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MAIN DISH
DESSERT & CAFE
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LES PREMIERS ENTREES st APPETIZERS

salade lyonnaise LYON STYLE SALAD
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potage aux légumes de saison SEASONAL VEGETABLE POTAGE
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Saint—jacques poélé SAUTEED SCALLOPS, CRUSTACEAN SAUCE
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galette de crabe HOMEMADE CRAB CAKE

HRE 7SI —F sveysay—2

LES PLATS MAIN DISHES
pOiSSOl’l frais POELE OF FRESH CARCH OF THE DAY
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confit de canard buck conFIT
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steak de boeuf, sauce I’echalote waGYU STEAK, RED WINE SAUCE
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CHAMPAGNE & FRESH FRUITS 1800
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Champagne Brut Thi¢not 1700
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Viognier Pay d’Oc 2022 Laurier [Cabrol] 1100
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Alsace Muscat Les Authentique 2022 Hering 1400
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Cotes du Rhone Villages Les Cardinaux 2020

Famille Perrin
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Morgon Cuvée Vieilles Vignes 2021 Domaine de la Beche 1300
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Bourgogne Roncevie 2017 Domaine Arlaud 1600
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Haut Cotes de Nuit 2017 & Arlaud 1800
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L'Artisan du Thé White Tea Sparkling 275m1 1600
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La Paumier Pepinelle Fleurs de Sureaux [cidre]
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Diabolo - Framboise Menthe 1000
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Fever Tree Ginger Beer 200ml 750
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Hildon [sparkling or still] 750m1 1050
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