APERITIFS
T < FA FONTAINE DE MARS
LlLLET RED, WHITE, ROSE 7,00 € 4“%;\& | 77 ; o

Jaotw JEAN BOYER 7,00 €
Ponto 10 ans d'age 10,50 €
Umericans MAISON 11,00 €
Glass of Sauternes 15,00 €
Jsuscat mas AMIEL 10,50 €
Glass of Demaines Ut 13,50 €
Glass of Champagne 16,00 €
Battle of Champagne Veuve Cllcquot §5,00 €
Glass of BILLECART- -SALMON 0 24,00 €
PBattle g{ BILLECART~ g@LMON 120,00 € MAISON BOUDON 129, RUE SAINT-DOMINIQUE PARIS 7EME TEL. O1 47 O5 46 44
Glass of Cognac Hennessy X.0 auex ice 30,00 € appm
PLAT DU JOUR 24 EUROS % aud failed egg with mayonnaise & vegetabiles 1,00€
MONDAY Steamed leehs uuﬁ% i‘”mfw d)t&wamg & wjutww 14,00 €
T . HOMEMADE caounfi atd” £ spici witne, 14,00 €
Raww guound beel “ Jontane” & frico Countny ham n;fm ﬂma Ma&eflp 1ty ’ 16,00°€
TUESDAY Wsoantinent of duied sawsages, countuy ham £ "tewnine” 25,00 €
Fank fillet, lentils & black alive juice Cuispy endives, fot guat chieese £ oew(mw fram shauvings 17,00 €
WEDNESDAY . ZE.
Jamows “Cog au vin” &£ pasta Sp
THURSDAY Jura batied in ned wite, @fm&at & bacon sauce 13,00 €
“Blanguette de veaw” cveam stewe  Wild shails of Burgundy “Fontaine de Mans”
iMTE OF sded‘éﬂ 15€ romsine ¢ PLATE OF 12 oovveerererrnenens 30,00€
it « Y ame made duct as” tewine & toasts 20,00 €
R fils & lomaon “toodene”, fies K oalad g, of white sweet ngtte/mw “Cypres de Climens ” 2015 15,00 €
SATURDAY
Racusted bty bambh & patataes guatin+e00e Main counoe
SUNDAY Iied blach pudding sausage with a 2000 €
Roasted fuee nange chicken, mavhed patatses M. DUVAL pork bm;g m&dgﬂgxﬂeﬁe” 'y Cr”ww danna &{t’;;uwe 26,00 €
WINES POTz2ecL HOMEMADE duck's “confit” & sauteed patatoes, cunly 20,00 €
wenous veal chop, wlanengs guawy and creamiy masfied potatses 30,00€
RED ?"ﬂ’ﬂw{m 19e  Seaned chicken feqs é/, marel mustissm creainy sauce, bated nice 30,00 €
ar
ROSE of the s0asart o 12e  Trench licef piece of the day , french Puies Lbéannaise at the black boond —.........

MEAT & POULTRY ARE COOKED AT THE MINUTE & REQUIRE A REST PERIOD BEFORE BEING SERVED

" FONTAINE PE MARS "
GAILLAC SELECTION Side arvdens

BOTTLE (75cL) 20,00€ POT(46cL) 1400€

Mashed potatoes §00€ Sawfwd wﬂt spinach — §00€
MINERAL WATERS rench Puies §00¢€ er jnecn beans 2,00 €
Vittel  San Selbogrine Chateldon  Ptatins dauphinois §00€ kin potatoes  $00€
05L  5¢€ 5¢€ 5L Gish
1Lie  S€ se 9€
“Red Laliel” salmon fillet, sauteed spinach & olive oil 34,00 €
QME&EE;, E_Y THE BOTTLEOO€ PBaneless seabass P { Halamata slives {searned or steamed) 700€
Fish of the day, tﬁm fu&u,& boand —
Coffee EXPRESS 4,50 € ‘
Cappuccing §00€  Fa end with
Wste forn aun tea £ infusian menw 7,00 Jia “p
wllnd the famaus wann coffee “Gensais”  (lssontment of Prench chieese platten 15,00 €
with (unagnac 1400€  Glass of Sautewnes Banosac sueeet dessert wine 15,00 €
Flaating island “FonTAINE DE MARS” S 11,00 €
VOLUMES Black: chocolate mousse 1400€ v with 3 b of GrailMarnier CuvEE LOUISALEXANDRE 15,00 €
Battle 75 cL , Fat 46 cL , Glass of winel16 cL Vanilla cweme buibée 13,00 €
Upéutifs , Weasts & liguws 8 cL 939 “Bakasponge cafie, whipped cveam £ old 1um PAsADORDEOROS2 1500 €
Whisky L satt 8t , Unis 4cL “Jountione Landaise” with (unagnac ice cream 14,00 €
ASK FOR OUR FAMOUS Kazelnut & pralin “willeyeuille” 16,00 €
DIGESTIFS™ LIST .%ia/tumted prunes in Cffxmg;grww & Wumagnac ice cream 16,00 €
NET PRICES IN EUROS Benthillon's ice cneam on sonkets 13,00€
E Pt E Benthillon mandarina sonbiet £ Napaldon mandarina liguox 15,00 €
HOME MADE (st for the famous “coffee Gensois” with unagnac and whipped cream 1400 €

PRICES IN € ARE NET Snesh stnauvhenies, vanilla ice cream & pistachio sabagon 17,00€



	MENU ANGLAIS AVRIL 2022.pdf

