DESSERTS fifk £ SAEAE o . M 4A¥

 Créme brulée a la vanille 10

Vanilla creme brulée

Crumble aux fruils rouges 12

Red fruit crumble

Mousse au choc;ola[ lO

Chocolate mousse

) ¢ Paih perAu de hos GrahA—Méres ! 10

French toast

Tarle aux pomes, caramel au beurre salé 10
el glace vanille

Apple tart with salted butter caramel and vanilla ice-cream
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| Tarama a la [ruffe noire Pelrossian 2= v'* Xk % x  fS Srm ALITES  * * * * x4 L Toissons k£ fADAVR GO BRA O
Black truffled tarama by Petrossian PR " - ' h* DU "BAL * _ / V. 1 {"__
@‘ ARsielle Espagnale s Dala Ne e b hislekitis R | .* # v Eﬁlﬁiaﬁéfﬁﬁﬁﬁii Py dEspelelle 36 'r.:
| de bellola, pan con lomale L * Cuisses de grenouilles en persillade 3Bk !" ol
e Spanish selection : Pata Negra and bellota chorizo, pan con tomato : . £ S O ENen= it par ey i ganlic il i _ : Noix 8 S[ Jacques & Teotfa 39
s . -
| *  Assielle de luxe : jambon blanc lruffe, ¥ * Bl e d Al 39 * ¥ i sl
i ¢ écorifo & B ahquelle de veau aux lorllles Y | 'S
SaUGlSS’OIl fruffe el P ﬁco%‘m.o 2 la. Irife 32 - * i P x . * SOle Belle Meuniére 500gr - Sole cooked with browned butter 69
Deluxe selection : ham, sausage and pécorino, all with truffle E e e_l soh riz pllaf * & :
- * Veal stew in white sauce with pilaf rice and morel mushrooms * e
pizza ala Iruffe - Truffled pizza 69 ; R B
-| i ,'II.{ * Lo, : *[I :‘.‘ :
. ‘ENTREES fr fRL ﬁm ;}}r i VFo|1le de ;feaulr en persillade 39 N VIANDES % § /1y, E ﬁ LREY
: Y eal liver with parsley L
% * & o Y gl .
* SOUPC a l'oignon gralinée au Beauforl 24 2% : ; ‘f % Volaille Fermiére, vin jaune el morilles 39
Onion soup with Beaufort cheese gk Ris de veau av Eeurre demi-sel 44 S & Free-range chicken, amber-yellow wine and morel mushrooms
% el sa sauce morilles * &
g,oeur de frisée, crollin de Chavignol el 25 +* Vieal sweetbreads cooked in salted butter,morel mushroom sauce * & .I Le Cheese Burger de Guilou ! 29
acoh grille
Curled endive with hot goat's milk cheese, bacon %k ok ko k ok ok ok ok sk ok ok ok ok ok ok ok ok ok ok ":‘ i" EIIIPGC%A)IG Seleclion Melzger, 39
* _’ 3 sauce Béarhaise
Ouinoa Bowl. Beuerav'e. mhahgue, 22 q .t Rib steak Metzger selection and Bearnaise sauce
avocal el oignohs rouges g s
(luinoa bowl, beet, mango, avocado and red onions * ok ok (LE COIN DE SAVOY * ok * _J; ] *** Co[e Aﬁ [)0€Uf SeleGhOh Mﬁlzgel’ pour Pl 89
; : < sauce. Béarhaise
' : - Snai : : Rib of beef Metzger selection for 2, Bearnai
I Ecargo[s de la BUHG XX, x6 - Snails xB 21 Fohéue Sav‘oyam!e. o charcu[erle 9 , 3 ib of beef Metzger selection for 2, Bearnaise sauce
Oeut bio a la coque 28 & salade (prix par pers, min 2 pers) B & Doilrine de veau fondanle, 45
& ses mouillelles crouslillanles a la Truffe e e R el - jus corsé a la [ruffe
Organic soft boiled eqg and truffle-flavoured crip bread fingers g B Veal breast, truffled jus
(price per person, for 2 persons minimum)
Harengs Pelrossian el ses pommes a lhude 25 _ Cale de Veau aux morilles 47
: { ; \ = Veal chop with | mush :
o Petrossian herrings and potatoes with oil dressing FohAue M N i e i Jarenione 39 k3 eal chop with morel mushrooms
Tarlare de daurade, avocal, mangue 26 " & salade (prix par pers, min 2 pers) ¥
el hile vanillee A0 Fondue with morel mushrooms, cold meats & salad g Nos viandes el poissons sonl servis avec une
Tartar of sea bream, avocado, mango and vanilla ol ! i\ "R garhilure au cholx. hors purée. el friles a la [ruffe
(price per person, for 2 persons minimum) o
o Meats and fishes are served with a choice of garnish, excluding mashed potatoes
Ca{aCCLO Ae S[ JanUCS. OeUf AC BYOGhe\[ 29 \_’q 1|I Eﬂd FFEﬂEh fFiES Wlth tpufﬂE
?U lele &p O%me E’mnél Y Srﬂmth | b Fondue aux Iruffes, assielle de charculerie 49 B |
Rt r A PN RO, ST STUEERPRE vl i . . g o *% Purée aux [ruffes / Mashed potatoes with truffle 14
& SalaAe (prlx par pers, mih 2 pers) o ) s
. : . : - ‘ B Friles aux [ruffes / French fries with truffle . 15
Carpacclo de boeuf - Beef carpaccio 25 ) . Fondue with truffle, cold meats & salad ? eits
Carpaccio 3o Lt 2 1 Troffe S rathipaiia 35 ;i' ' ;_? (price per person, for 2 persons minimum) : Garnilures au choix : ?
'{ . ‘ ‘ o ". L - Friles MaiSoh / Home-made French fries 10 i
* loie gras Je canard mi-cuil, GOTIIPO[ee 32 ba . Supplément de jambon blanc [ruffe . - Purée maison / Home-made mashed potatoes 10 ;
Joignons - Duck foie gras with onion compote q S e B (et - Haricols verls frais / Fresh green vegetables 12 ; i
5O - Ralalouille / Rstatauille 10

Foie gras pGélé - Pan-fried foie gras 35
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. . me nels en em-os service compris. [ Net pmces euros, service mcluéeé
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Origine des viandes : UE C.harolals Frahoc Ah%;

Ut () T



