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Entrees — otarters

ESCARGOTS A LA BOURGUIGNONNE

Snails cooked with a garlic and parsley butter.
Served hot. Speciality from Bourgogne

POIREAUX VINAIGRETTE

Leeks with French vinaigrette

CAROTTES RAPEES

Grated carrots with French vinaigrette

0S A MOELLE A LA FLEUR DE SEL

Bone marrow with fleur de sel

HARENGS MARINES POMMES A L'HUILE
Pickled hcrring and boiled pPOLaLo salad

Viandes -

FAUX FILET GRILLE, Frites

(arilled sitloin with French fries

BAVETTE GﬂlLLff, Frites
Grilled tlank steak with French tries

CONFIT DE CANARD,

PPommes de Terre a la graisse de Canard
Duck Confit, with duck fat potatoes

STEAK TARTARE AU COUTEAU, Frites

Raw steak Tartare with French fries

PARMENTIER D’AGNEAU

French style lamb shepherd’s pie

ECHINE DE PORC sauce moutarde, Purée

Pork Scotch, mustard sauce, served with mashed
potatocs
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CREVETTES ROSES MAYONNAISE

Prawn served with homemade mayo

AVOCAT AUX CREVETTES SAUCE COCKTAIL

Avocado, shrimp with French cocktail sauce

SAUCISSON SEC BEURRE

Sheed Saucisson and butter

JAMBON D’AUVERGNE

Cured ham. Speciality from Auvergne region

TERRINE DU MOMENT

Slice of homemade terrine

OEUF MAYONNAISE

Egg with homemade mayo

Meats

POULET ROTI, Frites

Fresh roast chicken, with French fries

BEUF BOURGUIGNON, Coquilllettes

Beef stew braised in red wine. Served with elbow

pasta. Speciality from Burgundy

BLANQUETTE DE FOULET, Riz

Tradinional chicken stew cooked 1n a white
creamy sauce, with rice

SAUCISSE DE TOULOUSE, Furée

Toulouse sausage, with mashed potatoes

Platr Vegetarien — Vegetarian (ilain

AUBERGINE A LA PARMESANE, Salade
Egeplant Parmigiana, served with salad

SOUPE A L’OIGNON, Salade

Gratinée Traditional French onion soup,
caramelised onions with gmtiné-:d cheese. Salad
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BOURGUIGNON VEGETARIEN, Purée

Vegetﬂrian B{mrgui;_\mnn with a refined red wine
reduction and mash potatoes

LE BOUILLON

el Rir =’
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Fromages - Cheeses

Flateau de fromages présenté au chariot.
Sélection de différents fromages coupés

a la demande.
Cheeses selection cut on demand.

Poissons — Fish

SOUFPE INSFIRATION BOUILLABAISSE
A LA BISQUE DE LANGOUSTE

Inspired Bouillabaisse soup with Craytish Bisque

0.25 [ 1gr

29

.;.- .__1
|
. - |
o . .
by F'h '\-:;a ql':',i }_" |.'.:,-.L __|"l
— iy \"-.\_
A 5,
A i ,
., Wy
L Sy S .

unch & Blnner'
(Menu

Tuesday to Thursday
Dinner
Friday to Sunday
LLunch & Dinner

FOISSON SAUCE BEURRE CITRON et CﬁI’HES, 32
Riz & Haricots Verts

Market fish filet with a lemon butter and caper
sauce. Served with rice and green beans

Accompagnements — oides

FOMMES FRITES

French tries

POMMES DE TERRE a la graisse de Canard

Duck fat potatoes

PATES AU FROMAGE

Mac and cheese

SALADE VERTE

Green leaves with French vinaigrette
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CHAMPIGNONS A L'AlL 1
(sarlic mushrooms

HARICOTS VERTS A L'AIL 11
Green Beans tossed in garlic butter

RATATOUILLE 15

Dish ot stewed vegetables (tomato, zucchini,
eggplant, capsicum, garlic, onion).

besserts

COMFPOTE MAISON

Homemade fruit puré{:

MOUSSE AU CHOCOLAT

(hocolate mousse

YAOURT et CREME DE MARRON

Yoghurt with chestnut cream

CREME BRULEE

Custard base topped with a layer of hardened
caramelized sugar.

PROFITEROLE

Pastt}’ chou filled with vanilla ice-cream and
chocolate sauce

Because we cook fresh, the menu can evolve.
Some items can be unavailable and others might pop up.
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TARTE TATIN 13
Warm caramelized Tarte Tatin
ILE FLOTTANTE 13

Floating Island, meringue served on a custard
with caramel sauce

SORBET Z BOULES |
Sorbet 2 scoops

CAFE ou THE GOURMAND 18
Three "mignardises” served with a coffee or a tea
DIGESTIF GOURMAND 28

Three "mignardises"” served with an after-dinner
Equeur



