
“L’amitié double les 
joies et réduit de 
moitié des peines.”

“Friendship doubles the joys and reduces the sorrows by half.”



Bar Bites
Parisienne baguette beurre de Paris / olives / tarragon salt
Gillardeau oester no. 3 lemon / mignonette
Oyster Rockefeller beurre blanc / herb oil / breadcrumbs
Duck rillette pickles / toast
Anchovies brioche / butter / chives
Sardines Ortiz / 140 gr
Bayonne ham aged 13 months 50 gr
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Steak tartar carrots / cauliflower / pickled onions / mustard Hollandaise
Sea bass apple / beetroot / radish / hibiscus vinaigrette
Duck liver shallot compote / fig gel / fleur de sel / brioche
Carrot tartar capers / cornichons / mushrooms / tarragon
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Cold Starters

Langoustine belly of pork / Jerusalem artichoke / hazelnuts
Lobster à l’Escargots beurre de Paris / puff pastry
Sweetbreads chicory / apple / black garlic / vadouvan
Camembert crème cru / persillade / baguette de Paris
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Warm Starters



Flat iron steak 200 gr / grain fed / Chasseur sauce
Coq au vin Poussin chicken / mushrooms / carrots / bacon
Canard à l’orange sauerkraut / honey / orange gravy
Quiche wild mushrooms / Camembert / truffle
Lobster Thermidor fennel / spinach / orange / crustacean butter
Salmon on the skin / potato / savoy cabbage / herb Hollandaise
Mussels Reblouchon / parsley / white wine 
Tarbot à la meunière / on the bone / green herbs / Dijonaise
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Main Courses

Mixed salad
Seasonal vegetables
French fries
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Sides

Mousse au chocolat pure chocolate / Cognac
Crème Brûlée Bourbon vanilla
Madeleines tonka bean / brambles / tarragon
Spoom orange / Pernod / Crèmant de Bourgogne
Cheese selection from our cheese affineur Fromagerie Guillaume
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Dessert

Bistro menu 4 courses 65

Menu


