


Like a New Moon, the symbol of Like a New Moon, the symbol of 

each ending and every new beginning.each ending and every new beginning.

She is veiled in shadow and we have time She is veiled in shadow and we have time 

to reflect on the cycle we have just completedto reflect on the cycle we have just completed

- a new era is born.- a new era is born.

Our mind, body and soul flourishes Our mind, body and soul flourishes 

during this time of rest and introspection.during this time of rest and introspection.

Our creative spirit rises and it is a time Our creative spirit rises and it is a time 

to create new visions, to create new visions, 

to innovate, transform and set future goals.to innovate, transform and set future goals.

With every new phase With every new phase 

we are afforded the opportunity we are afforded the opportunity 

of new beginnings, of new beginnings, 

a fresh focus and awareness, a fresh focus and awareness, 

raising our creativity and allowing us raising our creativity and allowing us 

to initiate, to shape, to formulate to initiate, to shape, to formulate 

what we dream.what we dream.

ChantelChantel

Autumn, 2025Autumn, 2025

Tabula Rasa
A new beginning, a clean slate, a fresh start. An absence of preconceived ideas or 
predetermined goals.



Petite
Dégustation

Franschhoek MosbolletjiesFranschhoek Mosbolletjies
Mosbolletjies, Parmesan, AniseedMosbolletjies, Parmesan, Aniseed

A Small PreludeA Small Prelude

Sunflower SpringSunflower Spring
Pickled Carrots, Carrot Mousse

Oysters and OrchardsOysters and Orchards
Cancale Oysters, Pear , Caviar d’Aquitaine

Taste of South AfricaTaste of South Africa
Biltong, Tartare

First CoursesFirst Courses

Simply ShootsSimply Shoots
Garden Vegetables, Pea Velouté

The Alchemist’s InfusionThe Alchemist’s Infusion
Brittany Langoustine, Heirloom Vegetables , Tomato Consommé

OrOr

Soupe du JourSoupe du Jour
Foie Gras, Cauliflower, Truffle

Remise en BoucheRemise en Bouche

Main CourseMain Course

MarchMarché de Lices de Lices
Local Catch of the Day, Vanilla, Fennel Velouté

OrOr

Pigeons Woodland WhispersPigeons Woodland Whispers
Pigeon, Wild Mushrooms, Truffle Red Wine Jus

Final FlavoursFinal Flavours

Toffee AppleToffee Apple
Laetitia Gaborit Reblochon, Breton Apple, Spiced Honey

OrOr

Fairies in the Brocéliande ForestFairies in the Brocéliande Forest
Dark Chocolate, Hazelnut, Coffee

Coffee, Tea and Post-DessertCoffee, Tea and Post-Dessert

The Birds and the BeesThe Birds and the Bees
Honey, Tonka Beans, Yuzu

Menu Per Person: 190 EuroMenu Per Person: 190 Euro



Grande
Dégustation

Franschhoek MosbolletjiesFranschhoek Mosbolletjies
Mosbolletjies, Parmesan, AniseedMosbolletjies, Parmesan, Aniseed

A Small PreludeA Small Prelude

Sunflower SpringSunflower Spring
Pickled Carrots, Carrot Mousse

Oysters and OrchardsOysters and Orchards
Cancale Oysters, Pear , Caviar d’Aquitaine

Taste of South AfricaTaste of South Africa
Biltong, Tartare

First CoursesFirst Courses

Simply ShootsSimply Shoots
Garden Vegetables, Pea Velouté

The Alchemist’s InfusionThe Alchemist’s Infusion
Brittany Langoustine, Heirloom Vegetables , Tomato Consommé

Soupe du JourSoupe du Jour
Foie Gras, Cauliflower, Truffle

Remise en BoucheRemise en Bouche

Main CourseMain Course

MarchMarché de Lices de Lices
Local Catch of the Day, Vanilla, Fennel Velouté

OrOr
Pigeons Woodland WhispersPigeons Woodland Whispers

Pigeon, Wild Mushrooms, Truffle Red Wine Jus

Final FlavoursFinal Flavours

Toffee AppleToffee Apple
Laetitia Gaborit Reblochon, Breton Apple, Caramel

DessertDessert

Fairies in the Brocéliande ForestFairies in the Brocéliande Forest
Dark Chocolate, Hazelnut, Coffee

Coffee, Tea and Post-DessertCoffee, Tea and Post-Dessert

The Birds and the BeesThe Birds and the Bees
Honey, Tonka Beans, Yuzu

Menu Per Person: 220 EuroMenu Per Person: 220 Euro  



Enthusiast’s 
Wine Pairing

A Small PreludeA Small Prelude
De SousaDe Sousa

Brut Tradition NVBrut Tradition NV

Simply ShootsSimply Shoots
Albert BoxlerAlbert Boxler

Pinot Blanc Réserve 2020Pinot Blanc Réserve 2020

The Alchemist’s InfusionThe Alchemist’s Infusion
Mullineux WineryMullineux Winery

Quartz Chenin Blanc 2016Quartz Chenin Blanc 2016

Soupe du JourSoupe du Jour
Louis LatourLouis Latour
Volnay 2021Volnay 2021

Marché de LicesMarché de Lices
Delas FrèresDelas Frères

Clos Boucher Condrieu 2013Clos Boucher Condrieu 2013

Pigeons Woodland WhispersPigeons Woodland Whispers
Domaine Bouchard Père & FilsDomaine Bouchard Père & Fils

