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To discover the Grand Monarque hotel is to enter a house rich with history, heritage and art de vivre. The Grand Monarque, influenced by the

1,000-year history of the city of Chartres, is the embodiment of a family and friendly spirit and of the pleasure of hospitality which is mirrored

throughout this local institution. The Grand Monarque is both One and Many: the Jallerat family spirit combines elegance and simplicity, and it

permeates the premises with the hundred or so employees aptly conveying Nathalie and Bertrand Jallerat's philosophy. The Grand Monarque

is a time to enjoy a 4-star hotel in one of the 55 rooms that pay tribute to Queens; to treat yourself, in the privacy of the restaurant Le

Georges, to a gourmet moment inspired by the Michelin-starred chef Thomas Parnaud; to spend friendly, family or business time in the

orangery of the Brasserie la Cour run by chef Romain Baudron, but it also means to live to the rhythm of the Madrigal bar, a favourite of the

people of Chartres at any time of day and evening. 

For several generations, the Jallerat family has entertained a love for oenology and the values of sharing it conveys. They share this expertise

with Nicolas Duclos, the sommelier, who can create the most beautiful food and wine pairings thanks to the 2,600 references of a unique and

award-winning cellar. Two wine cellars are open for guests to enjoy wine tastings and timeless moments. This love of wine is also embodied in

La Paulée des Vins de Loire which will be celebrating it fortieth anniversary in 2023. The event is celebrated through a dinner which is an ode

to exceptionalism and brings together people who are passionate about winemaking terroirs, but it is also a popular market that takes place

at the Halles de Chartres where visitors may discover and taste the best Loire valley wines.

Excellence and hospitality, the perfect pairing !
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The Maison Monarque is also a spa, a kingdom of wellness tailored to guests' needs, and a luxury

hair salon. 

A few steps away, the Maison Blanche offers a different approach to the Grand Monarque spirit with

its 6 guest rooms decorated in a warm upmarket style. The discovery tour continues on to the Bistrot

Racines, which is ideally located facing the majestic Chartres Cathedral. This new establishment

invites visitors to discover and taste natural wines under the guidance of the enthusiastic chef, Benoit

Cellot, who was previously 15 years at the helm of the Brasserie la Cour. 

The Maison Monarque is true to every one of its promises marked by the history of the city : a place

that has been listed in the Michelin guide since 1900, while inspiring humanist values between

tradition, modernity and sincerity, and in keeping with the environmental and societal values of the

21st century.



Stories that intersect : Chartres, the Grand
Monarque and the Jallerat family

Located in the heart of the city, the Grand Monarque hotel is a

witness to the historical, cultural and social heritage of Chartres.

The inspirational Cathedral imparts both a spiritual and humanistic

dimension to the city. 1000 years of history have shaped the

building of this ideally located city at the crossroads of the

Western regions of France, only one hour away from Paris. Marked

both by tradition and modernity, Chartres thrives to the rhythm of

the stained-glass tourist industry, Cosmetic Valley, cycling tourism,

and French art de vivre enhanced by a generous terroir. Chartres

should be discovered and experienced on foot, during the day and

in the evening. 

Like the city, the Grand Monarque embodies the great history of

France and of Chartres through its décor, while embracing

modernity with painting exhibitions or contemporary furniture.

Guests may discover the hotel all-year-round following their own

temporality: overnight stays, gastronomic dinners, business

lunches, family celebrations, wine tasting with friends or for two, or

musical evenings.

A place rooted in the history of Chartres
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The history of the Grand Monarque hotel: When
modernity meets tradition

There are very few Maisons who can boast 500 years of

hospitality and dining history, and perhaps this is the true spirit

of the Grand Monarque: a retreat, a place to rest, to pamper

your taste buds, a history of hospitality written into the DNA of

the place. The Grand Monarque was once a coaching inn, and

the Brasserie la Cour was still a courtyard when Nathalie and

Bertrand jallerat took the reins of the establishment, which had

previously been run by Georges Jallerat. The horse tethering

rings were saved, and the “equestrian lounge” was thus named in

reference to the premises' past.

Listed in the Michelin Guide since 1900, the Grand Monarque

has continued to expand with its successive owners while

retaining its architectural authenticity. The establishment, which

belongs to the people of Chartres, was bought in 1968 by

Geneviève and Georges Jallerat and has since then been in the
family for two, and soon three, generations.



