


Founded in 1848, Logis de la Cadène is one of the oldest restaurants in Saint-

Emilion and over time has become a true institution revered by passing visitors as 

well as regular locals. 

This family-run restaurant has always been closely linked to the history of Saint-

Emilion. It was always a favourite of the Boüard de Laforest family living at nearby 

Château Angélus since 1782, and they ended up acquiring it in summer 2013. 

The intention behind the purchase was to maintain family ownership of this 

emblem of good cheer with its close links to great wines, of which Saint-Emilion is 

of course a world capital. 

HISTORY  

A SAINT-EMILION INSTITUTION  



Logis de la Cadène is located on a small square in the very centre of the medieval 

town. With its steep cobbled street, its old golden stone facade and its wisteria 

arbour, this is a lovely, quiet haven ideal for relaxed enjoyment. 

The shady terrace and the three dining rooms have simple, cosy furnishings in 

keeping with the general spirit of the premises as well as current fashion. 

In this relaxing atmosphere, the menu oscillates between traditional tastes with 

classic dishes and more adventurous creations, offering patrons gastronomy with a 

sparkle. 

The wine list is truly memorable, featuring several hundred wines. It represents a 

round-the-world-tour of the finest wine-growing regions and is a great opportunity 

to share a good bottle. 

PHILOSOPHY  

THE APPEAL OF A FAMILY DINING ROOM 



Stéphanie de Boüard-Rivoal, who also manages Château Angélus, initiated the 

takeover of Logis de la Cadène by the Boüard de Laforest family. Supported by the 

team she built, she strives to make the venue a destination anyone, who comes to 

the majestic medieval town, will want to stop by at. To achieve this, all the details 

have to be right, from the interior decoration to the staff and of course the menus 

and wine list. Young chef Alexandre Baumard pays special attention to marrying 

dishes and wines, which is an essential feature of Logis de la Cadène’s new 

departure. 

“Since we took over this restaurant in 2013,” she explains, “my role, amongst 

others, has been to create a feeling of special attention for every customer, who 

comes through the door. The goal is simple; to ensure a warm welcome and 

highlight the Angélus family spirit. I really want to carefully preserve our image and 

share it with our guests as they enjoy their meal or stay.” 

PHILOSOPHY  

ATTENTION TO DETAIL  



T H E  R E S TA U R A N T  



In the kitchen, we have a very talented young chef, Alexandre Baumard, who 

trained with stars such as Paul Bocuse and Christophe Bacquié, before accepting 

the challenge of taking charge of culinary operations for Logis de la Cadène. 

Alexandre has a pastry chef, Damien Amilien, who despite his young age delights 

dessert lovers with astounding skill and noteworthy inventiveness. 

THE TEAM  

CREATIVE ENERGY  



The chef Alexandre Baumard derives his passion for cooking from the Sundays 

spent inventing new dishes, from his grandmother’s old cookery books and from 

the competitions he had with his father to concoct new recipes and explore the 

flavours of local produce. 

Following in the footsteps of two uncles, both chefs, he decided at 16 years of age 

to engage in a culinary apprenticeship in Saumur, honing his skills alongside great 

chefs such as Benoit Vidal at Mas des Herbes Blanches, Paul Bocuse at Auberge 

du Pont de Collonges, Christophe Bacquié at Hôtel du Castellet and Laurent 

Saudeau at Manoir de la Boulaie. These experiences shaped his approach today, 

teaching him attention to detail, respect, creativity and culinary technique. 

Awarded a first Michelin star in 2017, this young chef has a brilliant career ahead 

of him. He explores and pioneers a subtle gastronomic world that is both elegant 

and light, where flavours are left to express themselves in their own right. This is a 

resolutely modern approach applied to carefully selected, changing seasonal 

produce. 

THE CHEF  

ALEXANDRE BAUMARD  



Our chef picks the best local produce with which he crafts refined dishes that are 

both inventive and delicate, depending on the season and his inspiration of the 

moment. 

He takes classical French dishes and enhances them with his own creative touch 

and a subtle, modern sparkle. He pays special attention to the way the dishes are 

presented. He uses his own culinary imagination to create gastronomic 

masterpieces that appeal to every sense. His compositions are cleverly concocted 

with rich, colourful ingredients, surprising combinations and new flavours.  

Alexandre Baumard sets out to delight his patrons with a journey of exploration. He 

hopes his cuisine, with which he strives to achieve harmony in both taste and 

appearance, stimulates memorable enjoyment every time you visit Logis de la 

Cadène. 

THE FOOD  

A NEW TAKE ON FRENCH CUISINE  



O U R  R O O M S  



Logis de la Cadène offers four inviting, subtly elegant rooms reminiscent of an old 

family home with its fittings polished by the passage of time. Relax, meditate and 

why not just laze amidst the combination of materials that features bathrooms with 

cement tiles, time-polished wood furniture, revived parquet flooring and rare 

Chinese artefacts.  

