse wifh Herbs and Walnut Chips _
A Beaufort-based preparation spiced up with an oive ol sauce, parsley, chives, garlic, shalofs and chopped
)
(o)

walnufs.

Tomato and Mozza Foccacia with nomemade Pasil Pesto

- An Halion Fougasse', with Mozzarela, fomatoes and bosl sauce in our recipe.
Greek-style Comte and Mushroom fortiet:

Shorferust pastry as tne base for this indvidual tart. The homemade fomato souce wifh wite wine, garlic and
<

o  Onons serves as a arinade for the fresh mushrooms in fhe filing.
) DISHES
o

Diches of the days 22 &
_fr Different every day, fo discover on the board.
o , . N
| Presse Croustilant de Volalle, Légumes du Moment and Verbena Sauce. 11 £

Breast of poultry from the Ferme de Kerreun', boked at a low temperature, fine poultry stuffing, pressed
between fwo slices of bread.

Pt Mignon de Porc en Crolfe de Lard et Noicettes, Pommes Pailasson <25 €

« and Port Juice.
O  The preparation of hazelnuts, bacon and breaderumbs around e pork fenderloin alows it to be sfewed The
grated ond seasoned pofotoes are cooked in small patties.

Bao Burger with Puled Pork, Barbecue Sauce and Home Fries, Salad. 2 €
The lnomeinade bun is steamed and topped with oven-baked pulled pork, cheddar cheese and pickled onions.

o

DESSERTS 8 £

Descerts of the days

Different every day, fo dscover on the board.

v

Chocolate Brookie, Ked Frut Bavaros , | | ,
The Brookie is a dessert that is the superposttion of a Brownie and a Cookie. The frutt mousse softens this very
chocolatey cakel

Buckwineat Paviova, Apgl@ Comfpofe and Cider Jely.

The meringue is made with buckwineat and fopped with creme pafissierre, nomemade apple compote and cider jely.

Homemade Kum Baba with Lavender
The classic Savarin biscutt with whipped cream, with our own lavender—flavoured rum syrup.




STARTERS 0 < GOURMET MENU - 38 €

Marinated Beef Tataki, Chimichurri style.

The beef is pon-fried back and fortn' (blue), fhen cliced to order and served with an Argentinian souce mode
with ol parsley, oregano, garlic, onions... .

Ko;/ale of Mussels with Chorizo and Smoked Monkfigh.
u

Mussel flan, served cold on a bed of smoked monkfish petals (nomemade), and pieces of Chorizo.

Kt

o o\
DISHES ,
Roost Beet Steak with Marrow Bone and Tarragon Pofafoes. 2%
A piece of meat weighing around 180gr, which con be served without fhe bone it you don' like beef marrow. 4
Back of Polack Poached with Homemade Fish Soup and Shelifish Froth -~ 21€ 7%
This 15 a back of pollack poached in homemade fish soup and shelifish foom. V]
DESSERTS 0 <
Plate of Lichouseries . - %
Ascorted desserts, in small porfions, according fo our Chef's inspiration.
In Brefon, ‘Lichou” means gourimand, so if you are...
Home-made Nougat Glace with Dried Frut and Rosemary Apricot Coulis .,
The famous tradiiorial dried fruf ice cream made with Douarnenez bee honey ( &
-
VEGATARIAN MENU KIDS MENU < 12 YEARS © |
STARTER, MAIN COURSE AND DESSERT - €26 2 COURSES - £12 / 3 COURSES - €16 ©
Serambled ith b h
- crambled €49 with bacon
o ot o Vg Fcath wh ememal, Bl P or vt Waffic -

Vegetarion Poke Bowl

- Chicken Farfalle, or
Sl rice MWO;%G%W%’ Oﬁ;“a{;“f 0y sauce and Fish filet with rice, chips or pasta

or Farfale with Cream of Pepper Soup

Homemade iced nougat
Homemade iced nougat Chnocolate Brookie
Chocolate Brookie

The Saveurs Menu is included in the Holf Board and Evening Stopover Formulas.

4( Al didnes on the Saveurs and Gourmond menus are avaioble indvidualy o la carte, af the price shown.

¥



HOTEL*** - RESTAURANT - SPA

Loﬂtude Qucst

OUR LOCAL PARTNERS

Wherever possible, we fry 1o work with local producers,
even if if's ot always easy.

A local farmer once soid 1o me:
Dear er a p%onlé has two fenderloins.
It you wam’r 0, HI have 1o slau pigs weighing b0 kg just for you...
Thot day, | reaised nat short ditribution channels” were not “edsy 1o generalice.

However, we work locally with -
‘ _ Poultry ;
La Bruyere Blanche' farm, in Laﬂdrevarze? 3 hours on foot, | by bke and 2 by
oxeart.
Organic. vedgefables
Améelo, our market gardener neignbour, 200 m away as the crow fiies.

Cheeses
Tomme du Nevet: We are separated from the farm by the stream and wood of
the same name.

Dri
Realisticaly, we'l have fo waif for fhe m%c’rg of climate change before we con
enoy any local wines. However, ’rrW\( d’r?e%ooal cider, apple juice and beer ... in
oderafion

i LEGAN Logs..
ELEGANCE
HL?)%Ié Un Monde
SAVOUREUX Plus Local
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Logs..
Un Monde
Plus Local