Nuits-Saint-Georges 2017Nuits-Saint-Georges 2017

Toffee AppleToffee Apple
HuetHuet

‘Le Mont’ Vouvray Moelleux 2003‘Le Mont’ Vouvray Moelleux 2003

Fairies in the Brocéliande ForestFairies in the Brocéliande Forest
NiepoortNiepoort

10 Year Old Tawny Port10 Year Old Tawny Port

Petite Dégustation Enthusiast’s Pairing: 70 Euro Per PersonPetite Dégustation Enthusiast’s Pairing: 70 Euro Per Person Grande Dégustation Enthusiast’s Pairing: 100 Euro Per PersonGrande Dégustation Enthusiast’s Pairing: 100 Euro Per Person



Connoisseur’s
 Wine Pairing

A Small PreludeA Small Prelude
Vazart-Coquart

Grand Bouquet Grand Cru Blanc de Blancs 2009

Simply ShootsSimply Shoots
Christian Moreau Père et FilsChristian Moreau Père et Fils

Valmur Chablis Grand Cru 2020Valmur Chablis Grand Cru 2020

The Alchemist’s InfusionThe Alchemist’s Infusion
Kloster EberbachKloster Eberbach

Rüdesheimer Riesling Trocken Grosses Gewächs 2010Rüdesheimer Riesling Trocken Grosses Gewächs 2010

Soupe du JourSoupe du Jour
Olivier LeflaiveOlivier Leflaive

Blanchot Dessus Chassagne-Montrachet 1er Cru 2019Blanchot Dessus Chassagne-Montrachet 1er Cru 2019

MarchMarché de Lices de Lices
Domaine du Pavillon

Corton-Charlemagne 2017

Pigeons Woodland WhispersPigeons Woodland Whispers
Kanonkop

Estate Cabernet Sauvignon 2018

Toffee AppleToffee Apple
Lafaurie-Peyraguey

1er Cru Classé Sauternes 2005

Fairies in the Brocéliande ForestFairies in the Brocéliande Forest
Domaine de Beaurenard

Rasteau Red 2012

Petite Dégustation Connoisseur’s Pairing: 135 Euro Per PersonPetite Dégustation Connoisseur’s Pairing: 135 Euro Per Person Grande Dégustation Connoisseur’s Pairing: 175 Euro Per Person Grande Dégustation Connoisseur’s Pairing: 175 Euro Per Person 



Sunflower SpringSunflower Spring
Carrot & Ginger Medley

Oysters & OrchardsOysters & Orchards
Chilled Seaweed Lemonade

Taste of South AfricaTaste of South Africa
Citrus Spritzer

Simply ShootsSimply Shoots
TWG Sweet France Ice Tea 

The Alchemist’s InfusionThe Alchemist’s Infusion
Beetroot Infusion

Soupe du JourSoupe du Jour
Elderflower Water

MarchMarché de Lices de Lices
Fennel Julep

Pigeons Woodland WhispersPigeons Woodland Whispers
Wild Mushroom Consommé

Toffee AppleToffee Apple
Apple, Pear & Vanilla Elixir

		
Fairies in the Brocéliande ForestFairies in the Brocéliande Forest

Dark Chocolate Milkshake

Non-Alcoholic
Drinks Pairing

Petite Dégustation Non Alcoholic Pairing: 25 Euro Per PersonPetite Dégustation Non Alcoholic Pairing: 25 Euro Per Person Grande Dégustation Non Alcoholic Pairing: 35 Euro Per Person Grande Dégustation Non Alcoholic Pairing: 35 Euro Per Person 



Allergens
CanapesCanapes

Milk, Gluten, Nuts, Soy, EggsMilk, Gluten, Nuts, Soy, Eggs

Franschhoek MosbolletjieFranschhoek Mosbolletjie
Gluten, Eggs, MilkGluten, Eggs, Milk

Sunflower SpringSunflower Spring
MilkMilk

Oysters & OrchardsOysters & Orchards
Molluscs, Gluten, Milk, EggsMolluscs, Gluten, Milk, Eggs

Taste of South AfricaTaste of South Africa
Gluten, Eggs, MilkGluten, Eggs, Milk

Simply ShootsSimply Shoots
MilkMilk

The Alchemist’s InfusionThe Alchemist’s Infusion
Molluscs, Milk, Soy  Molluscs, Milk, Soy  

Soupe du JourSoupe du Jour
MilkMilk

Marché de LicesMarché de Lices
Milk, Gluten, FishMilk, Gluten, Fish

Pigeons Woodland WhispersPigeons Woodland Whispers
Gluten, Eggs, MilkGluten, Eggs, Milk

Toffee AppleToffee Apple
Gluten, Eggs, MilkGluten, Eggs, Milk

Fairies in the Brocéliande ForestFairies in the Brocéliande Forest
Gluten, Eggs, Milk, NutsGluten, Eggs, Milk, Nuts

The Birds & The BeesThe Birds & The Bees
Gluten, Eggs, MilkGluten, Eggs, Milk


