APERITIFS

LILLET RED, WHITE, ROSE 700€ ¥

Jastis JEAN BOYER 7,00 €

Ponta 10 ans d'age 5% 12,00 €2

Uinericans MAISON 12,00 €%} :

Glass of Sautewnes of the moment 16006 RESTAURANT ¥
Glass of Clas Pegrassal 16,00 € }

Glass of Champagne 20,00 € Ty T
Battle of Champagne Vewre Ulicquot 19500 € =
Glass of BILLECART-SALMON 27,00 €
Bottle of BILLECART-SALMON 135,00 €

Glass of Cognac Heﬁﬁé_ssy XO auer ice 41,00 €

PLAT DU JOUR 25 EUROS

HKond bailed egg with maysnnaise & vegetaliles 1,00 €
MONDAY Steamed éee(é/,’d w;émtfé frenlts’ d/m/.wu :ﬁﬁ cratans R fig ch 14,00 €
Rawe ground “Tadane” & Duies HOMEMADE . “bewnine” g, fale guas A spicy, wkne 1500€
TUE;;A?‘ fect p Sauntuy fham “prosciutts’ p&attef( 7 / / 20,00 €
o s santinent of duied aau/oaqm} countuy fium & "tewvtine” 26,00 €
Chicfien & mustard stew Cheese crispy biscuit £ fresh guat chieese, Grushied tamato, wed pepperconn 1500 €
WEDNESDAY
Jamaus “Cog au vin” £ pasta Specialties
THURSDAY Jura bafied in ned wine, shallot & bacon sauce 13,00 €
“Blanguette de veau” cneam stewe  Wild shails of ﬁw:gumﬂ; ‘Gontaine de wlans”
FRIDAY ZMTE OF sdedé ........ 15 tovnine 4 ¢ PLthE OF 12 woveurrucruernecns 36,00 €
Rewe fish & beman “tantane”, bries & sabad  Feme made duct as” teviine & faas . 34,00 €
fioh & Lanon < pies Lo Glass of white sweet wg;te SAUTERNES, iniy favorife of the mament 15,00€
SATURDAY

Raawted baliy lamh £ potatoes gratin 35€ Main counse

SUNDAY

7. Fied blact pudding sausage £ sauteed apple 21,00 €

Raasted free vange chicken, mashed patatoes M. DUVAL parf bwég mﬁu&em > &L Cﬁmdwuw; juice 26,00 €
WINES POTazecL HOMEMADE duck's “confit” & stin pam;tm) curls Kettum 31,00€
Roasted duch tneast, Cwmm d‘ieotuut wua%m oteamiy polenta.  3500€

RED ?""WW e Seaned chicken treast, manel mushuosm, morel cream sauce L hkted vice 30,00 €
‘l’?v;SlEEaﬂ the maangnat e Seanedtop of the beof Coin , french Puies £ béannaise sauce 44,00 €

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

" FONTAINE PE MARS "
GAILLAC SELECTION Side ondens

BOTTLE (75cL) 20,00€ POT(46cL) 1400€

Jlashied patataes §00€ Sawt%d wﬂz spinach §00€
MINERAL WATERS ench fries §,00€ J’m j}tcen beans 2,00€
Vittel  San Fellegrine Chatebdon  tatin dauphiinais §00€ in potatues §00€
05L  6¢€ 6¢€ 5L Gish
1Le  9€ 9¢€ 9¢€
BEER BY THE BOTTLE Seavced salman fillet, sauteed spinach & alive oil 36,00 €
Canlslierg 33 cL sooe Boneless wgg‘( sealneam, mashed potatoes & alive “tapenade”  3s00€
Sish of the day, af the blach baard... —
Coffeec EXPRESS 35,00 €
Cappuccing §00€  Ga end with
sk for oun tea & infusion menw 7,00 € Je up
ug’;w&‘ the lai;guo wann caffee “c;wf;(‘g ’€ Wsosantment of french cheese platten 15,00 €
/ : Glass of sweet Sautewnes , my favarite of the moment ... 16,00 €
VOLUMES Slaating island “FonTaNE DE MARS” s 11,00€
Battle 75 cL , Pat 46 cL , Glass of wine16 cL g‘?ﬁ?‘“&% : ;“’Mggfﬁ 8¢ 1400 € with 4 cL of CramMarier “Louis ALEXANDRE” ?1' i’)ggi
Upénitifs , Weools & U 8 - eme 19
q,',;:gf” £ wlalt 8 ch &Zz 4c(;_ Big “Baka’spange cake, whipped cream £ X0 num pasaboRDEORO  15,00€
ASK 'FOR OUI’? AMOUS “ Tountione Landaise” with (x 1ac ice cream 15,00 €
o » Kazelut £ pralin “wlille- Jmi&e 15,00 €
DIGESTIFS™ LIST Brandied “Guinttines “chewiies & vanilla icecneaun 1500€
NET PRICES IN EUROS e famous Bethillon's ice cream an sankief 14,00 €
Berthillon mandanina sonbiet & Napaléon mandarina liquor 17,00 €
£ HOME MADE sk for the famous wﬂiec Gensois” with Uunagnac £ whipped cream 1400
nesh stwawbienies, Vanilla ice cream & pistaccio sabagon 16,00 €
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Fastis JEAN BOYER _

Parta 10 ans d'age TH 12,00 €% 1 2%

menicans MAISON 12,00 €% /;?’

