
Net prices in euros. Drinks not included
All our products are homemade

Through finely composed menus, discover traditional Burgundian cuisine prepared by
our chef Cédric Charbonnier. All our meats are from France and our dishes are
prepared with fresh and seasonal products.
Land of history and gastronomy, Burgundy radiates for its wines, recognized
throughout the world for their quality. To accompany your meal, the restaurant has a
beautiful list of Burgundy wines. Let yourself be seduced by a Chardonnay or a Pinot
Noir, two mythical grape varieties of Burgundy.

Quality Restaurant since 1956

BRASSERIE



The Starters

Poultry tarragon terrine  

Pickles, green salad

15.00 €

Gravelax and smoked fish

Zander, Salmon, Trout 

17.00 €

Pâté en croûte foie gras and sweetbreads 

Pickles, green salad 

20.00€

Lacto fermented vegetables 

Tomato sauce, mushrooms, poultry quenelles

16.00€

Snail vol-au-vent with Riesling 17.00€

Toasted brioche

Riesling creamy sauce, garlic butter

Homemade foie gras with dry fruits 22.00€

Homemade Charcuterie 

Pickles, green salad

15.00 €



                         

The Desserts
One dessert from the vitrine

Chocolate fondant
15 minutes of preparation, vanilla ice cream

Colonel Cup
Lemon sorbet and vodka

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

Tournusien
From Maison Dulor

Ice-cream and sorbets
Ice cream: vanilla, chocolate, caramel, coffee

Sorbet : strawberry, lemon, peach, tangerine, exotic, pear

10.00 €

10.00 €

9.00 € 9.00 €

11.00€

6.00 €2 balls

The Main Dishes

Black Pudding 
with colonatta bacon 

  20.00 €

  Bresse chicken
  from the Dandon Farm 

Yellow wine sauce
28.00€
With morels
34.00€                    

Beef Fillet périgueux sauce   36.00€

Beef tartare
Homemade fries, salad (prepared in front of you)

 22.00€

Fish of the moment   28.00€

The Cheeses

Saint Marcellin de la mère Richard

White cheese from “La Ferme de Marnizot” in Buxy (71)

Cream, chives, shallots or red fruit coulis

9.00 €

7.00 €

Homemade waffle
Whipped cream, chocolate

10.00 €

Grand Marnier Soufflé
20 minutes of preparation

8.00 €3 balls

12.00 €

Gourmet coffee
Assortment of desserts, coffee or tea

11.00€

Black pollock fillet fish and herbs crust    22.00€          

 Accompaniments:  
- Mashed potatoes  
- Vegetable medley

-Pasta Gratin  
- French Fries  

- Salad

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

Truffle sauce 



Fish

Homemade sausage with mashed potatoes
or

Chocolate fondant

Cup of ice cream
or

Menu Saint-philibert

Poultry tarragon terrine 
Pickles, Green salad 

Snail vol-au-vent with Riesling  
Riesling creamy sauce, garlic butter

or

Homemade black pudding with Colonatta bacon

Black Pollock fillet fish and herbs crust

or

White cheese

One dessert from the vitrine
or

Chocolate fondant
or

Menu of the Day

 32.00 €

3-course formula (starter, main course, dessert)
2-course formula

19.90 €
15.90 €

Child Menu
14.00 €

Served from Monday to friday (only for lunch)


