
appetizer

Hard boiled egg with mayonnaise & vegetable 
Steamed leeks with herbs dressing & croûtons 
Homemade  duck “terrine” pistachio, foie gras & spicy fig chutney 
Country ham “prosciutto” platter 
Assortment of dried sausages, country ham & "terrine" 
Fresh goat cheese & pickled spring vegetables

specialties

Two eggs baked in red wine, shallot & bacon sauce              
Wild snails of Burgundy  “Fontaine de Mars”
plate of 6  ....................   18 €                                    plate of 12  ....................
Home made duck “foie gras” terrine & toasts 
Glass of white sweet wine sauternes ,  my favorite of the moment 
Country tomato salad, pistou & creamy burrata 

main course

Fried black pudding sausage & sauteed apple 
M. Duval pork  tripe “andouillette” & Chardonnay juice 
homemade duck's “confit” & skin potatoes, curly lettuce                       
Roasted duck breast, Corsica chestnut honey juice & polenta
Seared  chicken breast, morel mushroom, morel cream sauce & baked rice 
Seared top of the beef loin, french fries & béarnaise sauce                          
meat & poultry are cooked at the minute & require a rest period before being served

garnitures

French fries  8,00 €   Fresh green beans           9,00 €  
Mashed potatoes 8,00 €        Sauteed fresh spinach    8,00 € 
Gratin dauphinois   8,00 €           Sauteed skin potatoes     8,00 € 

poissons

Seared salmon fillet, olive oil, basil, lemon & sauteed spinach 
Boneless seabass fillet, Kalamata olives & mashed potatoes 
Fish of the day, at the black board...

 

11,00 €

14,00 €

18,00 €

20,00 €

29,00 €

                19,00 €

 

V I N S  A U  P O T 4 6 C L

A P E R I T I F SA P E R I T I F S

red  Brouilly
white Sauvignon
rosé of the moment

gaillac sélection
" fontaine de mars "
gaillac rotier “les gravels”
bt (75 cl)  25 €    POT ( 46 cl)    17 €

beer by the bottle

Carlsberg 33 cl

Bt 75 cl, Pot 46 cl, Verre de vin16 cl 
Apéritifs, Alcools et digestifs 8 cl
Whiskies et Malt 8 cl,  Anis  4 cl

p r i x  n e t s  e n  e u r o sp r i x  n e t s  e n  e u r o s

as we are in a restaurant, we kindly ask to order 
one main course minimum per person

as we are in a restaurant, we kindly ask to order 
one main course minimum per person

mineral waters

15,00 €
15,00 €
21,00 €

8,00 €

8,00 €

8,00 €

12,00 €

13,00 €

16,00 €

16,00 €

20,00 €

99,00 €

30,00 €

155,00 €

55,00 €

plat du jour 25 eurosplat du jour 25 euros
monday
  Raw ground beef “Tartare” 
French fries & salad
tuesday

Chicken “basquaise” style
wednesday

Famous “Coq au vin” & pasta  
thursday

“Blanquette de veau” cream stew 
friday

Raw fish & lemon “tartare”,  fries & salad
saturday

Roasted baby lamb & potatoes gratin
sunday

Roasted free range chicken, mashed potatoes 

Contenance de la verrerieContenance de la verrerie

   1 2 Litre
1 Litre

Vittel
6 €
9 €

San Pellegrino
6 €
9 €

Chateldon
75 cl    9 €

    rouge, blanc ou rosé 

Pastis Jean Boyer 

Porto 10 ans d’âge
Americano Maison

Glass of Sauternes”Crames de Rieussec”
Glass of Domaines Ott  rosé

Glass of our favorite Champagne brut  
Bottle of our favorite Champagne brut    
Glass of  billecart-salmon Rosé    

Bottle of billecart-salmon Rosé                                
                  

 35 €

 

21,00 €

26,00 €

31,00 €

35,00 €

39,00 €

46,00 €

36,00 €

38,00 €

............

XO  “on ice”

 

13,00 €

36,00 €

34,00 €

16,00 €

19,00 €


