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2 0 2 4  T H E  D O M A I N ’ S  R E S TA U R A N T S

> At the Domain of Chaumont-sur-Loire, refreshments are about refreshing your body and mind
> Five catering options available across the Domain
> Le Grand Velum, inventive cuisine around the theme of the International Garden Fe!ival
> Dishes are prepared on-site using a choice of local, organic produce

LE CAFÉ DU PARC AND LE CAFÉ DES SAVOIRS ET DES SAVEURS
Le Café du Parc located near the Château and the exhibitions in the Hi!oric Grounds, 
o"ers you a moment of relaxation on a shady terrace in the Farmyard.
> Open from the end of April to the beginning of November 

A relaxation area, surrounded by books and set in an usual building, Le Café des 
Savoirs et des Saveurs is a welcoming and homely #ace, where you can take your 
time to refle$ on the countless sensations evoked by the Domain. 
> Open all year round

L’ESTAMINET
Located in the heart of the International Garden Fe!ival, L’E!aminet serves light 
meals, hot and cold drinks, and homemade ice-creams and sorbets, with a ho! of 
original flavours on o"er. 
> Open from the end of April to the beginning of November

(1) Subje$ to availability. 2024 non-contra"ual document
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LE GRAND VELUM
CULINARY AND GASTRONOMIC CREATION WORKSHOP 
The workshop has called on the services of culinary creator François-Xavier 
Bogard to conjure up a menu in line with the International Garden Fe!ival’s 
theme. Located in an elegant greenhouse se%ing surrounded by luxuriant plant 
life, it rounds o" your visit to Domain with a subtle gourmet experience.
In winter, the menu is revisited and we serve you in heated rooms.

> Starting at 20 people
Lunch including a fir! course, main course, dessert, wines to go with each of the 
dishes and co"ee - €45 / person - in addition to the admission fee(1)

> For small groups (under 20 people)
Lunch including a fir! course, main course, dessert, wines to go with each of the 
dishes and co"e - €50 / person - in addition to the admission fee(1)

> NEW: set menus served all year round

LE COMPTOIR DES TILLEULS 
A fa!-food re!aurant serving full set meals prepared with meticulously sele$ed 
produ$s from the regional terroir, cooked on the premises and delivered on 
trays in recyclable or reusable containers, in line with our eco-friendly recycling 
approach. 

> Complete menu with drink and co"ee

> €24 / person - in addition to the admission fee

> From April to November - upon reservation
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