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Jean—Pierre Amoreau

33570 SAINT-CIBARD
Phone : +33(0)5 57 40 61 82

e-mail : contact@chateau-le-puy.com
Web : www.chateau-le-puy.com
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- Adare Manor - Hotel Virtuoso - Chef Michael Tweedie - Adare, Co. Limerick - +353 6 160 5200

- The Cliffhouse Hotel - Michelin* - Chef Martijn Kajuiter - Middle Road, Ardmore, Co. Waterford - +353 2 487 800
- The Greenhouse - Michelin* - Chef Mickael Viljanen - Dawson Street, Dublin 2 - +353 1 676 7015

- Bang - Chef Massimo Bottura - 11 Merrion Row, Dublin 2 - +353 1 400 4229

- Bresson - Chef Temple Garner - 4a The Crescent Monkstown - +353 1 284 4286

- L’Ecrivain - Michelin* - Chefs Derry Clarke and Sean Doyle - 109a Lr. Baggot St. Dublin2 - +353 1 661 1919

- Ballymaloe - Chefs Jason Fahey and Gillian Hegarty - Shanagarry, Midleton, Co. Cork - +353 21 465 2531

- Chapter One - Michelin* - Ross Lewis - 18-19 Parnell Square N Rotunda Dublin 1 - +353 1 873 2266
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