tscargoty de Bourgogne aw beurre persillé.
Burgundy snaily invpawsley butter
Les 6 ~ 10 € les12 ~ 18 €
Carpaccio- de baeuf aux et oignons rouges, petite salade roquette auw powrmesory
Beef Cawvpaccio- sexved withv capers, red onions and av rocket and parmeson salad.
14,50 €
Risotto- aux tomates confites et olives noires dans wv creme pesto-
Risotto- withv confit tomatoes, black olives and
pesto- cream.
10,50 €
Filety de rouget bawrbet panes aur graing de sésame et son rafraichissement
Panv fried filety of red snapper coated with sesame seeds, sevrved inv av refreshing
citrusy and balsamic dressing.
9¢€
Soupe dw jour

7,50 €

Platy :
Demi coquelet réti, poélée de marrons, asperges et lawd fume sauce cv Uail confit.
Roasted half baby chicken withvpouwv fried chestnuts, asparagus and baconw withv
confit gawlic saurce

19€



Filet de beeuf chawrollais sur son pailassov de pomume de terre, saunce aw vinw rouge
et aur échalotes confites.
Filet of Chawollais beef inv av red wine and cawraumeliged oniov sauice, served onw av
potato- rosti.
25 €.
Magret de canard, compote de chour rouge et sow jus d'orange cawameélisée et de
cardamone.
Duck breast in av cawameliged ovange and cardamow jus, served withv reds
cabbage:
23 €.
Pavé de longe de porc marine aw vinaigre de balsamique, purée de pomwme de
terre ovlow mouwtowrde o Uancienne et sav sauice o cidre:
Pork loinw marinated inv balsamic vinegor and served inv av cider source; witiv
wholegrain mustord mash.
21 €.
Doy de cabillaud poché o vin blanc, purée de petity pois ol menthe fraiche et
sauce Noilly prat.
Filet of cod poached invwhite wine, served with peaw and freshv mint purée and o
Noilly Prat soutrce.

21 €

Prix service comprik



