Starters

Green Beans & Raw Mushroons. 12
Country Pork Terrine. 13

Poached Eggs in Red Wne Sauce. 14

Crayfish Gratin ''Lucien Tendret''. 15

Veal Sweetbread Turnover. 16

M xed Leaf Sal ad. 18

Artichoke, Vinaigrette. 18

Artichoke M npbsa, Sieved Egg. 19

Escargots in House Garlic Butter.
Six: 20 — Twel ve: 34

Aged Cont é Soufflé. 21

Today's Soufflé. 22

Pastry- Seal ed Eggs en Cocotte with Mrels. 23

Today's Paté en Crolte. 24

Qur House Foie Gas. 25

Crab Meat & Baby Spi nach. 27

Artichoke '' Mere Brazier''. 28
Foie Gas & Summer Truffle

Frog Legs with Garlic & Parsley. 49

Please order your wines and desserts
at the beginning of your meal.
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Mai n Cour ses

Gilled Veal Kidneys, Béarnaise Sauce. 29

Tagliatelle with Morels. 30

Pi ke Quenelles, Crayfish Sauce. 31

or a single quenelle at 17

Veal Ki dneys en Cocotte, Dijon Miustard Sauce. 32

Traditional Coq au Vin ''Juliénas'' Style. 36

Vol -au-Vent ''Bouchée a |la Reine''. 37

Fish of the Day, Subject to Availability. 38

Qur Fanmpbus Chicken in Vin Jaune Cream Sauce
with Mrels. 39

Please order our Soufflés & Desserts
at the beginning of your meal.

Pricesin euros, service and taxesincluded.
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Mai n Courses —conti nued

"' CHATEAUBRI AND' '

(Fillet) Béarnai se or Pepper Sauce. 42
or with Mrels. 44

Today's Savoury Pie. 43

Pan- Sear ed Veal Sweetbread Escal opes, Jus. 45

Whol e Veal Sweetbread with Mrels. 46

Veal Chop with Cream & Mrels. 51

Fillet of Beef Rossini. 52

Roast Pi geon, Périgueux Truffle Sauce. 56

Extra Side Dish at 6
Fresh Spi nach, Green Beans, Mashed Pot at oes,

M xed Leaves, Matchstick Fries

Please order our Soufflés & Desserts
at the beginning of your meal.

Pricesin euros, service and taxesincluded.
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Desserts

Cheese

Bur gundy Cheese Board. 22

Souf f| és

Grand Marnier Soufflé. 16
Salted Caranel Soufflé. 16
Souffl & of the Day. 16
Chocol ate Soufflé. 16
Pi stachio Souffl é. 16
Chartreuse Soufflé & Chocolate Truffles. 20

Cl assi cs

Profiteroles. 14
Crépes Suzette, flanmbéed with G and Marnier. 14
Baked Al aska. 14
Rum Baba. 14
Seasonal Fruits with Chantilly Cream 19

Sorbets with Spirits

Lemon Sorbet with Vodka. 18
Pear Sorbet with Poire WIlians. 18
Appl e Sorbet with Cal vados. 18
W1 d Raspberry Sorbet. 18

Berthillon | ce Ceam

7 euros per scoop
Appl e, Lenon, Strawberry, Pear, Vanilla, Chocolate

Pricesin euros, service and taxesincluded.




