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ity REStauranNt SINCE 1956

Qu

hrough fiNely composed MENuUS, discOvER tRaditioNnal Bur
ef CEdrRiC CharboONNIER. All OUR MEats arRe fROM
ith fReEsh and seasoNal products.

Ry aNd gastrRoNOMy, BurguNdy Radiat
oRrld for their quality. To accompany
guNdy WiINES. LEl YOuRself be sedu
NOIR, two mythical grape varieties of BURgUNdYy.

RASSERIE

NEL pRICES iN EUROS. DRINKs Not iNcluded
All our products are homemade &

diaN cuisiNE pREpaRed by
aNCE aNd our dishes are

Land of
throughout th
beautiful list of

forR its WiNES, RECOgNizEd
UR MEal, the REstaurant has a
by a ChardoNNay OR a PiNot



HOMEMADE CHARCUTERIE 15

e BEEF TARTARE 93
ornichons et pickles d’oignons rouges

Made in frontef you
ANDALUSIAN GAZPACHO 15 SALMON TARTARE 26
MELON AND HOMEMADE 16 BEEF CARPACCIO 97
RAW HAM pesto, roquette, parmesan
MEDITERRANEAN 16 CESAR SALAD * 18
VEGETABLE TERRINE Chicken ou marinated salmon

SABLE PARMESAN ET TAPENADE

SEA BREAM CEVICHE 17
with lime
ANDOUILLETTE PATE 18

BURRATA WITH TRUFFLE AND
CHERRY TOMATOES AND BASIL 19

Olve deokes

PARMIGIANA * 18

BEEF TATAKI AND WAKAME 22
SEAWEED SALAD

BEEF FILLET 180 GR 29
(CHAROLAIS)

Green pepper sauce

BRESSE CHICKEN 34

with morels in yellow wine sauce

SEBASTE FILLET * 28

Fggplant caviar and parmesan emulsion

FROG IN PARSLEY SAUCE 26

ITALIAN-STYLE VEAL TARTARE 24

ACCOMPANIMENTS
Fggplant caviar OR Gratin Dauphinois OR Trench I'ries OR  Salad
EXCEPT DISHES WITH AN ASTERISK
Add 3€ for supplement garnish

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



Checscs

CERVELLE DE CANUTS

With savory

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

Sugar, cream or berries coulis

SAINT MARCELLIN

I'rom la mere Richard

Desserds

ICE-CREAM AND SORBETS

Ice cream : vanilla, chocolate, caramel, coffee
Sorbed: strawberry, lemon, peach, tangerine, exotic, pear

2 scoops

3 scoops

Vanilla ice cream, chocolate sauce, whipped cream, r
oasted almonds

OEUF GRAND MERE

Lggs whites, custard, pistachios, pink pralines

10
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DESSERT FROM THE VITRINE 11

VACHERIN MINUTE 12
GOURMET COFFEE 1
\ssortment of desserts, coffee or tea

CHARTREUSE SOUFFLE 12

20 minutes of preparation

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



33 euros

ANDALUSIAN GAZPACHO
or

ANDOUILLETTE PATE

PARMIGIANA
or
BEEF TATAKI AND WAKAME SEAWEED SALAD
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CERVELLE DE CANUTS
or
HALF SAINT MARCELLIN
or
OEUF GRAND MERE
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45 euros

MEDITERRANEAN VEGETABLE TERRINE
SABLES PARMESAN AND TAPENADE

or
SEA BREAM CEVICHE
\Arf"”'{\:ﬁ“—\'\,
SEBASTE
EGGPLANT CAVIAR AND PARMESAN EMULSION

ou
ITALIAN-STYLE VEAL TARTARE

CERVELLE DE CANUTS

ou
HALF SAINT MARCELLIN

VACHERIN MINUTE

14 euros
FISH FROM THE MARKET
ou
' HOMEMADE SAUSAGE AND FRIES

ICE CREAM SUNDAE

R



