[; Depuis 1935

MENU A 39 €

ENTREES

CRUDO DE LOUP
AGRUMES, ANETH

PETITS FARCIS NICOIS

TERRINE D'ARTICHAUTS
FROMAGE, PANCETTA

AUBERGINE ROTIE 2
STRACCITAELLA, PISTACHE, BASILIC

DESSERTS

BABA AU RHUM, CHANTILLY

RIZ AU LAIT, RIZ SOUFFLE
CARAMEL BEURRE SALE

POIRE POCHEE A LA VANILLE
CHANTILLY, CRUMBLE CHOCOLAT

MOUSSE AU CHOCOLAT
NOISETTES CARAMELISEES

PLATS

BEUF MATURE, SHIITAKE
PUREE DE CHOU-FLEUR A L'AIL NOIR

FILET MIGNON DE COCHON, PORTO
PUREE DE POTIMARRON ET GIROLLES

TETE DE VEAU PANKO, PUREE
POMMES, GRAINES DE MOUTARDE

BOUDIN NOIR DE CHRISTIAN PARRA
CELERI, POMMES ROTIES

AILE DE RAIE
SAUCE GRENOBLOISE, PUREE

CUISSES DE GRENOUILLES "KAARAGE"
MAYONNAISE AU CURRY, EPINARDS

MAIGRE ROTI, LEGUMES DE SAISON
BOUILLON COCO, CURRY VERT

CALAMARS, HARICOTS BLANCS
TOMATE, BASILIC (+5€)

CHOU-FLEUR ROTI 72
CREME DE HARICOTS, CHIMICHURRI

LES CARTES BANCAIRES NE SONT PAS ACCEPTEES.




[; Depuis 1935

MENU AT 39 €

STARTERS

SEA BASS CRUDO
CITRUS, DILL

LITTLE STUFFED VEGETABLES

ARTICHOKES TERRINE
CHEESE, PANCETTA

ROASTED EGGPLANT 7
STRACCIATELLA, PISTACCHIO, BASIL

DESSERTS

RUM BABA, VANILLA CREAM

RICE PUDDING, PUFFED RICE
SALTED CARAMEL

POACHED PEAR, VANILLA

WHIPPED CREAM, CHOCOLATE CRUMBLE

CHOCOLATE MOUSSE
CARAMELIZED HAZELNUTS

MAIN COURSES

MATURED BEEF, SHIITAKE
CAULIFLOWER PUREE, BLACK GARLIC

PIG TENDERLOIN, PORTO
BUTTERNUT AND MUSHROOMS PUREE

PANKO VEAL HEAD, PUREE
APPLES, MUSTARD SEEDS

CHRISTIAN PARRA'S BLACK PUDDING
CELERY, ROASTED APPLES

STINGRAY, GRENOBLOISE SAUCE
MASHED POTATOES

FROGS LEGS KAARAGE, SPINACH
CURRY MAYONNAISE

ROASTED LOCAL FISH, VEGETABLES
COCONUT AND GREEN CURRY BROTH

CALAMARI, WHITE BEANS
TOMATO, BASIL (+5€)

ROASTED CAULIFLOWER vﬁ?
BEANS CREAM, CHIMICHURRI

BANK CARDS ARE NOT ACCEPTED




