STARTERS
19€

Steamed Langoustine and mushrooms Ravioli
shellfish bisque with saté

Duck in 3 crust of home grown green peppers ketchup,
Pumpkin mousse & dashi jelly

FISH
27 €

Shelled & roasted lobster, Beluga lentils “Vegetal Caviar’,
Fresh turmeric and lime caviar sauce (sup.18€)

Plancha grilled scallops
potato & parsnip mousseline,
Seaweed sauce

* Home grown products

MEAT
27 €

Snacked Milk-fed veal sweetbreads, rice & buckwheat risotto, seasonal
vegetables, red wine sauce with Chinese long pepper (sup. 18 €)

Slow cooked beef ( AOP Maine Anjou), seasonal vegetables,
Potatoes with truffle oil, foie gras with capers

CHEESE TROLLEY
17 €

DESSERTS
17 €

Chocolate Opera “Madagascar’ 80% cocoa Valrhona
Almond cake & coffee ice cream

Apple cake ( locally grown apples), cinnamon from Sri Lanka
Chestnut cream sorbet

Homemade sorbets & seasonal fruits

The dishes we offer might undergo some slight variations depending on market availability.

Allergen list available upon request

Drinks not included-A carafe of tap water will be provided
PRICES NET — SERVICE INCLUDED




MICHEL CUDRAZ

OFFERS A CHOICE OF
Our Quality Charta

The majority of the products we use come from local producers M ENUS AN D A LA CARTE

99.99% of the products purchased by the Chef are fresh and all our dishes are

home made AUTUMN 2025

The majority of our aromatic herbs & citrus fruits are grown in the Chef’s

garden.
Gourmet Menu 53 € Gastronomic Menu 61 €
A choice from A la Carte : A choice from A la Carte :
. Amuses Bouche — Starter — Main dish Amuses Bouche — Starter — Main dish
Our suppliers : ( fish or meat ) & Dessert ( fish or meat ) Cheese & Dessert
JA Gastronomie Chévrerie du Poimén
Chocolat Valrhona Prim ‘Anjou (MIN D’Angers)
Torréfacteur Au Bec Fin Herboristerie Cailleau Tasting Menu 75 € Végétarien Menu 53 €
Boulangerie Gaigeard ADEMA (boeuf Maine Anjou A choice from A la Carte A choice from A la Carte :
Le Jardin du chef Amuses Bouche — Starter — Main dish Amuses Bouche — Starter — Main dish
Ferme de la Croix Brillet (fish & meat ) Cheese & Dessert ( fish or vegan dish ) & Dessert

Menu Enfant 18 € Menu Locavore 33 €
Child’s menu up to 10 years Menu from fresh products chosen by the Chef
Amuses Bouche, Dish & Dessert in half Lunch time Wednesday to Friday except public
portion holidays

Amuses Bouche, Starter,
Main dish & Dessert

AUBERGE . DLIGENCE

Menu Surprise 97 €
Representative portions of 9 dishes
selected by the Chef and served to the
whole group
(not available after 12h30 & 20h15)

RESTAURANT GASTRONOMIQUE

Cheese from the trolley- maximum 6 pieces

L‘Auberge de la Diligence Desserts to be selected when ordering

4 rue de la libération 49440 Loiré



