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France's famous meringue 
sandwich is beloved the 

world over, but these unusual 
fi llings really take the cake   

LIQUORICE
Rubbery and sickly-sweet, 

liquorice is arguably the most 
polarising confection out there – 
all the more strange, then, that 

it's found its way onto Ladurée's 
stellar line-up. Whether you sit in 
the 'love' or 'hate' camp, there's 

no denying that this decision took 
some guts. Speaking of which…

FOIE GRAS
When we imagine sinking our 
teeth into a crumbly macaron, 
fattened bird's liver isn't quite 
what we expect to find in the 

middle. But what's life without a 
little surprise? Mastermind Pierre 
Hermé is often dreaming up new 

and unusual foie gras fillings.     

CAVIAR
Pierre Hermé is at it again! 

Could this be the most decadent 
macaron in existence? Every year, 

the ambitious pâtissier pushes 
boundaries with caviar, mixing the 
coveted fish eggs into cream for 
a sweet, salty and slightly nutty 

flavour. Tempted?      

ON ADORE Who needs grand 
gestures? Cook up a storm for 
your other half this Valentine's Day 
with a heart-shaped breakfast!
www.lavantgardiste.com

LEISURE, DOWN TO A TEE

3
truly bizarre…

MACARON 
FLAVOURSU N I Q U E  R E T R E AT

Slap bang in the middle of Burgundy, fl anked by a pastoral patchwork of yellow and 
green, the Château de Chailly blends into the local landscape like an oil painting. Not 
all too surprising, when you consider it was built back in the 16th century! Today, 
shouldering the hefty status of 'monument historique', it has been transformed into an 
oasis for leisure seekers as a luxury hotel and golf resort.

The award-winning, 18-hole course is renowned for its sublime setting and design. 
Spread over 75 hectares, it covers large expanses of sand, water hazards, elevated 

greens and hundred-year-old trees, making it as challenging as it is 
beautiful. Inside tip: for the snap-happy, the money shot is at hole 11 

(it's here you'll catch the château in the background)!
Even if you're not a golfer, there are plenty of other reasons to 

visit. On-site gourmet restaurant L’Armançon is the perfect 
excuse for any gourmand worth his salt (or butter, cream, 
chocolate…) to loosen the belt and indulge. On the menu are 
such extravagances as lobster, snail cannelloni and roast 
pigeon; pan-friend scallops with bacon and banana; sticky 

crêpes Suzette and vanilla souffl é – washed down with 
complementary wine recommended by the experts.
If you can still move after all that, a spa awaits on the ground fl oor, 

complete with a jacuzzi, hammam and sauna. If you really need 
unknotting, there's also a massage parlour in the inner courtyard, and an outdoor 
heated pool from May until October to ease the muscles. The bedrooms, meanwhile, 
range from chambres de prestige to family rooms and castle suites split across the 
château's wings, for a royally sound night's sleep.
z Château de Chailly, Allée du Château, 21320 Chailly-sur-Armançon www.chailly.com
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