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ity REStauranNt SINCE 1956
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hrough fiNEly composed MENUS, disCOVER traditioNnal Bur
ef David SeEchEt. All OUR MEats arRE fROM FRaNCE aNd
easoNal products.

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

diaN cuisiNE pREpaRed by

R dishes arRe pRepared with
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Land of
throughout th
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NOIR, two mythical grape varieties of BUrRguNdy.

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
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—— BRASSERIE——

ThE StartERS

MEURELE EQQS 11.00 €

Organic egg from the farm “Robin Vannier”

FRENCh piE 13.00 €

Foie gras, pistachios, vegetable pickles

FOIE gras IERRINE 19.00 €

Foie gras and pork shank confit

HoMEMadE parsley ham 9.00 €

Ham terrine, parsley and candied shallots

Cassolette of sNails iN parsley

Butter, garlic and parsley

The 6 9.00 €
The 12 16.00 €
: *f o
J A OystErs CREUSE N°3 The 6 1400 €
~—( ‘ﬁ‘ The 12 27.00 €
Y ) w«t.
S Caesar salad
( ) Salad, grated chicken fillet, anchovy sauce
dried tomatoes, parmesan, croutons SMa“ 9.50 €
LarRge 16.00 €

VE(JQgiE salad

Salad, dried tomatoes, oiled artichoke, green
beans, olive and pine nuts Small 9.50 €

LargE 16.00 €




ThE MaiN Dishes

HoMmeMade QUENELLE of pike 22.00 €

Nantua sauce and pilaf rice

FrRog's legs 28.00 €

Parsley, homemade fries

ENIRECOLE “chaRrolaise” (300gR) 30.00 €

Pepper sauce, accompaniement of your choice

VEal liveER a la LyoNNaisE 28.00 €
Mashed potatoes

BURgER L E Charolais 20.00 €

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

Royal sea brREam 26.00 €

Steamed potatoes, white butter (prepared in front of you)

SUpREME Of pouliry 24.00 €

Morel sauce and fresh tagliatelles

Charolais beef taRtarRE 22.00 €

Homemade fries, salad (prepared in front of you)

BurguNdiaN beetf 19.00 €

Fresh tagliatelles

BURJER LE BRESSaN 18.00 €

Grilled chicken fillet, curry sauce, Bresse blue cheese,
red onion and homemade fries

RossiNi BEET fillet 36.00 € ChickeN bREasts iN paRrsley
Charolais beef and foie gras escalope Homemade fries 18.00 €
The ChEgeSES
Cheeseboard 9.00 €
White CheesE fROM “La FERME dE MaRrNizot” iN Buxy (71) 7.00 €
Cream, chives, shallots or red fruit coulis
ThE DESSERIS
VitRINE Of dESSERLS 10.00 € GRaNd MaRrNIER Soufflé 12.00 €
20 minutes of preparation
Chocolate foNdant 10.00 € NORWEQiaN OMEIEL fOR 2 19.00 €
15 minutes of preparation, vanilla ice cream Blazed in front of you
White Lady 9.00 € ColoNEl Cup 9.00 €

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

Caf€E LiEgois 9.00 €

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

Lemon sorbet and vodka

ICE-CREaM aNd SORDbELs

Ice cream: vanilla, chocolate, caramel, coffee

Sorbet : strawberry, lemon, peach, tangerine, exotic, pear
2 balls 6.00 €
3 balls 8.00 €



Burgu~Ndy MENU

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

HoOMEMadE parsley ham
HaMm tERRINE, parsley aNnd candied shallots

OR

MEURELE EQQS
REd WINE sauce, bacoN aNnd gRrREIOts ONiONS

OR
Cassolette of 6 sNails iN parsley

ChickeN breasts iN parsley, hoMemade fRENCh fRIES
OR
HoMeMade Pike QUENEIIE, NaNtua sauce and pilaf RiCE
OR
BurguNdiaN beef, fResh tagliatelles

White cheese
OR
VitRINE Of dESSERLS
OR
Chocolate foNdant

MENU Of thE Day

3-COURSE foRMuUIla (StaRtER, MaiN COURSE, dESSERT) 19.90 €
2-COURSE forRmula 15.90 €

Child MeNu

14.00 €

Fish
OR
HaMbuRgER with fRIES OR VEgEtables

FRuit pie
OR

Cup of iCE CREam




