
Easter Menu
 65 € per personne

served lunch & dinner from april 18 to 21, 2025
Food & wine pairing 3 glasses at 28 €

A marvelous creation by the chef, elevated by its delicate garnish
or

Medallion of foie gras accompanied by a refined date chutney

Tender lamb, served with spiced semolina and a rich jus 
or

Medallion of farm-raised Bresse chicken, carefully stuffed,
served with polenta fries and a rosemary-infused jus from the

Château Chailly garden

Fresh farm cheese from Etrochey, served with blackcurrant jam 
or

Selection of regional cheeses

Fresh farm cheese from Etrochey, served with blackcurrant jam 
or

Selection of regional cheeses

A glass of Crémant offered per person

Information et réservations : 03.80.90.30.30 or
reservation@chailly.com


