
Events & Private Dining
Exquisite menus for your special moments

Le Moulin sur Célé
The Destination

The Kitchen

L’Allée des Vignes



STAR CUISINE
To enhance your stay

After working for several years in luxury hotels abroad, twelve years ago
Evgenia and Claude-Emmanuel Robin created the restaurant L’ Allée des
Vignes in Cajarc.

In partnership withMoulin sur Célé, the couple and their highly trained team
offer you a complete tailor-made dining service on site at Moulin sur Célé.

Using the very best seasonal products from both land and sea, Michelin
starred chef Claude-Emmanuel Robin creates refined and contemporary
dishes, creating a mouth-watering combination that encompasses both
seasonal and traditional tastes.

To further enhance your stay at the Moulin sur Célé, you can choose from a
selection of personalised menus. Their quality and originality will help to
make your experience here even more unique and unforgettable.



SIGNATURE MENU
€130 per person

(minimum charge 8 people)

PRIVATE DINING
A special moment with our chef...

Enjoy a special moment with
friends and family in a private
dining room or in the gorgeous
gardens, complete with a menu
that includes the very best
seasonal and local produce cooked
by a Michelin starred chef.

Create timeless menus while you
relax and enjoy a precious time
with those special to you.

'Haute Cuisine served at your table'

Included in the service

Selection of wines from the
region to complement the
dishes

3 pairings (12.5cl)

Aperitif

3 canapés/glass of champagne

Menu
Mise-en-bouche/starter/main
course/cheese course/dessert

Mineral water/coffee or tea
gourmand

Prices including VAT and service charge



SIGNATURE COCKTAIL
€130 per person
(From 15 People)

Enjoy a buffet style gathering with savoury and sweet delights.

A cocktail menu that will allow you to discover Michelin starred Chef Claude-
Emmanuel Robin’s interpretation of gastronomy.

DINE & APERITIFS

Menu
8 cold and hot savoury creations

2 sweet creations

Soft drinks, coffee and tea
included

Included in the service

2 glasses of champagne

Selection of wines from the
region to complement the
dishes

3 pairings (12.5cl)

Prices including VAT and service charge



SIGNATURE MENU
Sample Menu - €130 Per Person

(Minimum Charge 8 People)

Foie Gras
Seared Foie Gras with Spelt-flour Crust and Cider Caramel

Mise-en-Bouche
Vegetable Ravioli in Saffron Broth

Lamb
Slow-brased Quercy Lamb in Malbec Sauce,

Potatoes Façon Anna and Grilled Vegetables

Rocamadour
Toasted Goat Cheese with Saffron Pearls

Chocolate
Chocolate Dessert with Black Truffle Custard

Mineral Water / Coffee or Tea Gourmand

Selection of Wines from the Region to Complement the Dishes

3 pairings (12.5cl)

Aperitif

3 Canapés / Glass of Champagne

Please let us know if you or any of your guests has allergies or food intolerances.
Prices including VAT and service charge



CONTACT

Evgenia & Claude Emmanuel Robin

+33 (0) 6 71 80 70 74

Please place orders 2 weeks before
the date of the event, subject to
available dates.


