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salade nigoise
NICE STYLE SALAD
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confit de gésiers
GIZZARD & WILD MUSHROOM SALAD
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tartare de boeuf
JAPANESE BLACK WAGYU BEEF TARTAR

BEMF DRV ZN
2400
[B£:42640]

truite saumonnée
HERB MARINATED SALMON TROUT

WITH LENTILS & POACHED EGG
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saint-jacques légumes
SCALLOP & VEGETABLES TARTE
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terrine de foie gras de canard maison
FOIE GRAS TERRINE WITH PEAR COMPOTE
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paté en crofite
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CHARCUTERIE & FROMAGE

charcuterie
COLD CUTs
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plateau de fromages de france
FRENCH CHEESE

LES PLATS LES ENTREES CHAUDES

REETSSU N

IS N
NN
N \N

escargot 4 la bourguignonne
BURGUNDY SNAIL WITH PARSLEY-GARLIC BUTTER
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poulet roti ceuf en meurette
ROASTED CHICKEN POACHED EGGS IN RED WINE SAUCE
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blanc de bar et girolles, sauce duglere
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dos de turbot roti
TURBOT ON THE BONE, CREAMY SAVOY CABBAGE
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MUSSELS SIMMERD WITH SAFFRON MUSTARD
2800 EH IV NVEE

A

R LA—)HD=) =z —)v

, $TFVETRE—FDEY
bavette de baeuf, sauce I’echalote 7 :

BAVETTE STEAK, SHALLOT SAUCE 2000
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tablier de sapeur
BREADED CRISPY TRIPE
M)y FUEREDE R R
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beeuf bourguignon
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cote de veau roti, sauce béarnaise
ROASTED VEAL CHOP WITH BEARNAISE SAUCE
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ragout de joue de porc, pates rigatoni
PORK RAGOUT WITH RIGATONI
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pomme frites pomme dauphinoise
FRENCH FRIES POTATO GRATIN 1 d
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All carefully cooked with Natural ingredients.No Processed ingredients anywhere. EARECIERBARORMZEAL EFHNCHBRINEIOEFEALTEVEEA,
PLEASE NOTE THAT ¥330 WILL BE CHARGED FOR BREAD & ECHIRE BUTTER AND ¥550 WILL BE ADDED AS A TABLE CHARGE AFTER 5PM WHEN ORDERING A LA CARTE.
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