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salade nigoise escargot 4 la bourguignonne
NICE STYLE SALAD BURGUNDY SNAIL WITH PARSLEY-GARLIC BUTTER
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GIZZARD & WILD MUSHROOM SALAD poulet roti POACHED EGGS IN RED WINE SAUCE
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tartare de boeuf blanc de bar et girolles, sauce duglere
JAPANESE BLACK WAGYU BEEF TARTAR SEABASS & GIROLLE MUSHROOMS, SAUCE DUGLERE laitance et bamboo 4 1a meuniére
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. , dos de turbot roti
truite saumonnce TURBOT ON THE BONE, CREAMY SAVOY CABBAGE
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bavette de beeuf, sauce Iechalote 2000
BAVETTE STEAK, SHALLOT SAUCE [$522200]
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2200 BREADED CRISPY TRIPE
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cotes d’agneau aux beurre d’herbes 1500
HERB BUTTERED LAMB [#6:A1650]
terrine de foie gras de canard maison FEDFE AR S X
FOIE GRAS TERRINE WITH PEAR COMPOTE 3900
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PATE IN CRUST 1100
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2400 ROASTED VEAL CHOP WITH BEARNAISE SAUCE riZ au Champignons fl la truﬂé
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FROMAGE & CHARCUTERIE fs0sel 2200
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charcuterie ragout de joue de porc, pates rigatoni
COLD CUTS PORK RAGOUT WITH RIGATONI
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garniture bourguignon [B21980]
SAUTEED MUSHROOMS, PETIT ONION & BACON
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pomme frites pomme dauphinoise
FRENCH FRIES POTATO GRATIN
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