
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

list of allergens 

 
 
 

 
Access the wine list and drink menu 

 
 

 
 

The restaurant closes at 4 p.m. for lunch and at midnight for dinner  

 

https://link.prosper-maufoux.com/PROSPER/restaurant-prosper_carte-des-vins-fr_drink-menu-en.pdf


 

 

 

 
 

« LES GRUMES D’OR » MENU  
Each formula is accompanied by appetizers  

 
Starter-Main Course or Main Course-Cheese or Main Course-Dessert   ⬤        32 € 

Menu served only for lunch on weekdays, excluding public holidays 
 

Starter, Main Course, Cheese or Dessert   ⬤        40 € 
Menu served for lunch and dinner 

 

 
 
 
 

STARTER 
 

Thin tart with Burgundy snails, parsley butter sauce 
 
 

MAIN COURSE 

 
Duck breast with carrots in a Charmoula  

 
 

CHEESE or DESSERT of your choice 

 
Epoisses Perrière foam, carrot chutney and thin bread slice 

 
or 
 

      Apple pie with caramel and the ice cream of the day 
 
 

 
 



 

 

 

« CLOS DU CHÂTEAU » MENU 
Each formula is accompanied by appetizers  

 
Starter, Fish or Meat, Dessert ⬤        68 € 

Sup Cheese ⬤      10 € 
 

Starter, Fish, Meat, Cheese, Dessert  ⬤        90 € 
Last order before 1 p.m. and 8.30 p.m. 

 

 
STARTER 

 
Côte-d’Or lentil hummus with smoked trout and flaked almonds 

 
FISH 

 
Grilled octopus, fennel and Granny Smith apple, with a light hollandaise sauce 

 
MEAT 

 
Beef tenderloin and grilled marrowbone, snow pea salad and blackcurrant ketchup 

 
CHEESE 

 
Epoisses Perrière foam, carrot chutney and  thin bread slice 

 
DESSERT 

 
Strawberry and rhubarb verrine with rice pudding whipped cream and lemon and basil 

sorbet 
 

or 
 

Light chocolate mousse, cocoa nib ice cream and blackcurrant sorbet 



 

 

 
 



 

 

 
LA CARTE 

STARTERS 

Thin tart with Burgundy snails, parsley butter sauce 21 € 

Côte-d’Or lentil hummus with smoked trout and flaked almonds 24 € 

Green asparagus from the Côte d’Or, Burgundian-style cacio e pepe and Morvan 
cazette 

25 € 

MAIN COURSES 

 Duck breast with carrots in a Charmoula  40 € 

 Beef tenderloin and grilled marrowbone, snow pea salad and blackcurrant ketchup 45 € 

Grilled octopus, fennel and Granny Smith apple, with a light hollandaise sauce 38 € 

Roasted cauliflower salad, ajo blanco, mint and pistachio 22 € 

CHEESES 

Savory or sweet Faisselle 9 € 

Epoisses Perrière foam, carrot chutney and thin bread slice 13 € 

Platter of regional cheeses 15 € 

DESSERTS 

Strawberry and rhubarb verrine with rice pudding whipped cream and lemon and 
basil sorbet 

14 € 

Apple pie with caramel and the ice cream of the day 14 € 

Light chocolate mousse, cocoa nib ice cream and blackcurrant sorbet 16 € 

 


