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ity REStauranNt SINCE 1956

Qu

hrough fiNEly composed MENUS, disCOVER traditioNnal Bur
ef CEdrRiC CharbONNIER. All OUR MEaAtls aReE fROM
ith fReEsh and seasoNal products.

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

guNdy wiNEes. LEt yOuRsElf be sedu
NOIR, two mythical grape varieties of BUrRguNdy.

RASSERIE

NEL PRICES iN EUROS. DRINKs Not iNcluded
All our products are homemadEe e

diaN cuisiNE pREpaRed by
aNCE aNd our dishes are

LaNnd of
throughout th
beautiful list of

forR its WINES, RECOQgNized
UR MEal, the REStaurant has a
by a ChardoNNay OR a PiNot
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—— BRASSERIE ——

ThE StartERS

Homemade foie gras with dry frRuits 22.00€

Toasted brioche

Pate EN CROULE foie gras aNd sweetbrReads 20.00€

Pickles, green salad

PoultrRy taRRagON tERRINE 15.00 €

Pickles, green salad

‘ »/'C—
= gl Lacto fERMENIEd VEgELablES 16.00€

SNail vol-au-vent with RiesliNng 17.00€

Riesling creamy sauce, garlic butter

GRaVvelax and smoked fish 17.00 €

Zander, Salmon, Trout

HoMeEMade ChaRCUteERIE 15.00 €

Pickles, green salad




TheE MaiN Dishes

Black Pudding 20.00 €

with coloNatta bacoN

BRESSE ChiCcKkEN
frRoM the DaNdON Farm

Yellow wine sauce
28.00€

With morels
34.00€

BeEf Fillet pERIQUEUX SAUCE 36.00€

Truffle sauce

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

BEET tartarRE 22.00€
Homemade fries, salad (prepared in front of you)

The ChegesEes

SaiNt MaRrcelliN de la mERE Richard

White cheEese fROM “La FERME dE MaRNizot” iN Buxy (71)

Cream, chives, shallots or red fruit coulis

TheE DESSERLS

ONE desseRt fROM thE VItRINE  10.00 €
Chocolate foNndant 10.00 €
15 minutes of preparation, vanilla ice cream

White Lady 9.00 €

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

TOURNUSIEN

From Maison Dulor

11.00€

GOURMEL COffEE 11.00€

Assortment of desserts, coffee or tea

Fish of the MOMENt 28.00€
Black pollock fillet fish aNd herbs crust  22.00€
Accompaniments:
- Mashed potatoes
- Vegetable medley
-Pasta Gratin
- French Fries
- Salad
9.00 €
7.00 €
GRaNd MaRrNIiER SOUfflE 12.00 €
20 minutes of preparation
HoMEeEMade watffle 10.00 €
Whipped cream, chocolate
ColoNEl Cup 9.00 €

Lemon sorbet and vodka

ICE-CREaM aNd SORDEts

Ice cream: vanilla, chocolate, caramel, coffee

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

6.00 €
8.00 €

2 balls
3 balls



MENU SaiNt-philibeRt

32.00 €

POUltRY taRRAgON tERRINE
Pickles, GREEN salad

OR

SNail vol-au-veNt with Riesling
RiESliNg CREamy sauce, garlic butter

HomMmemMade black pudding with ColoNatta bacoN
OR

Black Pollock fillet fish and herbs crust

White cheese
OR
ONE dessEeRt fROM thE VitRINE
OR
Chocolate foNdant

v

MENU Of thE Day

SERVEd fROM MoNday to friday (ONly for lunch)

3-COURSE fORMUIa (StartER, MaiN COURSE, dESSERT)

2-COURSE fOrRMUla

19.90 €
15.90 €

Child MeNu

14.00 €

Fish

OR

HoMEMadEe sausage with mashed potatoes

Chocolate foNndant
OR

Cup of iCE CREam



