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SAVEURS DU COEUR

© ©
CARTE BLANCHE

Let the chef choose for you and be surprised by our

seasonal and refined 3/4/5-course menu:
€46,50/€56,50/€64,50

Complete the experience with our wine pairing

¢ ©
PETIT ENTREES - 12,50
CHARCUTERIE€ FROMAGERIE
A selection of fine-cut meats A selection of three French cheeses

Rather have five? +€3,00

PLATS DUPAYSAN «14,50

ALL VEGITARIAN N\

TARTARE D€ TOMATE RATATOUILLE
Tartare of Coeur de Boeuf tomato - Vegetable stew - Eggplant -
Capers - Vinnaigrette Bell pepper - Courgette
CITROUILLE GRILLEE OE€EUFF €N MEURETTE
Pumpkin - Sage - Goat cheese - Poached eggs - Red wine -
Ras el Hanout herbs Mushrooms

CHOUH-FLEUR

Cauliflower - Romesco lettuce

- Grilled bell pepper - Almonds

PLATS DUCALE - 15,50
GOUT D€ LA MER STEAH TARTARE

Crab - Salmon - Avocado - Tartare of beef - Gherkins -

Yoghurt - Green herbs Sjalots - Trufflemayo




SAVEURS DU COEUR

PLATS DU PRINCE ~ 16,50

POULET NORMANDE BISQUE L'OUEST
Chicken thigh - Mustard - Calvados Fishsoup - Shrimps -
- Mushrooms Emulsion of orange
RAGOUT D€ BOEUF PATE €N CROUTE
Beefstew - Red wine - Carrot - Duck liver - Lettuce - Red wine
Lardon bacon reduction - Crouton

PLATS DEMPEREUR -~ 18,50

BAUETTE COQUILES
Steak - Potato gratin - Scallops - Lentils - Corn -
Chicory - Veal gravy sauce Foam of Hollandaise
POITRINE D€ COCHON POISSON D€ LA SeMAINE
Pork belly - Hummus - Fennel - Weekly changing fish with
Almonds assorted vegetables

CANARD FUMée

Smoked duck - Rilette -
Chestnut - Walnut

ACCOMPAGNEMENTS - 6,50
FRENCH FRIES SALADE LYONAISSE

Mayonaise Fresh salad with vegetables -

Croutons - Dressing
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[A BONNE CUISINE EST LA BASE DU VERITABLE BONHEUR

‘GOOD FOOD IS THE BASIS FOR PURE HAPPINESS’
- AUGUSTE ESCOFFIER -

© ©




FIN DE LA SOIREE

YOUR HEART SAVED A SPOT FOR SOMETHING SWEET - DESSERTS

TARTE TATIN CALUADOS -

8,50

Mascarpone - Calvados - Reversed apple pie

TARTELETTE AU CITRON ~+~ 8,50
Small lemon pie - Blueberry
PROFITEROLE ROVYALE - 8,50
Créme Suisse - Berries - Basil
FRIANDISES < 6.00
Assortment of chocolates and sweets
SELECTION D€ FROMAGES - 12,50
A selection of our French cheeses
Accompanied by three liquors +€14.00

< o
THé D€ PAUL €T FRANK - T€A s £2 60
THE FRAIS - MINT/GINGER TéMA »# £3,50
COFFe€€ (ALL SORTS) #  ASK FOR PRICE

LIQOURS # s« For pPrICE

A wide selection of whiskeys, brandies, port and spirits.

Trouble deciding? Ask our waiters for their favourites!




