
THE MENU





a Maison Faber Lascombes restaurant
WELCOME TO LA CHAPELLE,

La Chapelle is a real living space, like a beautiful
family home in the country, set in the heart of
the grounds of Château Guiraud, a 1er Grand Cru
Classé in the 1855 classification.
We welcome you to our country home
surrounded by vines, trees and wild grasses.

We are committed to working with the finest
products from Southwest France, sourced from
carefully selected suppliers. Our dishes are
designed with seasonality in mind. Some
vegetables and herbs are grown in the Château’s
kitchen garden.

Our aim: to offer local, responsible
cuisine that is still indulgent and
generous.





ABOUT OUR PRODUCERS





Every day, lunch and dinner

SIGNATURE MENU - €45 

Marmande tomatoes
and burrata from Pierre Rollet

2024 edition

•
Chicken from Gruey farm in Pissos

stuffed ballotine with Nouvelle-Aquitaine vegetables 
and chicken drippings

•
Sauternes syrup baba,

strawberries by Frederique, vanilla cream

Sturia Oscietra caviar - 30 g €110
Its firm, golden-brown eggs roll around on the palate, gradually releasing their 
delicate salty flavours and nutty notes. 



STARTERS

Éric Ospital black pudding, €17
Granny Smith apples and Sauternes jelly

Marmande tomatoes and burrata from Pierre Rollet €18
2024 edition

Trout from Saint-Étienne-de-Baïgorry, €19
beetroot and citrus

Foie gras from the Gers, €22
red berries and balsamic vinegar

MAINS

Chicken from Gruey farm in Pissos €28 
stuffed ballotine with Nouvelle-Aquitaine vegetables 
and chicken drippings

Ravioli of mushrooms and vegetables from Gironde, €29 
marinated raw mushrooms and pickles, light sauce 
with Pierre Rollet Comté cheese, organic roasted hazelnuts

Wild catch-of-the-day fish steak, €29 
peas and broad beans, Basque pork belly and mushrooms, 
flavourful fish stock

Beef steak* €32 
Bazadaise cattle, selected by butcher Florian Gazeau in Canéjan,
potato gratin with truffles from Guillaume Gé
and fine herb salad in a Périgueux sauce

Veal sweetbread casserole, €36 
mushrooms and vegetables from Nouvelle-Aquitaine 
served in a sweet wine sauce



CHEESES

Platter of four cheeses €16
Pierre Rollet cheesemonger’s

Cheese platter to share €25
Pierre Rollet cheesemonger’s

DESSERTS

Sauternes syrup baba €12
strawberries by Frederique, vanilla cream

Équatoriale Lactée chocolate dome, €16
caramel centre, bitter chocolate biscuit,
Eskimo glaze with caramelized hazelnuts

Frozen raspberry nougat, €16
nougatine crisp with almonds,
red berries and coulis

Coffee with an assortment of miniature desserts €12
Soubira arabica coffee served with a variety of miniature desserts

Please ask about our list of allergens.
*Meat sourced from France.



MENU OF THE DAY 
Weekday lunches,

excluding public holidays  

— €25 —

Starter and Dish of the day
or

Dish of the day and Dessert

— €32 —

Starter of the day - €6 
•  

Dish of the day - €20
•  

Dessert of the day - €6

CHILDREN’S MENU – €15
Wild-caught fish or Beef steak*,

seasonal vegetables or new potatoes
Homemade ice cream or Assortment of miniature desserts
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BRASSERIE BORDELAISE • LE PUY PAULIN •  LE 7 RESTAURANT • FAMILIA •  L’HOTEL DE LA PLAGE 
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