OYSTERS

FINES DE CLAIRE

PIECE 3,40
1/2 DOZEN 19,50
1/2 DozEN WITH GLASS OF CHAMPAGNE 29,00
13 PAY 12 39,50
STARTERS

WEISSWURST MADE OF CODFISH AND

CRUSTACEAN WITH LOBSTER BISQUE 15,50
DOZEN OVEN BAKED SNAILS

SERVED WITH GARLIC BAGUETTE 14,80
PRETZEL BREAD DUMPLINGS SERVED WITH
MUSHROOM SALAD AND POACHED EGG 14,50

SMALL 7,90 LARGE 13,90
WITH FIG MUSTARD 42G GLASS 2,10

ASSIETTE DE FROMAGES
SELECTION OF FRENCH CHEESE WITH GRAPES

MAIN DISHES

VEGAN 3* VEGETARIAN

TAGLIATELLE WITH CAPERS, ANCHOVIES,
OLIVES AND SMOKED BUFFALO MOZZARELLA

VEGAN LASAGNE MADE OF EGGPLANTS
AND VEGETABLE RAGOUT

FISH

HALIBUT A LA OSSOBUCO
VEGETABLE RAGOUT AND MASHED POLENTA

FRIED PIKEPERCH FILET SERVED WITH BLACK
PUDDING, CABBAGE, POTATO APPLE MASH

21,50

19,50

24,50

25,50

MEAT

MERGUEZ-FRITES-SALADE 21,00
STEAK-FRITES-SALADE (ENTRECOTE) 24,50
TAGINE WITH THREE KINDS OF VEAL AND

ALMONDS, LEMON FRUIT, BRAISED ONIONS 26,50

DRY AGED PORK CUTLET (true wilderness) WITH

MELTED TOMATOES AND WILD GARILC RIsOTTO 27,50

LES TARTARES

VEGAN TATARE DU CHEF
WITH FRIES AND BAGUETTE (+ VEGAN CAVIAR EUR 3,00)

20,50

TARTARE CAFE PARIS
TARTARE PREPARED AT THE TABLE
200 GR. WITH FRIES AND BAGUETTE

25,50

TARTARE DU CHEF
PREPARED IN THE KITCHEN
200 GR. TARTARE WITH FRIES AND BAGUETTE
23,00
OR
200 GR. TARTARE WITH WHOLEMEAL NUT BREAD AND
BUTTER

22,00

TARTARE FROMAGE
TARTARE SHORT FRIED WITH MATURED COMTE

24,50

TARTARE CAMPAGNARD
200 GR. TARTARE SHORT FRIED WITH BACON

24,50

200 GRr.

FISH STEW WITH CRUSTACEANS,
POTATOES AND CROUTONS 32,50

BOUILLABAISSE PROVENCALE

DESSERT

CREME BROLEE 8,20
TARTE TATIN WITH TONKA BEAN ICE CREAM 9,80
MOUSSE AU CHOCOLAT 6,70
SMALL ESPRESSO CAKE

with cocolat nougat cream and raspberry sorbet 10,50

MACARONS

FRENCH TEA BIScuUITsS
WHITE CHOCOLATE WITH VANILLA
PISTACHIO
DARK CHOCOLATE
CARAMEL WITH FLEUR DE SEL

LEMON WITH RASPBERRY  PIECE 1,60




WINE APERITIF COGNAC
Kir
WHITE Cassis, Framboise,
Péche, Mire  o,1L 4,00 VS < 4CL 5,50
NoiLy PRaAT  s5cL 5,60 XO Hennessy 4cL 23,00
VIOGNIER orL 3,60 MARTINI scL 5,50
Leduc ' 0,25L 9,00 LILLET !
Pays d'Oc 5L 18,00 Blanc, rosé, rouge 5L 6,90 L
CHARDONNAY oIL 3,90 DusonNET  5cL 6,90 ONGDRINKS
Domaine Fichet 0,25L 9,70 PINEAU DES with 4cl spirits 9,60
Bourgogne 05L 19,40 CHARENTES 5cL 6,90
RIESLING oIL 4,20
Wittmann 0,25 L 10,50
Rbeinbessen 0,5L 21,00 ST GERMAIN BEER
WEISSBURGUNDER O,I L 4,60 COCKTAIL
Schlossqut Diel 0,25 L "”50 CREMANT BOUVET-LADUBAY DRAUGHT
Nabe, Germany — 0,5L 23,00 )
ST. GERMAIN, SODA GALOPIN 0,I5 L 1,90
SANCERRE oIL 6,00 9,70 LANDGANG PiLs 0,3 L 3,40
J-M. Berthier 0,251 15,00 0,5 L 5,60
Loire 0,5L 30,00 PicoN BIERE 0,3 L 4,90
, CHAMPAGNE
ROSE
H.BLIN BOTTLE
La DEMOISELLE ~ 0,IL 4,40 GRAND CUVEE
Montfaucon 025L 11,00 o1 12,50 CARLSBERG 03 L 3,80
Rhbémne 05L 22,00 DUCKSTEIN 0,5 L 5,00
. P BECKS non-alcoholic 0,33 L 3,70
DOYARD-MAHE ROSE L
RED L CrRU ANDGANG
o1 14.50 Pale Ale non-alcobolic 0,33 L 3,70
’ ’ WHEAT BEAR 5,20
E/?SIS‘;VEIN 8;;5LL é,ﬁg WHEAT BEAR crystal 0,5 L 5,20
erio ) ), 2 WHEAT BEAR DARK 0,5 L 5,20
: CREMANT DE LOIRE 5 ’
Vin de France 0,5L 12,20 BOUVET-LADUBAY WHEIATPJ ]?EAR 0,5 L 5,00
IéITTLEbJAMEs GLAss 0,1 17,90 e
renache o, L -
]%Lim Cosme 0,25 HOT DRINKS
one 0,5 L EsPRESSO 2,20
PASTIS & ANIS DoUBLE EsPRESSO 3,90
BORDEAUX 0,I L CAFE 3.00
gﬁjﬁ%im“ 8’25LL CAPP}JCCIN,O 3,70
organic 0 RicARD 2cL 3,20 BoL &AEEAII;E{\TATE ]i;;lTo4 00
b N PaAsTIS 51 2CL 3,20 U !
INOT NOIR o,I L PERROQUET . _
Domaine Faively 0,25 L with mint syrup 2CL 3,80 .% CArr GO'IbTRl\/IAND %‘
Bourgogne 0,5 L TOMATE Espresso3wil;) Macaron
L with grenadine 2cL 3,80 !
HAN’(;’UEDOC . 0,1 L MAURESQUE ALL OUR COFFEES CAN BE SERVED DECAF
echt & Bannier 0,25 L )
organic 051 with almond syrup 2cL 3,80 OR WITH SOY MILK
WATER
CHOCOLAT
TABLEWATER 0,25L 1,60 DIGESTIFS CHAUD
Still/sparkling 0146 L 2:80 with melted chocolate,”
Viva con Acua 0331 2,90 CALVADOS 4cL 5,90 full cream milk, vanilla
Sparkling 0,75 L 6,00 EAUX DE VIE and whipped cream 4,40
Viva coN Acua 0,331 2,90 diverse 4cL 7,70

Still 0,75L 6,00



