LE JARDIN
BRASSERIE

Tucked away on one side of the grounds, Le
Jardin offers a two-fold ambiance between its
bucolic terrace unlike any other in Reims, and an
immense loft-like building, designed in a
resolutely contemporary style around an open
kitchen.

In this venue, Chef Philippe Mille leaves protocol
at the door, creating a free-wheeling menu based,
as always, on generosity, headline products and
the same demanding sourcing as for Le Parc
restaurant.
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LE JARDIN

Ham from Reims, mixed BRASSERIE
vegetables, quail egg
or
| Mussel soup, smoked haddock, MENU DU JARDIN

fennel shavings _ . _
Available from Sunday evening until

© " Friday lunch (except on public holidays)
Roasted codfish fillet,
“vendangeur” sauce 39 €
mixed greens i;lad with seeds Without drinks
Chicken fillet, roasted juice with A single menu choice is requested

grape mustard, potato chips with from 16 persons

thyme blossom
©

Light chestnut cream, chestnut
praline, lemon gel
or
Lemon vacherin, mint and honey

85 €

Including wine pairing

Glass of champagne
Two glasses of wine
Mineral water and coffee
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LE JARDIN
BRASSERIE

MENU DECOUVERTE

50 €
Without drinks

A single menu choice is requested
from 16 persons

95 €
Including wine pairing
Glass of champagne

Two glasses of wine
Mineral water and coffee
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“Paté en crotite” with poultry,
mushrooms, foie gras,
pickled vegetables
or
Scallops' tartar with citrus

'®)

Sea bass with seaweed sauce,
potato chips with thyme blossom
or
Baked quail, blackberry cooking
juices, Jerusalem artichoke purée

O

Poached pear with ratafia and

., vanilla, pear sorbet and almonds

or
Apple and cinnamon pie,
half-whipped cream

’U
’
-

-.‘.

>




LE JARDIN
BRASSERIE

- Smoked salmon from Mardeuil,
pickled vegetables .
MENU REGION
Scallops and
our farmers grown beetroots 60 €
Without drinks
Braised lamb in juice, 115 €

lentils from Champagne . _ o
Including wine pairing

Glass of champagne
Poached pear with ratafia and Two glasses of wine from the region
vanilla, pear sorbet and almonds Ratafia

Mineral water and coffee
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LE JARDIN
BRASSERIE

OUR ADDITIONAL SERVICES

Plate of regional cheeses
14 €

Personnalised birthday cake
10 €

Kid’'s menu (until 12 years old)
Main, dessert and drink
19 €

Private room
From 300 €
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LE JARDIN
BRASSERIE

CONTACTS

Bérénice Pichot
Sales assistant

E-mail : evenements@lescrayeres.com
Phone : +33 (0)3 26 24 90 72

Lucas Kleinclauss
Restaurant Director

E-mail : lejardin@lescrayeres.com
Phone : +33 (0)3 26 24 90 90

INFORMATIONS

Brasserie Le Jardin
7 avenue du Général Giraud
51100 Reims
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