
Bienvenue au
Cellier du Manoir 
Welcome to Cellier of Manoir



Au déjeuner du mardi au vendredi et au dîner du mardi au jeudi.

At lunch from Tuesday to Friday and at dinner from Tuesday to Thursday.

E N T R É E  -  P L AT /  S TA RT E R  -  M A I N  CO U R S E   
OU/OR   

P L AT -  D E S S E RT /  M A I N  CO U R S E  -  D E S S E RT  30€
 

E N T R É E  -  P L AT -  D E S S E RT /  S TA RT E R  -  M A I N  CO U R S E  -  D E S S E RT  38€
 

Menu selon le marché, les saisons & les envies du Chef & de ses équipes
Menu according to the market, the seasons & the wishes of the Chef & his teams

E N T R É E  D U  J O U R
S TA RT E R  O F T H E  DAY F R O M

P L AT D U  J O U R
M A I N  CO U R S E  O F T H E  DAY

D E S S E RT D U  J O U R
D E S S E RT O F T H E  DAY

MENU AFFAIRE  

manoirdegressy.com



À LA CARTE  

Carte disponible du mardi midi jusqu’au dimanche midi (hors brunch)

Available from Monday dinner to Sunday at lunch (except brunch)

L E S  E N T R É E S  |  S TA RT E R S

manoirdegressy.com

Œ U F PA R FA I T,  G I RO L L E S  &  C H I P S  D E  V E N T R ÈC H E  I B É R I Q U E

16 €

Poached egg , chanterelle mushrooms & Iberian pork chips

TO M AT E  D ’A N TA N  PA R F U M É E  À L A T RU F F E  D ’ É T É  
&  B U R R ATA D I  B U F FA L A

18 €

Tomatoes flavored with summer truffle oil & Burra Di Buffala

SAU M O N  M A R I N É  À L A F R A M B O I S E  FAÇO N  G R AV L A X ,  
C R È M E  D ’ H I B I S C U S  &  C H O U X  F L E U R S

18 €

Marinated salmon with raspberry in a way Gravlax, 
hibiscus cream  & cauliflowers

C E V I C H E  D E  DAU R A D E  ,  C R É M E U X  C U R RY CO CO,  
K U M Q UAT CO N F I T E  &  C I T RO N  C AV I A R

18 €

Seabream ceviche, coconut and curry cream , candied kumquat and citrus



Carte disponible du mardi midi jusqu’au dimanche midi (hors brunch)

Available from Monday dinner to Sunday at lunch (except brunch)

L E S  P L AT S  |  M A I N  CO U R S E S

À LA CARTE  

manoirdegressy.com

P O I S S O N   |  F I S H  

T U R B OT RÔT I ,  A RT I C H AU D  BA R I G O U L E  &  CO N F I T D E  F E N O U I L À L’A N I S
Roasted turbot, artichoke in a way barigoule, candied fenel with anise

32 €

S O L E  FAÇO N  G R E N O B LO I S E ,  P O M M E  SA R L A DA I S E  &  P O I V RO N S  P O Ê L É S
Sole in a way grenobloise, sarladaise potatoes & seared peppers

35 € 

V I A N D E   |  M E AT

BA L LOT I N E  D E  VO L A I L L E  É P I N A R D  E T R I COT TA ,  P O L E N TA 
AU  B R I E  D E  M E AU X  &  J U S  À L A SAU G E

Poultry stuffed with ricotta cheese and spinach , polenta with Brie de Meaux crust , sage juice

26 €

PAV É  D E  V E AU  C U I T AU  P O Ê LO N ,  CO N F I T D ’ O I G N O N S ,  
P O M M E  D E  T E R R E  B O U C H O N  AU  S É SA M E ,  

C A ROT T E S  C R AYO N  &  SAU C E  AU  V I N  JAU N E
Seared veal , candied onions , bouchon potatoes with sesame Crayon carotts and vin jaune sauce

29 €

CÔT E  D E  B O E U F 9 0 0 G R ,  F R I T E S  AU X  É P I C E S  C A J U N  
( p o u r  2  p e r s o n n e s  d i s p o n i b l e  d u  v e n d r e d i  a u  d i m a n c h e  m i d i )

Rib of beef beef (for 2 persons only during week end)

80 € 



Carte disponible du mardi midi jusqu’au dimanche midi (hors brunch)

Available from Monday dinner to Sunday at lunch (except brunch)

D E S S E RT S  |  D E S S E RT S

À LA CARTE  

manoirdegressy.com

C H A R I OT D E  F RO M AG E

15 €

Cheeses tray

PAV LOVA V E RV E I N E  &  C I T RO N  D E  M E N TO N  

12 €

Verbena Pavlova and lemon from Menton

C H O CO L AT SA I N T D O M I N G U E

12 €

Chocolate from Dominican Republic

C A R PACC I O  D ’A N A N A S  &  S O R B E T D U  M O M E N T

12 €

Pineapple carpaccio and sorbet of the moment



manoirdegressy.com

 

M E RC I  P O U R  VOT R E  V I S I T E  AU  M A N O I R  D E  G R E S SY.
R E T RO U V E Z  N O U S  AU S S I  S U R  L E S  R É S E AU X  S O C I AU X

T H A N K  YO U  FO R  YO U R  V I S I T TO  T H E  M A N O I R  D E  G R E S SY.
F I N D  U S  A L S O  O N  S O C I A L N E T WO R K S

Carte élaborée par les équipes du Manoir Prix nets en Euros, 

servicecompris TVA 10% pour la nourriture et les boissons non alcoolisées 

et 20% sur les boissons alcoolisées Notre viande de boeuf Picanha 

est née élevée et abattue en Irlande, le veau (T Bone) est né, 

élevé et abattu au Pays Bas.

Menu prepared by the Manoir's staff Net prices in Euros, 

service included VAT 10% on food and non-alcoholic beverages 

and 20% on alcoholic beverages Picanha beef is born, 

raised and slaughtered in Ireland, the veal (T Bone) is born,

raised and slaughtered in the Netherlands


