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Restaurants & accommodation

Jjilt in an old 18th century tide mill, this pictures-
ue hotel-restourant has belonged to Martine
and Guy Bouguet since 2000, Together, the couple

entirely rebuilt and redecorated the establishment's eight rooms and two suites, Each different,
the rcoms are equipped with air conditioning. Breakfost can be enjoyed either in the dining
room or on the terrace with unbeatable views of the park and river,

Open 365 days a year, the Moulin de Chélons offers a dining room with seating for up to
49 guests, On the menu, chef Vincent Coiquaud showcases French cooking ond local products:
Charentais melans, langoustines (prawns) Atlontic crooker, aysters... The cleverly conceived set
menus ollow you to savour some of the region’s most delectable specialties.

La Rose des Vins

i ocdted in the market district, and one  “mi-cuit au cacoo.” Finally, ds its name so
H=of the most onimated spots in the city  rightly attests, Lo Rose des Vins posse
of La Rochelle, this little restauront with @ @ prodigious wine cellar with classics from
bistro ambiance has garnered undenia-  Bordeaux and the Loire along with o wide
ble success. Here, only traditional cuisine
showeasing seasonal produce is served,
While the wooden tables and exposed
stone walls cast a warm and intimate envi-
ronment.
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From the board, you can sample the
chef’s specialties thanks to a set menu
at €24 consisting of oppetiser, main and
dessert. There is o plethora of dishes to
choose fram, including the celebroted
“foie gras sous flammes” or the equally
delectable chocolate cake christened
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