APERITIFS

LILLET ROUGE, BLANC OU ROSE §00€
§00€
12,00 €
12,00€

16,00 €

Pastis JEAN BOYER .
Porta 10 ans d'age N7
Uinericans MAISON
Glass of Sauternes of the moment

Glass of Demaine d'Ott 16,00 €
Glass of Champagne 20,00€
Battle of Champagne V" T 10500¢
Glass +f ROEDERER

Battle of BILLECART-SALMON
Hennessy XO «up ice”

RAMOS FINTO

2000€
155,00 €
3500€

PLAT DU JOUR 25 EUROS

MONDAY

Veal tendnan “marengs” steur

TUESDAY
Chichen & mustand stew

WEDNESDAY

Jamous “Cog au vin” £ pasta
THURSDAY

“Blanguette de veaw” cream stew
FRIDAY

Rewe fioh & beamon “tantone”, fies L oalad oo

SATURDAY

Roasted babky lamlt £ potatues guatin 35 € F{ ot seaned duch foie gras, braised apple & balsamic canamel

SUNDAY

£ FONTA!{N

Al ) 4

APPETIZER

Hand boiled egg with magonnaise & vegetalbile 11,00 €
Steamed leehs with fenks duessing £ cnotitans 14,00 €
HOMEMADE gaine “fewtine” with foie gras & spicy fig chutney  18,00€
Country ham “prosciutte” platten 20,00¢€
Wssantment of duied sausages, countuy ham £ "tewine” 29,00¢€

Hat goat cheese, huney, sweet anion confif, nuts & cuispy endives 19,00 €

SPECIALTIES

Jwa eggs baked in ned wine, shiallot & bhacon sauce 13,00 €

Witd snails of Burgundy “Fontaine de wlans”

PLATE OF 6 ...covvvruuerssnnes 15€ PLATE OF 12 ..ccoveruncnsenns 36,00 €
de duck "foie guas” tewdne £ toasts 34,00 €

Glass of white sweet wine SAUTERNES, iny favarife of the mament 16,00 €

Raasted free vange chicken, mashed patatses MAIN COURSE

VINS AU POTa4eclL

RED Brauilly 15,00 €
WHITE Sauvignen 15,00 €
ROSE OF THE MOMENT 21,00 €

GAILLAC SELECTION
" FONTAINE DE MARS "'

GAILLAC ROTIER “LES GRAVELS”
BT (75cCL) 25€ POT(46cL) 7€

MINERAL WATERS
Vittel San Fellegning Chateldon
12 Lite 6 € 6€ 75¢ 9€
1Lie  9¢ 9¢€

BEER BY THE BOTTLE

CARLSBERG 33 CcL &§00€

37,00€
Sried black pudding sawsage £ sauteed apple 21,00 €
M. DUVAL panf tripe “andouillette” £ Chandonnay juice 26,00 €
HOMEMADE duct's “canfit” £ skin patatoes, cunly lettuce 31,00 €

Roasted duck breast, Consica chestnut haney juice £ vegetaliles fricassee 35,00 ¢
Seaned chicken ueast, manel mustmoom, morel cream sauce £ bated nice 39,00 €

Seavied tap of the beef boin, french fuies & béanaise sauce 44,00 €

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

CONTENANCE DE LA VERRERIE

Bt 75 CL, Pat 46 CL, Vewne de vin16 cL
Upénitifs, Alcaols et digestifs 8 CL
Whishies et alt 8 CL, Unis 4 CL

GARNITURES

nench fuies 8,00 € nesh gueen beans 9,00 €
Mashed potataes 8,00¢ Sauteed fresh spinach  8,00¢
Guatin dauphinois 8,00¢€ Sauteed stin potatses 8,00€
POISSONS

Seaned saliman fillet, sonnel sauce & sauteed spinach 36,00 €
Baneless sealiass fillet, Halamata alives £ mashed potataes  38,00¢€

Gish of the day, at the black boand...

AS WE ARE IN A RESTAURANT, WE KINDLY ASK TO ORDER
ONE MAIN COURSE MINIMUM PER PERSON

PRIX NETS EN EUROS




