Starters
Green beans & raw nushroons. 12
Country pork terrine. 13
Poached eggs in red wi ne sauce. 14
Crayfish gratin « Lucien Tendret ». 15
Veal sweetbread turnover. 16
M xed | eaf salad. 18

Escargots in house garlic butter
Six: 20 — Twel ve: 34

Aged Comt é soufflé. 21
Today's soufflé. 22

Pastry-seal ed eggs en cocotte with norels. 23
Today's paté en crolte. 24
Six frog legs with garlic & parsley. 24
Qur house foie gras. 25
Crab neat & baby spinach. 27
Foie gras & sumer truffle

Please order your wines and desserts @
at the beginning of your meal.

16, AVENUE DE LA MOTTE PICQUET = 75007 = PARIS « 01.47.05.08.37



Mai n Cour ses

Gilled veal kidneys, Béarnaise sauce. 29
Tagliatelle with norels. 30

Pi ke quenel |l es, Nantua crayfish sauce. 31
or a single quenelle at 17

32

Veal ki dneys en cocotte, Dijon nustard sauce.
Traditional coq au vin « Juliénas » style. 36

Vol - au-vent « Bouchée a |a Reine ». 37

”'F' Fish of the day, subject to availability. 38

Qur famous chicken in vin jaune cream sauce
with norels. 39

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

Pricesin euros, service and taxesincluded.

16, AVENUE DE LA MOTTE PICQUET - 75007 - PARIS - 01.47.05.98.37 o ey




”mﬁer%e Tessane

Mai n Cour ses —conti nued

« CHATEAUBRI AND »

(Fillet) Béarnaise or pepper sauce. 42
or wwth norels. 44

Today's savoury pie. 43

Pan- seared veal sweetbread escal opes, jus. 45
Whol e veal sweetbread with norels. 46
Veal chop with cream & norels. 51
Fill.et. of beef :Ressini.. 52

Roast pi geon, Périgueux truffle sauce. 56

Qur house hare a la royale. 58

Extra side dish at 6
Fresh spinach, green beans, mashed pot at oes,
m xed | eaves, matchstick fries

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

Pricesin euros, service and taxesincluded.

16, AVENUE DE LA MOTTE PICQUET » 75007 - PARIS - 01.47.05.98.37



Desserts

Cheese
Bur gundy cheese board. 22

Souf fl és

Grand Marnier soufflé. 16
Salted caranel soufflé. 16
Souffl é of the day. 16
Chocol ate souffl é. 16
Pi stachio soufflé. 16
Chartreuse soufflé & chocolate truffles. 20

Cl assi cs

Profiteroles. 14
Crépes Suzette, flanbéed with Grand 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 WIllianms. 18
Appl e sorbet with Cal vados. 18
WIld raspberry sorbet. 18

lce Cream

7 euros per scoop
Appl e, | enon, strawberry, pear, vanilla, chocol ate

Pricesin euros, service and taxesincluded.




