MENU
13€50

Asstette Chowrcuterie
Pork butchery laying
ow

Roawvioles o Excrevisses et auw pointes dVAsperges
Rawioles to- cravyfishes and to- asparagus tips

Frituwre de Joels
Fryings of Joelsy

ow

Médaillovw de Merlw saunce Basilic
Medalliov of Merlw dips in the saurce Basilisk

Brochette de Veaw
Skewer of Calf

ow

Cuisse de poulet
Chickewleg

fromage
Cheese

ow

Dessert



MENU 16€00

Délice de UVescargot et son feuilette de chévre
Delight of the snail and thumbed sound of goat
Oow
Terrine de Chitaigne et sav ronde de toasty et condimenty
Delight of the snail and thumbed sound of goat

Caillette sur uww Uit doignons frity ol tomate
Caillette onv av bed of onions fries to-the tomato-
ow
Rowioles de chevre o Uhuile d'olive
Rawiole of goak to-the olive-oil

Sauté de porc o la forigoulette et sav gorniture
Jumped of pig to-the fawrigoulette and his fuwniture
Oow
Truite mewniére aux amandes frites et sow bewre persillade
Miller’s wife trout aun to-penalties fries and his beef salad with porsley

Tooust de foudjow
Touast of foudjow
Oow
Faisselle
Faisselle

Toutelette myrtille
Whovtleberry towtlet
Oow
Towte mowrovw
Brownw towt



MENU
28€00

Terrine Foie gras de Caonowd aux Vendanges Tardives
Terrine fat Liver of Duck to-Belated Vintages
Oow
Salade d'Asperges aw Saumon Fumé
Salad of Asparagus to-the Smoked Salmow

Escargoty o la Provencale
Provencal snails

ow

Joue de Loup Sauce Bewrre Blanc

Rowvenous cheek Dipy invthe saurce White Butter
ow
Powve de Saummon Grillé
Paving of Salom-colowred Roasted

Cotes d’'Agneaw
Assessmenty of Laml-
ow
Towrnedoy Sauwce Cépes
Tournedos Dipy i the saunce Flaps mushwrooms
ow
Sowrisy dAgneaw Rty et Son Jus de Thymy
Mouse of Lamp Roast and His Juice of Thyme
ow
Sauté de Bisonw

Jumped, of Bison

fromage et Dessert
Cheese and Dessert



CARTE

TERRINE FOIE GRAS DE CANARD AUX VENDANGES TARDIVES
TERRINE FAT LIVER OF DUCK TO BELATED VINTAGES

SALADE D’ASPERGES AU SAUMON FUME
SALADS OF ASPARAGUS TO THE SALMON SMOKES

ASSIETTTE DE CHARCUTERIE
LAYING OF PORK BUTCHERY

TERRINE DE CHATAIGNE ET SESTOASTS ET CONDIMENTS
TERRINE OF CHESTNUT AND HISHISTOASTS AND CONDIMENTS

SALADE AU FEUILLETE DE CHEVRE
SALAD TO THE LEAF OF GOAT

RAVIOLES DE CHEVRE HUILE D’OLIVE
RAVIOLES OF OLIVE-OIL GOAT

RAVIOLES AUX ECREVISSES ET AUX POINTES D’ ASPERGES
RAVIOLESTO CRAYFISHES AND TO ASPARAGUS TIPS

ESCARGOTSA LA PROVENCALE
SNAILSHASHER PROVENCALE

TRUITE MEUNIERE
MILLER TROUT

FRITURE DE JOELS
FRYING OF JOELS

PAVE DE SAUMON GRILLE
PAVE OF SALMON ROASTS

TOURNEDOS SAUCE AUX CEPESET SA GARNITURE
TOURNEDOSDIPSIN THE SAUCE TO VINE-STOCKS AND HIS FURNITURE

SAUTE DE BISON
SHIFT OF BISON

OMELETTE AUX CEPES
OMELET TO VINE-STOCKS

COTESD’AGNEAU FILET

ASSESSMENTS OF NET LAMB

FROMAGE SEC DRY CHEESE
CHEVRE SEC DRY GOAT
FAISSELLE NATURE FAISSELLE NEAT

FAISSELLE CREME MARRON FAISSELLE CREMATES CHESTNUT