Glass of Sautennes of the moment 16,00 € RESTAURANT
Glass of Clos Peyrassal 16,00 € }14)

Glass of Champague 20,00 €1y

Battle of Champagne Vewe Uicawol 105,00 € =
Glass of BILLECART-SALMON 27,00 €
Battle of BILLECART-SALMON 135,00 €
Glass of CognacHennessy X0 auer ice 41,00 €
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PLAT DU JOUR 25 EUROS

HKand bailed egg with maysnnaise & vegetabiles 1,00 €
MONDAY Steaimed &eé/od j{mfﬁ fronlty d/‘l ou & mautfuw fig ch 14,00 €
Reaww anaund beel “Tatane” & fuiecs HOMEMADE duch “tenrine” m as & sPicC chiutnery 1600€
" ot p Country ham mwuubta 7 / / 20,00 €
TURSDAY ssantinent of duied oau@aqm} s,,awbbu; fam & "tewine” 26,00€
Chicken & mustand stew Chieese cniopyy biscuit & fuesh goat cheese, cushied tamata, ned peppenconn 1500 €
WEDNESDAY
Gamaus “Cog au vin” £ pasta Specialties
THURSDAY Jur eggs bafed in ned wine, shallot £ bacon sauce 13,00€
“Blanguette de veau” crean stewe  Wild snails of .watgzmcb; “Gontaine de Mans”
FRIDAY 3LATE OF Gded/ujé ........ §€ < PLATE OF 12 ....cccccoverennene 36,00€
R fish & lemon “tavtane” . buies & sabad 9ime ima " tewine £ toasts 34,00€
ol ' <" fuies d o Glass of white owcet 7 SAUTERNES, iy favarite of the mament 1500€
SATURDAY ¢
Raasted bbiy bambh £ potatses guatin 35 € Main course
SUNDAY
. , Iied Wlack pudding sausage £ sauteed apple 21,00€
Ruasted free nange chicken, mashed patatses yy "piyyar puik tmﬁg awdéa?u&ette > £ Chandonnay juice 26,00 €
WINES POTa2ccL HOMEMADE duck’s “canfit” & skin patatae/o} cudiy éel;t,uz,e 31,00€
Roasted duch breast, Cansica Jmmut dariery J & creaimyy polenta  3500¢€
RED ?’mmwi ’Z € Seaned chichen bueast, mavel mushnoom, m Utmm sauce & habed nice 3000€
o of the m oausgnon The  Seaned top of the beef Coin, french fries & béannaise sauce 44,00 €

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

" FONTAINE PE MARS "

GAILLAC SELECTION  Sido axdens
BOTTLE (75cL) 200(€ POT(46CL) 1400€ Mashied patatacs sooe Sa E d freoh oml A sooe
MINERAL WATERS Inench fuies §00€ Jwr f«em beans 2,00€
Vittel  San Fellegrins Chatelden  Piartin dauphiirois §00€ kin potataes §00€
05L 6€ 6€ 5 Gish
16ie  9€ 9¢€ 9¢€
Seared saliman fillet, sauteed spinach & alive il 36,00 €
QWE&EEE; E_Y THE BOTTLIEM€ ﬂmwﬂmo 04, seabweam, mashed potatoes & alive “tapenade”  3s00€
Sish of the day, at the black hoand... S—
Coffee EXPRESS 5,00 €
Cappuccing §00€  Ga end with
Ash for oun tea & infusion menu 7,00 € Jo up
uﬁzd the famaus wanm coffee “e"";’;“";;; ’e Wssantment of Prench cheese platten 15,00 €
e ’ Glass of sweet Sauternes , my ﬁwwute of the moment ... 16,00 €
VOLUMES Jteiwau island “FonTAINE DE MARS” age 11,00 €
Battle 75 oL, Fat 46 oL, Glass of wine16 cL gilm& ﬁmfgfﬁ;ﬁ;@e 14,00 € with 4 cl of GraiMarnier “Lous-ALEXANDRE” ;szz:
itifs , Mleasts & liguons 8 wlla créine 3,
Z’f;‘;gfa £ okt Wg’f o ect J)‘g “Baba’spange cakie, whipped cream £ X0 1um pasADORDEORO 15,00 €
ASK’ F:;R ;(S;R :__wAZ::;US ;‘w;:écme Bm;égt/.?‘e with 1ac ice cream 15,00 €
o » azelnut £ pralin “lille-Feuwille 16,00 €
DIGESTIFS™ LIST Brandied “Cruiattines ”cheviies £ vanilla icecream 15,00 €
NET PRICES IN EUROS Jhe famous Bewthillan's ice cream an sankief 14,00 €
Benthillan mandarina sonbet £ Napaléon mandarina liguon 17,00 €
— £ HOME MADE sk fon the famanus “c Gensain” with unagnac & whipped cream  1400¢
Snesh stwawchewies, Vanilla ice cream & pistaccis sabagon 16,00 €

~

RESTAURANT

LOUIS ROEDERER

CHAMPAGNE

H%
raid Marnier



