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ity REStauranNt SINCE 1956

Qu

hrough fiNEly composed MENUS, disCOVER traditioNnal Bur
ef CEdrRiC CharbONNIER. All OUR MEaAtls aReE fROM
ith fReEsh and seasoNal products.

Ry aNd gastrRONOMY, BurguNdy Rradiat
ORld for their quality. To accompany

guNdy wiNEes. LEt yOuRsElf be sedu
NOIR, two mythical grape varieties of BUrRguNdy.

RASSERIE

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

diaN cuisiNE pREpaRed by
aNCE aNd our dishes are

LaNnd of
throughout th
beautiful list of

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



Startero

HOMEMADE CHARCUTERIE 1

Cornichons et pickles d’oignons rouges

O

PRESSE DE TETE DE COCHON 15

LACTO FERMENTED VEGETABLES 16

PASTORAL SOUP
\Mushroom soup , perfect egg, croutons 16
RABBIT TERRINE 17

With savory

BRETON PATE EN CROUTE 18

HOMEMADE FOIE GRAS 19

Toasted brioche

bo FaZs

SAUCISSON LYONNAIS 29

with red wine

BEEF TARTARE 22
Prepared in frontof you, Classic or Caesar
WHITE PUDDING 24
TUNA TARTARE 2.
Thai-style
FISH OF THE MOMENT 28
FROG CREAM MUSLIN 28
with watercress
BRESSE CHICKEN
From the Dandon Farm
Yellow wine sauce 28
With morels 34

ACCOMPANIMENTS

Mashed potatoes  Vegetable medley T'rench Iries  Salad

Please don't hesitate to ask your server for the list of allergens



Checoecs

CERVELLE DE CANUT

With savory

WHITE CHEESE FROM “LA
FERME DE MARNIZOT” IN
BUXY (71)

Sugar, cream or herries coulis

SAINT MARCELLIN

I'rom la mere Richard

Desserds

ICE-CREAM AND SORBETS

Ice cream : vanilla, chocolate, caramel, coffee

Sorbet: S[I'(lll‘l)(?l'l'\’, lemon, [)(f(l(,‘h, l(lllg(,’l'ill(f, exolic, pear

2 scoops

3 scoops

WHITE LADY

Vanilla ice cream, chocolate sauce, whipped cream, r

oasted almonds

OEUF GRAND MERE

Lggs whites, custard, pistachios, pink pralines

CHOCOLATE FONDANT

15 minutes of preparation, vanilla ice cream

LA BRIOCHE PERDUE

with Vanilla ice cream, caramel
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DESSERT FROM THE VITRINE \ (

HOUSEMADE CREPE (0

Whipped cream, chocolate, sugar

TOURNUSIEN 11

From Maison Dulor

GOURMET COFFEE 11

\ssortment of desserts, colfee or ca

GRAND MARNIERSOUFFLE® 12

20 minutes of preparation

Please don't hesitate to ask your server for the list of allergens
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32 euros

PRESSE DE TETE DE COCHON
Garlic mayonnaise
or

PASTORAL SOUP

Mushroom soup, perfect egg, croutons

) ,JW‘Q:L«\,

SAUCISSON LYONNAIS WITH RED WINE

or

TUNA TARTARE

Ihai-style

e

CERVELLE DE CANUT

or
HALF SAINT MARCELLIN
or

OEUF GRAND MERE
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45 euros

BRETON PATE EN CROUTE

or

RABBIT TERRINE

\—/\J_’—l’f\:({b\"\ﬂ
WHITE PUDDING WITH PARSLEY CREAM SNAILS

ou

FROG CREAM MUSLIN

CERVELLE DE CANUT

ou

HALF SAINT MARCELLIN

DESSERT FROM THE VITRINE

=

14 euros

FISH FROM THE MARKET
ou
/ HOMEMADE SAUSAGE AND FRIES
/ u
CHOCOLATE FONDANT
’Q~ ou
' ICE CREAM SUNDAE

\
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