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Land of
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RASSERIE

NEL PRICES iN EUROS. DRINKs Not iNcluded
All our products are homemadEe w2

forR its WINES, RECOQgNized
UR MEal, the REStaurant has a
by a ChardoNNay OR a PiNot



——BRASSERIE ——

ThE StartERS

MEUREHE EQQSs

Organic egg from the farm “Robin Vannier”

GarRdERNER'S PAaté eEN cROUItE

Tarragon Dijonnaise

sl SalMoN Half Baked

Green beans, mushrooms, walnut vinaigrette and condiments

Paté FrRaNc Comtois

Morels, comté cheese, vin jaune and country bacon

ANdalusiaN Gaspacho

Vegetable brunoise with croutons and virgin olive oil

POKE Bowl

Bulgur, Avocado, Tomato, Corn, Green beans, Carrots

11.00 €

13.00€

19.00 €

10.00 €

14.00€

19.00€

9.00€

16.00 €



TheE MaiN Dishes

HoMmeMade QUENEILE of pike 22.00 €
Crayfish bisque and Matignon vegetables
Small Ablette fRy 22.00€

Tartar sauce

ENIRECOLE “chaRrolaise” (300gR) 30.00 €

Pepper sauce, accompaniement of your choice

Vitello TONNato ParmigiaNa 28.00 €

Thin slices of cooked veal, tuna mayonnaise sauce
and condiments

BURgER L E Charolais 20.00 €

Chopped charolais steak, onion compote, county,
mustard, homemade fries

GRENODIE-stylE tURbOt 27.00 €
Baby spinach

ChickeEN SUPREME 26.00 €
Grandma's potatoes

TRout Cceviche 25.00 €
Sun vegetables in olive oil

Charolais beef tartare 22.00 €

Homemade fries, salad (prepared in front of you)

Beef Carpaccio 24.00 €

Arugula, Parmesan and pesto, pommes grenaille
with parsley

The ChegesEes

Cheeseboard

White CheesE fROM “La FERME dE MaRrNizot” iN Buxy (71)

Cream, chives, shallots or red fruit coulis

TheE DESSERLS

ONE desseRt fROM thE VItRINE  10.00 €
Chocolate foNndant 10.00 €
15 minutes of preparation, vanilla ice cream

White Lady 9.00 €

Vanilla ice cream, chocolate sauce, whipped cream, roasted
almonds

TOURNUSIEN 11.00€
From Maison Dulor
GOURMEL COffEE 11.00€

Assorted desserts with coffee

9.00 €
7.00 €
GRaNd MarNiER Soufflé 12.00 €
20 minutes of preparation
NORWEQiaN OMEIEL fOR 2 19.00 €
Blazed in front of you
ColoNEl Cup 9.00 €

Lemon sorbet and vodka

ICE-CREaM aNd SORDELs
Ice cream: vanilla, chocolate, caramel, coffee
Sorbet : strawberry, lemon, peach, tangerine, exotic, pear

2 balls 6.00 €
3 balls 8.00 €



BurguNdy MENU

3-CcOoursE forMula : 32.00 €
2-COURSE formula : 25.00 €

Pate FrRaNc Comtois
MOREISs, COMtE ChEESE, ViN jauNE aNd COUNtRy bacoN

OR

MEURELE EQQS
REd WINE sauce, bacoN aNd gRrREIOts ONiONS

ChickeN suprReME, GRaNdma's potatoes

OR

HoMeMade Pike QUENEIIE, NaNtua sauce and pilaf RiCE

White cheEese

OR
ONE dessERt fROM thE VitRINE
OR

Chocolate fondant \
N

MENU Of thE Day

SERVEd fROM MoONday to Saturday (oNly for luNnch)

3-COURSE fORMUIa (StartER, MaiN COURSE, dESSERT) 19.90 €
2-COURSE fORMUIa 15.90 €
Child MeNu
14.00 €
Fish
OR

HaMbuRgER with fRIES OR VEgEtables

Chocolate fondant
OR

Cup of iCE CREam




