
CUISINE DU MARCHÉ AU GRÉ DES SAISONS
Hiver



À Partager
To Share

O L I V ES K A L A M ATA                    3 € Bowl of flavorful Kalamata Olives

A S S O RT I M E N T D E C H A RC U T E R I ES E T F RO M AG ES A RT I SA N AU X          24 €
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Seasonal Dips

Prix Nets et Service Compris

Plat Enfant (Kid's Meal) 14€
WŽƵůĞƚ�WĂŶĠ͕�&ƌŝƚĞƐ�DĂŝƐŽŶ

Breaded Chicken, Fries



Les Entrées
As Starters

O E U FS M AYO N N A I S E S U R PA I N F ROT T É À L’A I L  E T T R U F F E F R A Î C H E     10 €
Eggs with Mayonnaise on a Garlic Toast and Fresh Truffle

T E R R I N E M A I S O N D E CO C H O N AU X P R U N EAU X E T À L A P I STAC H E       11 €
House-made Porc terrine with Prunes and Pistachios

H A R E N G S F U M ÉS AV EC P O M M ES D E T E R R E T I É D I ES M O U TA R D É ES              13 €
Smoked Herrings, Warm Potatoes with Mustard

    L A S O U P E À L’O I G N O N G R AT I N É E AU F RO M AG E                                             10 €
Our Classic French Onion Soup with Griled Cheese

�^��Z'Kd^����>͛�s�zZKE��E�W�Z^/>>����Έϵ�W /���^Ή�� � � � � � � � � � � � � � � � � � � � � � � �ϭϯ�Φ
Persil lade Snails from Aveyron

C RO M ES Q U I S D E P I E D S D E CO C H O N E T J U S D E V EAU AU G I N G E M B R E        15 €
Pig Trotter Cromesquis with Veal and Ginger Juice

&K/��'Z�^�D�/^KE���>��'�>������WK/Z���d�W�/E��Z/K�,���� � � � � � � � � � � � � � � � � � � � �ϭϵ�Φ
Home Made Foie Gras with Dry Fruits Chutney on Brioche Bread

H U I T R ES D E B O U Z I G U ES AU B E U R R E D’A LG U ES M A I S O N       Bouzigues Oysters with Homemade Seeweed Butter
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Nos Plats à la Carte
Our Main Courses

B L A N Q U E T T E D E V EAU D E TATA B R I B R I  AU X M O R I L L ES
E T S O N R I Z D E C A M A RG U ES             28 €
Aunt Bribri 's Veal Blanquette, with Rice from Camargue and Morilles

A L I G OT D E P OT I RO N, N O I X E T C H ATA Î G N ES AV EC SA L A D E F R A Î C H E U R       23 €
Pumpkin Aligot with Walnuts and Chestnuts with Fresh Salad

SA L A D E D E G ES I E RS D E C A N A R D AV EC M AG R E T F U M É E T FO I E G R A S     28 €
Warm Duck Gizzard Salad with Smoked Duck Breast and Foie Gras

B O U D I N N O I R G A L A BA R, P O M M ES F L A M B É ES AU C A L AVA D O S, 
WhZ���'Z�E�ͳD�Z�� �� � � � � � � � � �Ϯϯ�Φ
Galabar Black Pudding, Calvados Flambed Apples, Mashed Potatoes

E N T R ECÔT E D E L’AU B R AC, F R I T ES M A I S O N E T SA L A D E AU X N O I X        33 €

ͳ�^�h���WK/sZ��Kh�&KhZD���͛�D��Zd
ͳ�^�h���DKZ/>>��ΈнϯΦΉ
Ribeye Steak From Aubrac and Homemade Fries, Choice of Sauces

ESTO F I N A D E D E M O R U E E T SA L A D E F R A Î C H E U R                23 €
Aveyron Style Brandade with Cod and Fresh salad

B U RG E R D E P O RC E F F I LO C H É AU S ÉSA M E, C H O U X RO U G E F E R M E N T É
E T F R I T ES M A I S O N            25 €
Soft Pulled Porc Burger, Sesame, Red Cabage Fermented and Fries
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PAV LOVA AU X F R U I TS RO U G ES E T SA G L AC E VA N I L L E M A I S O N        12 € Pavlova with Red Berries and House Made Vanilla Ice Cream

WK/Z��WK�,���&�Z�/����>���Z�D�����D�ZZKE͕�^��>���Z�dKE                 13 € Poached Pear fil led with Chestnut Cream, Breton's Shortbread

                           M O U S S E AU C H O CO L AT AV EC EC L ATS E T
N O I S E T T ES D U P I E M O N T TO R R É F I É ES                                                               8€
Housemade Chocolat Mouss with Hazelnuts from Piemont

DA M E B L A N C H E À L A G L AC E M A I S O N                                                             11 €     Housemade Vanilla Ice Cream, Hot Chocolate Sauce and Whipped Cream

'>���^�D�/^KE�͗�� � � � �ϭ��Kh>����ϯ͕ϱϬΦ��ͬ��Ϯ��Kh>�^��ϳΦ��ͬ��ϯ��Kh>�^���ϵΦ� �      
VA N I L L E, C H O CO L AT, C A F É, C A R A M E L B E U R R E SA L É
Housemade Ice Creams : Chocolate, Vanil la, Coffee and Salted Butter Caramel 

W>�E�,������KE�KE^��Zd/^�E�hy����Y<��KE&/^�Z/�� � � � � � � � � � � � � � � � � � �ϵ�Φ Handmade and Natural Candy Platter

SELECTION À LA VITRINE
Desert Selection from the Display

TA RT E B O U R DA LO U E,
C A R ROT C A K E AU X N O I X, 

TA RT E C I T RO N M E R I N G U É E, TA RT E AU X P R A L I N ES RO S ES

Bourdaloue Tart, 
Carrot Cake with Nuts, 

Lemon Meringue Tart, Pink Pralin Tart 
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