Come and enjoy the lovely atmosphere of cosy comfort that this fine home offers.   

  

The names of the rooms – 1782, 1945, 1985, 2012 and 2016 – are in memory of 

historic Château Angélus vintages. 

5 ROOMS  

SUBTLE, INVITING ELEGANCE  



1 7 8 2  

 46 sq. m (495 sq. ft) suite including 22 sq. m (237 sq. ft) bathroom. 

King size bed (180 x 200 cm). 

+ convertible sofa. 

Shower and bath. 

View over Rue de la Cadène. 

Linen curtains and bedcovers ensure a good night’s sleep in warm, soothing 

taupe grey tones.  



The bed heads are like big linen cushions luring you to rest, relax or just laze. 

34 sq. m (366 sq. ft) room including a 15 sq. m (161 sq. ft) bathroom. 

King size bed (180 x 200 cm). 

Shower and bath. 

View over Rue de la Cadène and of the patio. 

1 9 4 5  



The lamps put natural, organic materials to use, they are legendary pieces or are 

mad chandeliers from South Africa. The decor is enhanced here and there with 

fashionable old Portuguese artefacts. 

23 sq. m (247 sq. ft) room including an 11 sq. m (118 sq. ft) bathroom. 

Queen size bed (160 x 200 cm). 

Shower and bath. 

View over the medieval town and of King’s Tower. 

1 9 8 5  



 Eternal, immaculate white was chosen for the walls to create a feeling of peace in 

a clean, light setting. 

44 sq. m (474 sq. ft) suite including 10 sq. m (108 sq. ft) bathroom and 17 sq. m (183 sq. 

ft) lounge. 

King size bed (180 x 200 cm) 

+ convertible sofa. 

Shower and bath. 

View of King’s Tower, the belfry and over the terrace. 

2 0 1 2  



 

24 sq. m (258sq. ft) room including a 7 sq.m (75 sq. ft) bathroom. 
King size bed (180 x 200 cm). 
Shower and bath. 
View over the medieval town and of King’s Tower. 

2 0 1 6  



L A  M A I S O N  D U  LO G I S  



La Maison de la Cadène opens at the end of May 2016 in the heart of Saint-

Emilion village. It is located at 9, rue de la Porte Brunet just a short walk from Logis 

de la Cadène. 

“La Maison” is a fine 17
th
 century family house with a similar style to Logis de la 

Cadène. It offers 4 suites, living areas, such as a library, lounge and dining room, 

relaxation with a pool table and a garden, and well-being with a hammam, sauna 

and massage room.  

With its four floors and a unique view out over the town, Maison de la Cadène 

combines various materials, wood panelling, old wooden floors, porcelain and 

pottery with a few contemporary features. 

Guests will enjoy comfort, gastronomy and all the ingredients of good French 

living. 

Each suite may be reserved separately, but the whole Maison may be hired 

for private or professional functions or stays. 

LA MAISON DE LA CADÈNE  

 
LOGIS DE LA CADÈNE OFFERS MORE 



P O R T E  B R U N E T  

 

55 sq. m (592 sq. ft) suite (1st floor) including 7 sq. m (75 sq. ft) bathroom and 18 sq. m 
(193 sq. ft) lounge. 
King size bed (180 x 200 cm) 
+ convertible sofa. 
Shower and bath. 
View on the Saint-Emilion’s medieval old town 
Access to sauna, hammam, massage room and relaxation areas. 

 



P O R T E  S A I N T E - M A R I E  

 

49 sq. m (527 sq. ft) suite (1st floor) including 7 sq. m (75 sq. ft) bathroom and 17 sq. m 
(182 sq. ft) lounge. 
King size bed (180 x 200 cm) 
+ convertible sofa. 
Shower and bath. 
View on the Saint-Emilion’s medieval old town 
Access to sauna, hammam, massage room and relaxation areas. 



P O R T E  D E S  C H A N O I N E S  

 

57 sq. m (613 sq. ft) suite (2nd floor) including 11 sq. m (118 sq. ft) bathroom 
King size bed (180 x 200 cm) 
+ convertible sofa. 
Shower and bath. 
View on the Saint-Emilion’s medieval old town 
Access to sauna, hammam, massage room and relaxation areas. 

 



P O R T E  S A I N T - M A R T I N  

49 sq. m (527 sq. ft) suite (2nd floor) including 12 sq. m (129 sq. ft) bathroom 
King size bed (180 x 200 cm) 
+ convertible sofa. 
Shower and bath. 
View on the Saint-Emilion’s medieval old town 
Access to sauna, hammam, massage room and relaxation areas. 

 



3 place du Marché au bois - 33330 Saint Emilion 

Tél. : +33 (0)5 57 24 71 40  

www.logisdelacadene.fr - contact@logisdelacadene.fr 

 
 


