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From the chef s kitchen
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Within walking distance of
the market in Dinard is the
5-star Castelbrac Hotel, a
19th-century cliffside villa
saved from almost certain
ruin in 2002. Once the
Centre for Sea Research in
the mid-1930s, it's hard to
imagine this exquisitely-
styled boutique hotel was
ever a rag-tag collection of
science labs, although the
modern bar was originally
the site of giant lobster
tanks and its porthole
windows overlooking the
bay were the source of
natural light for the fish.
Food at the hotel's
restaurant, Pourquois
Pas, is created by local
chef Julien Hennote,
who favours ingredients
sourced within a 25k
radius and has an
inevitable leaning towards
the sea - down to
seaweed-stuffed brioche,
The food philosophy is
simplicity and the menu
is short, but the quality
is outstanding. Starters
include blue lobster in
fresh herb gazpacho with
strawberries and chantilly
shells, while fish of the
day comes with green pea
cannelloni and sweet-sour
cherries. Meat-lovers can
choose pigeon or rabbit
saddle stuffed with spider
crab. But why favour turf
over surf when the ocean
bounty is so fantastique?




