
Tartlets

The foreshore

Tomatoes from 2025 and dwarf basil

Abers mussels and sunflower 

Net fishing, Pamela’s sweetcorn cobs 

Garden harvest 

Breton far soufflé

This menu is not available on Saturday evening

Tartlets

The foreshore

Tomatoes 2025 and garden dwarf basil

The Artichoke of Leon

Tomatoes from 2025 and garden dwarf basil

Cream of corn, Kerlouan saffron

Jusant

Picking from the garden

Cazoelo chocolate (Peru) and arugula from the 

garden

*egg-free, lactose-free, meat-free, fish-free

Tartlets

The foreshore

Tomatoes from 2025 and garden dwarf basil

Mackerel of line, shallots

Abers and sunflower mussels

Creamy abalone from Plouguerneau

Fishing with the net, Pamela’s corn on the ears

Picking from the garden

Breton far soufflé

Lobster in two shifts
to replace net fishing

Lobster in two shifts

Cheeses from our region 
selected and aged by Sten Marc

I N  S E V E N  S T O P O V E R S

I N  E I G H T  V E G E T A R I A N  S T O P O V E R S

C H I L D R E N  ( U N D E R  1 2 )

I N  N I N E  S T O P O V E R S

T A B L E  D E S  C H E F S  *

98,00

128,00

45.00

148,00

42,00

79,00

25,00

180,00

Menu created according to the inspiration of the 

chefs and served on our kitchen host table.

*on reservation for 2 to 4 people

w w w. l a b u t t e . f r

For a better experience, we advise you to take 
the same menu for the whole table.

W I N E  P A I R I N G S

Our Sommelier Guillaume invites you to enjoy 
his discoveries

2 glasses

3 glasses

4 glasses

5 glasses

42.00

62.00

78.00

Prices in Euros (VAT and service included) We accept: Direct debit, Visa, 
Mastercard, American Express, cash, cheques, and chèques vacances

All of our ingredients are traceable and may contain potential allergens such 
as gluten, peanuts, and nuts. Ask to see the list of potential allergens.

Producing honest flavours; making the 
most of rigorously-selected ingredients
while respecting their true taste,
and using them with care in re-
cipes that evolve with the times
or with a passing inspiration:   
simple, elegant and accessible.
     
Solène & Nicolas Conraux

98.00

N A T U R A L  B E V E R A G E ’ S  P A I R I N G

Our living drinks are made with our own 
ferments, the rhythm of the seasons and our 
imagination... We invite you to discover them.

4 glasses 58.00

T O  A D D  V A R I E T Y  T O  Y O U R  M E N U

Live and share the experience of an identical menu for your entire talbe

Prices in Euros (VAT and service included)

We accept: Direct debit, Visa, Mastercard, American Express, cash, cheques, and 

chèques vacances

All of our ingredients are traceable and may contain potential allergens such as glu-

ten, peanuts, and nuts. Ask to see the list of potential allergens.

N I C O L A S  ‘  S T R O L L


