Bistvel des Resiens

TRADITIONNAL COOKING
STARTERS

Mayonnaise eggs (organic) 6 TO SHARE Home made Duck rillettes 8
organic eggs-home made mayonnaise with old style mustard Duck rillettes-onions pickles-gherkins and green salad
Home made onions pickles and croutons-chervil-spring onions

Green salad-Parmesan 7 Artisanal dry sausage 7

Mesclun salad -vinaigrette-parmesan -croutons Traditional dry sausage-gherkin-bread & butter
CAESAR Salad 19 Heirloom tomatoes-burrata 18
Green salad,chicken supreme,parmesan chips- home made caesar Heirloom tomatoes-burrata-vinaigrette- taggiasca olives-
sauce,croutons croutons-spring onions-basil

NICOISE Salad 22 VEGAN Salad VEGAN=GLUTENFREE 18
Roman salad-Tuna Belly-hard boiled egg-tomatoes-fennel-green Roman salad-tomatoes-fennel-green beans-rice-almonds-
beans-olives taggiashe-candied lemon-onions pickles grenade-coriander- mint-tahini

vinaigrette- chives

Burger des antiquaires 20 ANGUS Sirloin Steack 250 grs 26
steak(Angus),celery rémoulade,St nectaire,farmer ANGUS breed Sirloin steack -parsley butter
bacon,spinach sprouts,onions pickles .Fresh French Fries- home made Fresh French Fries

home made ketchup- mayo
Chicken Schnitzel 22

Candied duck leg 23 Home made crispy breaded chicken cutlet-roasted eggplants
with garlic and parsley -candied peppers-rice-
Garlic and zaatar mayonnaise

candied duck leg,shallots,roasted potatoes-mesclun salad

Pasta Veggie VEGGIE 18 Traditional Fish & Chips 20
Penne,Roasted tomatoes and eggplants with garlic and parsley- home madeTraditional Crispy breaded fresh white fish fillet and
parmesan-olives oil-basil home made fresh French fries and tartare sauce

Vegetal plate  VEGAN=GLUTEN FREE 20
Roasted tomatoes and eggplants garlic and parsley-candied
peppers-Rice-zaatar-almonds-grenade-coriander-tahini

Today's special
see on the black board

ADDITIONNAL GARNISH
Fresh Fries 9 accompany the meal only Green salad 4
Croque Monsieur le Parigot 15 Croque Monsieur Veggie 15

toasted bread-goat cheese-roasted eggplant-candied peppers--
raisins-Espelette peppers-olives oil-mesclun salad

Charcuterie & Cheese board 18

Speck Ham IGP-Home made duck rillettes-Dry Saussage - Farmer St Nectaire (Auvergne)-Comté 18 months-bread basket-butter & pickles

CHEESE

toasted bread-white ham-Paris mushrooms,béchamel -Comté -
mesclun salad

Cheese plate 9
18 months Comté - Farmer St Nectaire - camembert - nuts - greensalad
Créme brulée 7 HOME MADE Seasonal fruits tart 8
Bourbon vanilia Home made pastry and seasonnal fresh fruits

. Ice Cream § Sorbets 7
quatlng Island ,8 L'atelier des Ecrins (recettes de G.Cabiron MOF) POT 140 ml
vanilia custard,beaten white egg-caramel,almond flakes

Tanzania Chocolate - Madagascar Vanilia
. . M _ St b
Yogurt-fruit coulis-granola 5 angos rawoerry
Yogurt-fruit coulis-crispy granola -chocolate chips SUNDAY CARAMEL 9
. vanilia ice cream(2 scoops)-caramel-popcorn-peanuts-chantilly
Ananas carpaccio-raspberry 9 RASPBERRY-PISTACHIO PRALINE CUP 10

Fresh ananas slices et raspberries with light vanilia sirup raspberry sorbet(2 scoops)-pistachio praline-raspberry-chantilly

10 AFFOGATO 6

Gourmet coffee or Tea e
vanilia ice cream(1 scoop)-caramel-expresso

THE LIST OF ALLERGENS IS AT YOUR DISPOSAL
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Wome made cocking-fresh products

PRICE INCLUDING VAT - SERVICE INCLUDED
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