
D O M A I N E  L A  G E N T I L H O M M I È R E ,
A R D È C H E

Room to
Breathe

GROUPS OF 20+ PEOPLE



A fouth-
generation
family  hotel.

1HR FROM LYON/VALENCE
DISCOVER ARDÈCHE VERTE

Recharge, revitalize, share and

celebrate with friends and family in

an idylic setting that is both warm

and professional.

la
-g

e
n

tilh
o

m
m

ie
re

.c
o

m



THE BEAUTY OF
THE HOTEL IS
ITS SURPRISING
SCALE YET
INTIMACY

Nestled in the heart of a

serene park with century-

old trees along a mountain

stream sits our 19th century

stone house, private chalets

and countryside hotel.



Benefit
from the
restorative
qualities of our
century old park.
C A T A L P A S ,  S E Q U O I A S ,  G I N K G O

B I L O B A S ,  A R A U C A R I A S ,  M A P L E S  O F

J A P A N ,  T O  N A M E  A

F E W  T R E E S  Y O U  C A N  F I N D .



85
B E D R O O M S

WANT TO STAY EXCULSIVELY?
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A place with a
longstanding
connection to creativity,
ingenuity and industry.
T H E  M O N T G O L F I È R E  W A S  T H E  F I R S T

F L Y I N G  M A C H I N E  I N  T H E  W O R L D

I N V E N T E D  I N  1 7 8 3  B Y  M O N T G O L F I E R

B R O T H E R S ,  A N N O N A Y .



SWIM
*SAUNA
*STEAM
TENNIS

PINGPONG
FOOSBALL

RINGS
*prior reservation

We have an indoor heated pool

open throughout the year and our

outdoor pool is open 15th June

through to September. 

Our relationship with our

surroundings is at the heart of what

we do. 

We want to share the Ardèche with

you and have partnered with some

exceptionally skilled, artisans and

businesses to bring unique and

memorable experiences whilst

onsite at La Gentilhommière.



R
estaurant

F A R M  T O  T A B L E
Le Malpertuis is a restaurant led by

nature, certified by Association

Francaise des Maîtres

Restaurateurs, welcoming all to

discover the beauty of the seasonal

French cuisine. Quality products are

sustainably sourced from our local

producers and farms. 

H O M E M A D E  M E N U S
Vegan, gluten free and juicing menus

are available on specific group

requests at the time of booking.

C O T E  D U  R H O N E
Naturally, the wine list features local

favourites from the renowned region



M E N U
Please choose your menu in advance

 

Starter • Garenne goat cheese breaded with sesame

on mixed greens salad and green lentils from Puy •

Fisherman's plate • Mountain sausage cooked in

brioche, small endive salad with walnuts • Pike

dumpling, swimming with vegetables • Melon and

crumpled ham. 

Main with vegetables • Market fish steak and its

mounted butter • Pork rack with spices • Chicken carry

with prunes • Old-fashioned veal blanquette • Breaded

chicken breast with sesame seeds. 

Dessert • Creme caramel • crème brûlée • apple pie •

apricot • millefeuille pie. Birthday cake supplement:+3



B
ar

In what originally housed the sawmill

in the early 1800’s you can find a

newly refurbished comfortable and

intimate bar providing an ideal

setting for relaxation and

celebration. 

 

Positioned away from the rooms so

the party can go on till 1am if

arranged prior.



THE PACKAGE
EAT, CELEBRATE,
PLAY, SLEEP 

Accommodation in twin or

double room

Buffet breakfast

Lunch: starter, dish of the

day, dessert,

¼ wine in a pitcher, coffee

Dinner: Starter, daily

special, dessert, ¼ wine

pitcher

GROUP
PRICES 

20+ PEOPLE

 
HALF BOARD

 
 

FULL BOARD
       
       

SINGLE
SUPPLEMENT 

 
 

TOURIST TAX

PER 
PERSON

 
70 €

       
      

80 €
 

       
30 €

       
      
  0.91€

KIDS 
2-7YRS

 
34 €

       
   
39 €

 
       
       

 
 

KIDS 
7-12YRS

 
47 €

      
 

54 €
 

     
      

 
 



Get in Touch
With Us
E - M A I L  A D D R E S S
contact@la-gentilhommiere.com

P H O N E  N U M B E R
+33 (0)4 75 69 23 23 

M A I L I N G  A D D R E S S
Domaine La Gentilhommiere

635 rue Emile Glaizal

07290 Satillieu
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See you soon...

@ A R D E C H E - L A -

G E N T I L H O M M I È R E

 G E N T I L H O M M I È R E .

A R D E C H E