The mark of the Jallerat family, the spirit of the Maison

In 2022, to push open the doors of the Grand Monarque hotel is to enter a house in

the true sense of the term, imbued with a family spirit, born of transmission, know-

how, elegance and excellence, as well as fraternity and sharing. Geneviève and

Georges Jallerat brought the Grand Monarque into their family in 1968, and Georges

Jallerat's enthusiasm for wine and gastronomy has left its mark not only on the

history of the place but also of gastronomy itself. 

With Jacques Puisais, an oenologist and philosopher of taste, Georges Jallerat came

up with the idea to celebrate cuisine made for wines by creating the La Paulée des

Vins de Loire dinner in 1983, which will be celebrating its 40th anniversary in 2023. It

is a strong and symbolic event in keeping with the values of the Grand Monarque. In

1999, Nathalie and Bertrand Jallerat, a young Parisian couple familiar with

establishments such as the Ritz and the Plaza, decided to carry on Georges Jallerat's

project. The couple modernised the Grand Monarque, carried out multiple

renovations and they now manage the establishment and its loyal team with an

equal passion for excellence and conviviality.
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Shared oenology

Oenology and the values of sharing it embodies are part of the Maison

Monarque and are reflected throughout the establishment. A love of wine

passed down from father to son, the Grand Monarque cellar is a unique

treasure in France. Awarded every year, this genuine treasure trove boasts

over 50,000 bottles and 2,600 references. As Bertrand Jallerat puts it: “At

the Grand Monarque, the wine cellar moves into the restaurant rooms and

vice versa.” Each staff member can accompany customers to either one of

the wine cellars: “Jean Carmet” or “Jacques Puisais”—inaugurated in 2021—

to taste a bottle of fine wine. 

Both wine cellars can also be converted into wine and food tasting venues,

under the guidance of the Grand Monarque's sommelier, Nicolas Duclos.

The selection is constantly expanded over the years by the whole team: “We

buy wines, we let them age and we serve them when the time is right”, the

sommelier explains. The wine list features a fine selection of Loire wines, but

also of Rhone Valley, Burgundy, Jura, Savoy, Alsace wines or wines from the

South-East of France. Nicolas Duclos works hand in hand with the chef

Thomas Parnaud to find the perfect food and wine pairings.

« The River Loire flows through Chartres »
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La Paulée des Vins de Loire and its market are the hallmark of the Monarque spirit because they

embody the family's commitment and values, expressed through an exceptional event. La Paulée des

Vins de Loire was created in 1983 by Georges Jallerat and Jacques Puisais. Their wish was to

honour the wines and people of the Loire terroir through a food and wine pairing dinner. 

This exceptional dinner, under the aegis of a great name in gastronomy, brings together

journalists, winemakers and restaurateurs. For close to 40 years now, the la Paulée dinner has held true

to its promise of creating moments of exchange around the work of the women and men of the terroir.

Nathalie and Bertrand Jallerat wanted to popularise this important and private event by offering the

people of Chartres, and every amateur of Loire wines, a market in the centre of Chartres that would

feature the best local winemakers. The La Paulée market will celebrate its 18th edition in 2023.

A popular exception by Grand Monarque :
La Paulée des Vins de Loire and the La Paulée market.

 



The latest addition to the Monarque family, the Bistrot Racines, is a genuine «

natural wine laboratory », as Bertrand Jallerat likes to stress. Right at the foot of

the Chartres Cathedral, Benoit Cellot, former chef of the Brasserie la Cour, is

now at the helm of this atypical and welcoming venue, where the spirit of

bistronomy prevails with the same rigour valued by the Grand Monarque team.

Natural, organic or biodynamic, the references on the Bistrot Racines wine list

mirror the spirit of the Maison by embracing and following the emergence of

the customers' new expectations. 

On the plates, as well as in the glasses, the watchword is to make the most of
short distribution channels and local products. For example, cocktails are

made exclusively with French drinks. This is a source of pride for the young and

dynamic team who works with the chef.

Natural wines at the foot of the Chartres Cathedral :
Welcome to the Bistrot Racines
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The Maison Monarque marks its growth by embracing the societal and environmental values of its time. For instance, the Maison

plays an active role in the life of the city through the organisation of « cellar and crypt » evenings: food and wine tastings in

prelude to a visit to the Cathedral's crypt. It also beats to the rhythm of Chartres en Lumière, a key event for locals and tourists

alike that highlights the city's monuments. 

The Maison Monarque works with non-profits who are involved in the preservation of the architectural heritage, in particular the

restoration of the Cathedral's stained-glass windows. As much as possible, the Maison favours the local economy, with short

distribution channels featured on the menus of the Michelin-starred restaurant Le Georges, of the Brasserie La Cour and the

Bistrot Racines. Preference was given to bio-sourced materials to build the spa, notably making the most of the boom in flax

cultivation in the Eure-et-Loir department, and the special skin care product line was designed in partnership with the

neighbouring Cosmetic Valley. 

