APERITIFS

LILLET ROUGE, BLANC OU ROSE 500€

FPastis JEAN BOYER e §00€
Fonto 10 ans d'age 1200€
Uinericans MAISON 13,00€
Glass of Sauternes”Crames de Rieussec”15 (0 €
Glass of Damaines Ot 16,00 €
Glass of aun favonite Champagne lbuut 2000€
Battle of oun favarite Champagne buut 200 €
Glass of BILLECART-SALMON 30,00€
155,00 €

fBatt{i of BILLECART-SALMON

Hennessy XO “an ice”

PLAT DU JOUR 25 EUROS
MONDAY

Rawe guound beef “Tantane”
Snench fries £ salad

TUESDAY

Chicken “lasguaise” stiyle
WEDNESDAY

Jamous “Cog au vin” £ pasta
THURSDAY

“Blanguette de veau” cream stew
FRIDAY

39,00 €

Roww fish & lemon “tantane”, Puies L salod Qlass

SATURDAY
Raavted baliy bamb & patatses gratin 35 €
SUNDAY

Raasted free nange chicken, mashied patataes

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
6¢€ 6€ 75¢ 9€
92€ 9€

50 cl
1 Litre

BEER BY THE BOTTLE

CARLSBERG 33 CcL §,00 €

CONTENANCE DE LA VERRERIE
Bt 75 CL, Pat 46 CL, Vewne de vin16 cL
Upénitifs, Alcaols et digestifs 8 CL
Whishies et wlalt 8 CL, Unis 4 CL

APPETIZER

HKand boiled egg with magonnaise & vegetalbile 11,00 €
Steamed leefs with henbs duessing £ cnoutons 14,00 €
HOMEMADE “tovine” with foic gras & spicy fig chutney  18,00¢
Country ham “prosciutte” platten 20,00 €
Wssantment of duied sausages, countuy ham &£ "tewtine” 29,00 €

FKot guat cheese, huney, sweet anion confit, nuts & crispy endives 19,00¢€

SPECIALTIES

Jurg batied in ned wine, oﬂz;wﬁat & bacen sauce 13,00 €
Wild snails of Burgundy “Sontaine de wlans”

PLATE OF 6 ....covvuuncusscnnee 15€ PLATE OF 12 ...coecvvirernnns 36,00€
Fame made duck “foie gras” tevine & toasts 34,00 €

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

Fot searned duck faie gras, buaised pearn £ balsamic canamel  37,00¢
MAIN COURSE

Jruied black pudding sawsage £ sauteed apple 21,00 €
M. DuvAL parft tripe “andauillette” £ Chardonnay juice 26,00 €
HOMEMADE duck's “confit” &£ skin potataes, cunliy lettuce 31,00 €

Raoasted duck breast, sange £ pepper juice & squash mausseline 35,00¢
Seaned chicken bueast, manel musfmosm, morel cream sauce £ baked vice39,00¢€
Seared tap of the beef Coin, french fuies £ béanaise sauce 46,00 €

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

GARNITURES

nench fuies 8,00 € nesh gueen beans 9,00 €
Mashed potataes 8,00¢€ Sauteed fresh spinach  800¢€
Guatin dauphinais 8,00 € Sauteed skin potatues  8,00€
POISSONS

Seaned salman fillet an salt cuust, leman cream & sauteed spinach 36,00¢€
Baneless seabass fillet, Kalamata slives £ mashed potatues 3800¢
Sish of the day, af the black boord..

AS WE ARE IN A RESTAURANT, WE KINDLY ASK TO ORDER

ONE MAIN COURSE MINIMUM PER PERSON
PRIX NETS EN EUROS




