
        

Epoisse sauce, meurette sauce and morel sauce, served with fresh home fries.

Beef with Bordelaise sauce, mashed potatoes or fresh home fries, glazed carrot.

Creamy risotto with squid ink, parmesan & scallops.

Chicken supreme with yellow wine & morels, fresh pasta, glazed carrot.
 

                                    & Glace Crème d'Isigny.

    & Vanilla ice cream.

            & Ananas sorbet.              

     Mini crème brûlée, mini chocolate cake, ice cream, cookie.  
.

A s s i e t t e  d e  f r o m a g e s  
C r è m e  b r û l é e  
B R I O C H E  P E R D U E  a u  c a r a m e l  b e u r r e  s a l é
M i - c u i t  a u  c h o c o l a t  
A N A N A S  r ô t i  a u x  a g r u m e s
C a f é /  T h é  g o u r m a n d
I R I S H  C O F F E E
b o u l e  d e  g l a c e  a r t i s a n a l e  
 
                                                                                                                                                 

Main cour se s

          Pâté en croûte, sweet chorizo, dry sausage, mortadella with pistachios.

Shar ing  boards

Star t e r s

Des se r t s

1 3 €
1 4 €
1 5 €

7 €
       

O e u f s  p a r f a i t s  à  l ’ É p o i s s E
E s c a r g o t s
t r u i t e  f u m é e
n o i x  D e  s a i n t  j a c q u e s
s a l a d e  c h È v r e  &  f i g u e s                                                                          

8 €
9 € / 1 4 €

1 3 €
1 1 €

9 € / 1 6 €

B u r g e r  d u  B i s t r o t
                   
T R I L O G I E  D ' o e u f s  p a r f a i t s

F I L E T  D E  B O E U F

R I S O T T O  D E  N O I X  D E  s a i n t  j a c q u e s

s u p r ê m e  d e  v o l a i l l e  a u  v i n  j a u n e  &  m o r i l l e s  
                 

K ids  menu Chopped steak, knack or half fried chicken fillet, fresh fries or mashed potatoes.
1 scoop of ice cream 

5€

7 €
6 €
8 €
9 €
8 €

            7 €
7 , 9 0 €

               1  B O U L E  2 , 5 0 € ,  2  B O U L E s  4 € ,  3  B O U L E s  5 , 5 0 €                      

L a  C o c h o n a i l l e                                                                                                                                              
L a  F r o m t o N                                                                                                                                                  
L ' I n d é c i s e                                                                                                                                                      
L e  S a u c i s s o n                                                                                                                                                    

  1 6 €
 

      1 6 €

 
2 6 €

 

2 4 €
 

2 1 €
 

                 

Menu du Bistrot
Epoisse eggs, Bistrot Burger, Café gourmand

29,90€

  Eggs, fresh cream, Epoisse, shallots, white wine.

Comté, Époisse, Goat cheese Rocamadour, Brillat-Savarin, breadsticks, nuts.

Assortment of cheeses and cold cuts.
Fuet sold whole, sale by unit.

Snails, by 6 or 12.

Homemade gingerbread, Rocamadour goat cheese, dried figs, walnuts.
Available as a dish

Smoked trout,  smoked butter and lemon caviar.

Scallops with Mornay sauce, leeks.

                             Brioche bun, 180g pure beef hamburger, Comté cheese, onions, pickles, tomato, salad,
mayonnaise, ketchup, served with fresh chips.

Sorbet: Apricot, Pineapple, Banana, Blackcurrant, Lemon, Strawberry, Coconut Milk, Tangerine, Mango, Blueberry,
Peach Iced Tea.
Ice cream: Coffee 100% Arabica, Caramel Salted Butter, Chocolate, Crème fraîche d'Isigny, Chocolate Mint, Piedmont
Hazelnut, Nougat, Sicilian Pistachio, Rum Grapes, Rocher, Stracciatella, Vanilla, Vanilla Pecan & Maple Syrup.