Three beehives also supply the chefs with Monarque honey for their culinary preparations. Inspired by the values of transmission,

Nathalie and Bertrand Jallerat, as well as their team, are keen to ensure that the Maison Monarque is an eco-friendly and

sustainable operation.

Art de vivre and engaging the 5 senses

Attention to detail and societal commitment
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Mirroring the restaurant's high standards, Le Georges was awarded one

star in the Michelin Guide in 2009. In the hushed, cosy and elegant décor,

guests cannot fail to notice the wall decorated with kitchen pianos. They

belonged to Georges Jallerat, Bertrand's great-grandfather, who used to sell

them. 

Chef Thomas Parnaud and his pastry chef Jérôme Bellegueille craft a

seasonal and local cuisine with the utmost precision and excellence. An

ambassador of taste for the Centre-Val-de-Loire region, member of the

Disciples of Escoffier, Thomas Parnaud and his team honour producers
and aim for a local and organic gastronomy and zero-waste cuisine.

The gastronomic excellence of the terroir :
The Michelin-starred restaurant Le Georges

 



Located in the orangery and ideated by Nathalie and Bertrand Jallerat, the Brasserie la Cour is now

run by Romain Baudron whose 15 years of experience with the Maison Monarque are reflected in

his generous and refined cuisine. 

His ambition is two-fold : To perpetuate the spirit of the brasserie with its transgenerational and

loyal clientele, while promoting the local terroir with a sincere and zero-waste cuisine.

Refined and convivial : The Brasserie La Cour
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Inspired by the name of the stained-glass windows in Chartres, the

bar-bistro Le Madrigal offers a different approach to the Maison

while retaining the Monarque spirit. Whether comfortably seated in

the armchairs at the bar or on the terrace where you can hear the

heart of Chartres beating, Le Madrigal is an experience to be

enjoyed at any time of day or evening. 

The cuisine echoes that of the Brasserie la Cour as the dishes are

prepared by Romain Baudron. Patrons can also enjoy cocktails and

wine during one of the many themed evenings organised by

Nathalie and Bertrand Jallerat. Hosts who never fail to honour the

people of the terroir who are behind a fine bottle. Every generation

flocks to the bar. « At Le Madrigal, it never stops! », Nathalie Jallerat

comments with a smile.

True to the rhythm of the people of Chartres: Le Madrigal



The Maison Monarque has everything planned. Four reception rooms

are available to welcome guests for lunch, intimate dinners or even

seminars: four unique atmospheres that pay tribute to the history of

Chartres. 

The Madeleine Castaing room, the Henri IV room (the only king to be

crowned in Chartres), the Henri III room and a reception room called

“The Library”. Nathalie Jallerat has left no stone unturned to decorate

each of these reception areas in a unique, modern and upmarket style.

To each moment its own atmosphere :
 The reception rooms
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To capture the spirit of the Maison, in 2021 Nathalie and Bertrand Jallerat

converted a beautiful mansion right next to the Grand Monarque into a 5-star

guest house. Its six individually decorated rooms provide accommodation for

16 people. 

In this charming place, with its vast garden, guests may choose to organise

their stay as they wish, to enjoy the many attractions of the Grand Monarque,

or even to hire the services of an in-house chef.

A showcase for the full charm of the Grand Monarque :
The Maison Blanche



5-star cocooning and self-care time : The Spa
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The Spa “Be by” Monarque offers an exclusive experience through a wide selection of care options. Spanning 850

square meters, the spa invites guests to enjoy some relaxing moments with various areas to meet all their needs:

a sensorial pool, a sauna and a hammam. The care rituals, such as massages and personalised modelling

treatments are performed in a laid-back atmosphere for guests to wind down. 

The Spa proposes different themed atmospheres: Oriental, thermal and essential. All the beauty care products

used are sourced in Cosmetic Valley. These are environmentally friendly products with carefully selected raw

materials and renowned brands such as Carita and Cinq Mondes. Whether enjoying a scalp treatment or

massaging jets, guests will experience a moment out of time. The decoration, combining wood, linen and natural

stone, is in keeping with the hushed and majestic atmosphere of the place. 

The Spa also houses a hair salon and a beauty parlour to meet guests' every self-care need.
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https://drive.google.com/drive/folders/1Tx9sZtV5-gy1Fh-EgCumBjUyi0m00oHw?usp=sharing

