
The Domaine du Montcel reveals a rich flora to discover

along the paths of the estate. 

Look out of the window... the majestic two-hundred-year-old Cedar 

of Lebanon tree throned in its green setting between the forest and 

the 18th-century Château. Le Cèdre, Bar du Montcel was inspired by this

emblem to define its name and give it a hushed, woodsy atmosphere.

Let yourself be guided by our menu and succumb 

to our gustatory inspirations.

Paper from sustainably-managed forests.



We offer a selection of classic cocktails. 
Feel free to ask our team for your favourite one !

Whiskey, raspberry liqueur, cocoa almond milk, egg white

White rum, Aperol, cherry brandy, pineapple juice, ginger beer

Vodka, St Germain, lemonade, rose syrup, Tabasco sauce, lemon juice

Gin, cherry liqueur, strawberry syrup, lemon juice

Calvados, Bas Armagnac, coffee liqueur, apple juice, Timut pepper

Tailor Made

Paper from sustainably-managed forests.



Apple juice, homemade caramel syrup, spices

Pineapple juice, coconut cream, strawberry syrup

Pear nectar, peach syrup, ginger ale, yuzu zest

Paper from sustainably-managed forests.



Paper from sustainably-managed forests.



Paper from sustainably-managed forests.



Paper from sustainably-managed forests.



Tomato juice, orange juice,
Apricot nectar, raspberry nectar, mango nectar

Orange, grapefruit, lemon

Paper from sustainably-managed forests.



In addition to your hot drink, enjoy an assortment 
of sweet mignardises created by our pastry chef.

The Chef Delicacie - 16€

Paper from sustainably-managed forests.



Gourmet platter

Smoked salmon, sesame, semi-cooked foie gras, truffle-flavoured tarama, 

spicy tomato confit, golden brown farmhouse bread

Iberian platter

Cebo Iberian ham, Bellota Lomo and Chorizo, eggplant caviar, 

golden brown farmhouse bread

Paper from sustainably-managed forests.



Caesar salad, free-range chicken or beechwood-smoked salmon

Heirloom tomato carpaccio, basil, burrata, Timut pepper

Mesclun, grape tomatoes, quail egg, avocado, spicy roasted prawns, 

roasted pine nuts, Mediterranean vinaigrette

Beechwood-smoked salmon, yuzu light cream, buckwheat blinis

Poultry or smoked salmon, shoestring fries, mesclun

Crispy sea bream fillet, shellfish jus with herbs, 

vegetable wok, saffron beans

Beef tenderloin, spicy Thai sauce, vegetable basmati rice

Paper from sustainably-managed forests.



Selection of 3 refined cheeses

Camembert, aged Comté 6 months, Saint-Maure-de-Touraine, red fruit jam.

Give back to Caesar what belongs to Caesar

Discovery of French Pastry with our Pastry Chef César

Japanese-inspired roll-cake with seasonal colours and flavours

Your choice of hot beverage with an assortment of sweet treats 

created by our Pastry Chef

Paper from sustainably-managed forests.



Paper from sustainably-managed forests.

Warmly welcome you, 
never let you down, 
and see you often!


