0 Larmule 31E Q9

servie le midi du mardi au vendredi et le soir du mardi au jeudi sauf jours fériés.

Entrée/Plat ou Plat/Dessert + un verre de vin blanc ou rouge + un café
Appetizer IMain course or Main course/Dessert + a glass of white or red wine + a coffee

<+ Entrées - Appetizer <+

@) 6: 9 %ﬂ 44 5))
Soft boiled eggs, mayo
6’ é\)a;ca/(yof& Gr0r7s
6 burgundy snails
Tervine Macsorn
Homemade Terrine

S 1RQAIIES
Marinated herring

< Plats - Main Course +
M%ﬂé’@@/’e&f/@m /noutaﬁa/@,/zomt@a@ S lureclle
Braised Chicken with Tarragon-Mustard & touch of Vanilla

Beef pastrami in its pan with two fried eggs

%/w/@ de veaw WWW& @ éz(y/%uh@ de NMeauwx
Veal kidney with mushroms and grainy mustard sauce

Vegetables Risotto

<+ Desserts - Desserts <«
Mojito Sherbet

Burned custard with Grand Marnier

Mousse aw clocolat /
SANS SUCIC, 1L yauies ol
Jacqueline Chocolate mousse: neither butter nor egg yolks or sugar

Mewandre Mearnet, Chef de Cuisine

Un plat minimum par personne




Q_% i % ) W w . %1'{///(//’() /Z//(;///(/
Chef de Cuisine

<+ Entrées - Appetizer <+
JM@@/@WJM&/@@@MW@J@WW 292 €

Onion soup with old comté cheese (30 months)
L@W(/&W ’ém@m/&//’écéa/ot@eénf&uvgnm— 28 €
Crayfish gratinée with shallots and Sauvignon
Yoélée de plewrotes - 22 €
Pan fried oyster mushrooms
Goce  gras dg,canard, ﬂu-cmé %&0/@ renadle,

et sel de i e
Home made foie gras, half cooked

YDowze rqots @Wy@ﬂom - 98 €

welve Burgundy snails

18 maranés - 18 €
Marinated herring

Teryine de campagre maisorn - /8 €
Homemade country pdté

@)[%: ﬂw//elés'/ma(yﬂ/mm@ /72 €

Soft-boiled eggs with mayonnaise

Goewrs a’@/tomeaua}, sauce ravigote - 18 €

Leek hearts with ravigote sauce

———— < Plats - Main Course +

ﬁceg‘%ow(?e Olwme/&c&mon//e/zf@ ST €

urguignon in slow cooking

gw'&y*a&a’&cmwd 356 ace meel dacacia - 46 €

Pan-fried duck foie gras with acacia honey

& maturée, tranchée
& gridlée selon % - /8¢ é& 70Qgr< (min. 30Qgr | pers,)

Aged sirloin sliced & grilled according to your desires

%ﬂ/@é%&ﬂé’&d)/’@&tﬁ@ﬂl@ mowltarde, poate de vandle - SS €

Braised Chicken with Tarragon-Mustard & touch of Vanilla

/@/‘6& de canard entier g %/‘L&/ 4S8 € (option tranche de foie gras +30C)

Grilled whole breast of duck with option slice of home made foie gras

%md@ummwﬁmote&c‘p/wjﬁ(u}wa@/m- 28 €

Veal kidneys and pleurotes sautéed with grainy mustard

Geewr de Ris de veaw braisés - 52 €

Braised heart of veal sweetbread

GOWMWW— 32 €

Chateaubriand grilled the way you like it (with pepper sauce)
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Chef de Cuisine

<+ Fromages - Cheeses <+

YYateaw a’&ﬁwnqye& - /O€

cheese platter

< Desserts - Desserts <«

@ag/zm de Baba ac rbovrn - 712€

Sponge cake bathtub with dark rhum

Greme brilée aw Srand Marnicer - 79€
Burned custard with Grand Marnier
Jorbet Won&a&szorz/ -7 €
Mojito Sherbet
SAILS %, &W@d ree swucre - 12 €

Jacqueline Chocolate mousse with
neither butter nor egg yolks or sugar!

M@Mmeymg//%wm @ votre table - {9 €

Norvegian Omelette flambée at your table

Q@w/Jme#@/%ﬂzém -/8 €

Flambéed C répes Suzette




