
Cooking is all about wine. 

Both are complementary. 

At Cordeillan-Bages, my work is inspired by the respect of this French tradition . 

    Julien Lefebvre  

S T A R T E R  

T H E  F R E N C H  G A R D E N  

Discovery of lacto-fermented vegetables, herbs and flowers  

Contemporary soufflé with onions and Piquillo pepper  

Green peas with coriander 

46 € 

L A U R E N T  H U L L O T ’ S  A S P A R A G U S  

Green asparagus with parmesan cheese, wild garlic coulis, caramelized  morels 

Tartar of gambas, avocado guacamole, green asparagus ice cream 

45 € 

F I S H  

S O L E  

Poached, sweet potatoes and cuttlefish 

Pickles of seaweed, Jura wine sauce 

62 € 

L A M P R E Y  

Bordelaise style, marbled duck foie gras 

Glazed leeks and spring onions 

58 € 



 

 

 

 

 

 

   

   

 

 

 

M E A T  

 

 

 
S U C K L I N G  L A M B   

Herbal saddle and filet on a sweet onion and vegetable coulis 

Croquette of marinated lamb shoulder with coriander oil polenta  

62 € 

 

 

P I G E O N  
Roasted in cereal crust, Eric Roy’s turnips and arugula pesto  

Gratin dauphinois and cereal jus 

60 € 

 

 

All meat of French origin. 

 

 

 

 

 
M A T U R E D  C H E E S E S  -  M R  A N T O N Y  

 

 
22 € 

 
 
 
 
 

 
D E S S E R T  

 

 

 

 
O P E R A  

Chocolate biscuit, coffee cream, crispy buckwheat  

Clementine sorbet  

19€ 

 
 
 

P I Ñ A  C O L A D A  

Crispy coconut, lemongrass and Tahiti vanilla pineapple 

Diplomatico rum foam, pineapple sorbet  

19 € 

 



 

 

  

 

 

 

 

 

   

M E N U  P R I M E U R  

 
 

E G G  

Soft-boiled on celery and herbal brunoise  

 

H A K E  

Dieppoise style, roasted green asparagus  

 

C H O U  

 Like a Paris-Brest, clementine sorbet 

  

   45 € per person, excluding drinks 

60 € per person, including drinks 

 

Our team is able to serve this menu within one hour.  

 

 

 

M E N U  M I L L E S I M E  

 

 

 
 

L A U R E N T  H U L L O T ’ S  A S P A R A G U S  

White asparagus, poached quail egg, vegetables  

Scallop ceviche with yuzu, mandarin foam 

 

 

L E M O N  S O L E  

Poached, sweet potatoes and cuttlefish 

Pickles of seaweed, Jura wine sauce  

 

 

B E E F  C H E E K  
Braised, Prince de Bretagne artichokes,  

Caramelized potatoes, gravy 

 
 

O P E R A  

Chocolate biscuit and coffee cream, crispy buckwheat 

Clementine sorbet 

 

 

     75 €   Starter, Fish or Meat, Dessert  

   95 €  Starter, Fish,  Meat, Dessert  

 

Net prices in euros – service and taxes included  

Details regarding allergens are available with our Maître d’Hôtel.  

 



 

 

 

 

 

   

M E N U  C O R D E I L L A N - B A G E S  1 9 8 9  

To celebrate our 30th anniversary, our Chef Julien Lefebvre has created a unique and prestigious menu, 

which will delight epicureans with magnificent and emblematic produce of French haute cuisine.  

7  T I M E S  

Single menu for the whole table  

 

 

1 9 5  €  

 

 

M E N U  E Q U I L I B R E  

Committed to the respect of balance between the environment, body and mind, the Equilibre menu 

offers fresh and light dishes, prepared with local and seasonal p roduce for a gourmet pleasure.  

Single menu for the whole table  

 

 

T H E  F R E N C H  G A R D E N  

Discovery of lacto-fermented vegetables, herbs and flowers  

 

B A N K A  T R O U T   

Confit, Oxalis emulsion, green asparagus with caramelized morels 

 

Q U A I L  

Roasted in cereal crust, Eric Roy’s turnips and arugula pesto  

Gratin dauphinois and cereal jus 

 

C H E E S E  

Mousseline of Roquefort, pear, hazelnut crumble 

 

P I Ñ A  C O L A D A  

Crispy coconut, lemongrass and Tahiti vanilla pineapple  

Diplomatico rum foam, pineapple sorbet  

 

 

1 3 5  €  

 

 

A team guided by 

Julien Rousseau Second Chef, Antonin Billot Pastry Chef  

Agathe Henry Responsable de salle, Arnaud Le Saux Chef Sommelier  




