We offer two packages: €110 per person,
including hot beverages, a glass of
Champagne, one bottle of Domaine des
Quatre Amours wine for two, and mineral

All our creacions are carefully water; or €135 per person, including hot
crafted in our kitchens by our

MW p a5y chefs, in keeping beverages, one bottle of Champagne for

with our in-house expercise and two, and mineral water.

craftsmanship.
Croissants and pain au chocolat PPlatter of Italian cured meats (Parma ham,
Lemon madeleines speck ham, etc.)
A selection of sweet cakes Selection of cheeses from Lou Canesteou,
Breads: country-style, multigrain, focaccia, tomato jam, and mesclun salad

fruit and nut, and gluten-free

Fish of the day, depending on availability: oil-
confit pollock with beurre blanc and chives,
or grilled tuna steak

Meat of the day, depending on availability:
slow-cooked lamb shoulder with barbouille
sauce, leg of lamb, or roasted spatchcock
pigeon marinated with spices and lemon

Deviled eggs with shellfish
Scrambled eggs with Provence truffle
Scrambled eggs with bacon

Seasonal scrambled eggs (tomatoes)

Selection of seasonal salads (beetroot
carpaccio, Greek-style vegetables, asparagus,
lentils with pistou)

Tartare and/or carpaccio of wild fish

3 varieties of wraps (vegetable, salmon, and
meat)

Seafood: poached lobster, oysters from the
Ftang de Thau, and others depending on

Seasonal fruit tarts

Floating island

Fruit soup

Freshly sliced fruit

Custard tart (with fruit or praline)

Pastries (chocolate or lemon entremets,
speculoos biscuit)

availability Seasonal live cooking station: crépes, waffles,
or ice cream
Easter Brunch: Monday, April 6 110€
Advent Brunch: Sundays in December before Christmas 150€
Christmas Brunch, Friday, December 25 175€
New Year's Day Brunch, Friday, January 1st 175€

DOMAINE DE MANVILLE



