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Restaurant guide
Canal du Nivernais Cruise

During your charter on the Randle you with be able to dine at a variety of
excellent restaurants, all with their own individual charm and character.

Below is our select list for the best regional dining, from bistro grills to Michelin
starred, for evening dining available during your cruise. Character ranges from
authentic grills with open log fires on which your dinner is prepered in front of
house, to stylish gourmet Michelin starred restaurants, three of which are within
easy reach of the Randle. And not forgetting the Randle’s very own Cordon
Bleu chef who will prepare delicious breakfasts and lunches from local produce
complimented by fine wines from the vineyards of the region, plus wonderful
artisan cheeses.

For each evening we have selected restuarants which are sure to provide great
dining experiences, and provide a flavour of the local character and diversity
of dinning available. Other restaurants are also available on request.

Edge Charter
Lieu dit Pressures
58500 Clamecy
France

Tel: +33 (0) 646 536 140
Email: enquiries@edgecharter.co.uk
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Restaurant guide
Michelin dining

During your voyage and in addition to the great dining offered by our selected
restaurants enjoy an evening’s dining experience at one of Burgundy’s
renowned Michelin starred restaurants from along our river and canal route.
Perfect for an anniversary or birthday treat.

Hétel de I’Espérance** Vézelay.

Located in the beautiful village of Saint Pere in the heart of Burgundy.
The renowned Hoétel de 'Espérance offers great dining and ambiance and
is located within five minutes of the famous and UNESCO listed Vézelay
Basilica St. Madeleine.

La Céte Saint-Jacques *** Joigny.

Arrive by river to the gastronomic restaurant with the highest rated three
Michelin stars at Cote Saint Jacques, Joigny. Here at the gateway to Burgundy,
Jean-Michel Lorain and his entire team welcome you to his restaurant.
Jean-Michel Lorain has received many accolades during his career, crowning
his culinary savoir-faire.

Hostellerie des Clos * Chablis.

Owner Michel Vignaud was born in Burgundy and grew up in the Morvan,

a land of forests and farms. His childhood memories of unforgettable natural
food and flavours have never faded and he continues to create light and
creative meals which are in perfect harmony with the bouquet of the great
wines of Chablis. Some of the dishes waiting for you are braised wild turbot,
mashed celery with truffle and chicken sauce, sautéed scallops on a cara-
melised cauliflower cream, Burgundy truffle, Charolais Tournedos, red Irancy
butter and more.
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Clamecy

2 Pieces Cuisine

A delightful little restaurant nestling in the car free back streets of the old quarter
of Clamecy, surrounded by ancient buildings and in what itself was the XV century
town bank. The Husband and wife team provide excellent cuisine from local and in
season produce, small but delicious menu and pleasant ambience.

Hostellerie de la Poste

In the town centre The Hostellerie de la Poste offers all of the charm of a
pleasanly renovated former grand coaching inn. The chef, Denis Guénot, takes
delight in preparing a range of regional dishes with a young and creative touch
which you will enjoy even more with one of the excellent Burgundy wines.

From Menu; soufflé au marc de Bourgogne

Lucy-sur-Yonne

Le Grange Batileire

A short transfer by car from our overnight mooring. A Traditional country restaurant
close to the canal and run by Jean-Pierre Garnet and his wife, you will discover

a traditional Burgundy cuisine prepared from fresh produce, which respects the
seasons and desires of the chef.

From carte; Pavé de saumon aux baies roses sur lit de tagliatelles

Le Cheval Blanc

A 25 minute transfer from the canal and located within the Unesco world heritage
site of Vézelay, Le Cheval Blanc offers excellent gourmet cuisine in a pleasant
restaurant close the town centre, many other restaurants to choose in the village,
shops and the basilica Saint Magdalene too.

From the menu; Creme Brulee froide aux noixen cassandre et meil d’acacias
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Mailly le Chateau

Le Castel

Le Castel is situated in the village of Mailly le Chateau up on a high escapement
overlooking the Yonne valley; it has a certain old world, eclectic and genteel charm
with simple fare on offer.

Maison Paillot

Located in the historic fortified medieval village of Noyers sur Seiren, an excellent
place to end the day’s tour with gourmet cuisine in a charming old world atmsphere.

From Menu; - Magret de canard Mullard Griottes d’Irancy, pois mange-tout.
Cellar par excellance,

Accolay

Hostellerie de la Fontaine

Just a short walk from our overnight mooring this delightful restaurant is located

in the under-croft or on the terrace in the summer. Excellent cuisine and reasonable
cost and with a cheese board to marvel, and of course great Burgundy wines too.
Menus 33-50€

From carte; noix de saint Jacques puree d’auchaunts

Vincelles

The Pub le Cellia

There is an impressive range of beers available, whiskies & cocktails, and a deli-
cious alcohol-free seasonal fruit cocktail. Le Cellia serves simple yet appetizing
meals, a perfect way to spend an evening with friends. If you are just looking for a
quick snack, It is a very genial spot with a cosy atmosphere.

From the menu
Meadow raised Charolias beef steaks grilled on open fire with frits
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Auberge les Tilleuls

Fresh and in tune with the seasons and constantly updated. Where possible the
Auberge tries to produce its own fresh bread each day, a range of 5 delicious
loaves, using flour ground at the Vincelottes mill. Savour the dishes of this friendly
and welcoming Chef. Tempt your taste buds with a few examples of the dishes
waiting for you to discover.

Auxerre

Many restaurants, to choose from in this historic town, here’s just two to get started.

Le Jardin Gourmand

Proud of its creative and gastronomic cuisine, le Jardin Gourmand welcomes you in
a bourgeoise and cozy house. Tables are spacious in a friendly environment. Olivier
pays attention to visual art, sculptures and contemporary paintings.

From carte; le ris de veau roti & la truffe blanhe, sur une galette de pomme
de terre

Le Saint Perlerin

Le Saint Perlerin is a cosy and traditional grill close to our river mooring, cuisine is
grilled on an open log fire, providing the restaurant with a great ambiance and very
tasty but simple fish and meat dishes.

From Carte; Les gambas flambées au pastis ou au cognac

Notes:

e Vegetarian options available at all restaurants listed.

e Transfers to and from restaurants included in charter cost.
e Tipping, considered polite at around 10% for good service.

e For other options please contact us and we will be pleased to help

Tim Harrold
Charter Director

Edge Charter has no commercial arrangements with any of the restaurants we
recommend, all restaurants selected on chartacer, location and cuisine only.
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