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BISTROT

LES ENTREES - STARTERS

Huitres Gillardeaux N*2

Gillardeau No.2 Oysters4: i i hi 22 5 HL i LTINS MoBr BT
Huitres Fine de Claire N°2

Fine de Claire No.2 Oysters4: #7545 57 25 BU P AL AU T i
Saumon Fumé Maison

House Smoked Salmon [ F#{HE — 4

Poulpe Mariné

Marinated Octopus with Potatoes{&:# Ml /\ T & Elks 1=

Tomates Mozzarella di Bufala

Tomato and Buffalo Mozzarella Salad i & AF SR B RS2 B4

Rillettes de Canard

Homemade Duck Meat Paté [ il #2010 %

Terrine de Campagne Maison

Homemade Countryside Meat Paté [ 3 30 £+ P Bl e e
Terrine de Foie Gras Maison

Homemade Duck Liver Paté [ fil i Ui i # Bk 2 e M Bl
La Grande Charcuterie

410/780
260/490
110
110

140

190

Assorted Cold Cuts Platter with Countryside Meat Paté and Duck Liver Paté

TARER 3 KRB 605 TR KRR B/ Miy 2 4 PO/ My B T

LES PLATS - MAIN COURSES

Risotto Crémeux

Risotto with Asparagusi AR5 E 5+

Cocotte de la Mer

Stewed Seafood Pot with Seasonal Vegetables

P EE R RO S Ve g R

Poulet & 1a Créme

Chicken Stewed in Cream %z 53 45 Py

Tartare de Boeuf

Steak Tartare with French Fries and Small Salad
A2 PIBEEETC B ) 4 B/ My f

Filet de Boeuf

Beef Tenderloin with Potato Puree and Small Salad
e AEHERC - SR KM B

Céte de Boeuf (pour 2 personnes)

Ribeye Steak with French Fries, Salad and Spinach (for 2 persons)
TNyt 8 PIHRA-HERS 8§18 S b iR

LES ACCOMPAGNERS - SIDE DISHES

Assiette de Légumes 60

Stewed Vegetables 4 3244 Fried Spinach %53
Frites Maison 40 Purée

French Fries 4% Mashed Potato 1 5ig
Salade Verte 40

Green Salad #3E(BHi

140

260

190

200

950

- DINNER MENU -




