Lillet nouge ou blanc ¥ 4 6,00
Porta Gonseca Bin 27 == 6,00
Fastis Jean Bogyen 6,00
Cardinal au Gaillac Ratier 3,00
Uimericans maison 2,00
Sautemes Cypres de Climens 2005 2,50
Vewne Damaines O Rasé 10,50
Coupe de Champagne de mangue 12,50
Bauteille de Champagne 63,00

Coupe de Billecart Salman nosé 15,00
Bauteille de Billecant Salman wasé 25,00

PLAT DU JOUR 20 EUROS

MONDAY

Beef flank steak with shallot
TUESDAY

Fata negra park pluma and lentils
WEDNESDAY

Red wine duck stew

THURSDAY

"Blanguette de vean "cream stew

FRIDAY

Seared balyy calamany

SATURDAY

Roasted balby lamb juice and guatin

SUNDAY

Racwt fuee nange diicken, mowhied potatoes

VINS AU POT

Brauilly vouge 12,00

Sauvignan blanc du Cher 12,00
SELECTION

" FONTAINE DE MARS "

Bt 16,00 LoPt(46d) 10,50

LES EAUX MINERALES

Vittel  San Pelleguine. Chateldon
05L 350 4,00 75t
1Lite 5,00 5,50 7,00
BIERES
FHnonenboung 1664 (33 cl) 6,00
Café express 3,50
Doubile expiess 6,50
Eanl Grey n 1§ Kusmi Jea 6,00
Cneen tea Detax Husmi Jea 6,00
Infusions du Falais Reyal 6,00

CONTENANCE DE LA VERRERIE

Bt75¢cl-Pat 46 cl ‘Ue)medeum;’ﬁce
Upéuitifs , Wlcoals et digestifs 6
Whisbics 4 cl - Unis 2 cl

NET PRICE IN EUROS

Maisen Boudsn 127, wue Saint-Dominigue Fanis 7eme Jel. 01 47 05 46 44
Starters

Kamemad “tewtine” and chutne,
Steamed &e&am ty 4

tth vinaignette diessing
FHat U(wi)i dgaat leese uutﬁ basil and endives
Calf's fead salad with hot neseval patatoes
Country ham’ prosciutte” platten
s sontment of duied sausages, countuy ham and "paté”

Specialities

Jura eggs bated in red wine, shallot and bacon sauce
Snaily of Bungundy  plage af G 1300

Jepid pwa,uu musinasm “paté” and frenh juice
HKamemade duck "foic gras’ awwted with Sautetnes
Fot dm;&fm gras ¢ Fontaune de lans ”
Glass of Sautennes "Cypres de Climens” 2005

Main cowrse

Z DAY

Iied black pudding sausage with apple
. Duval ponk bape ar and Chandonnay juice

HKomemade duck "confit”
Roasted duck bueast, with condiments and ceamy polenta
Guilled top of the tieef Loins, béonnaive sauace and Jﬂawﬁz fries

Inee nange chicken bueast, morels, manel ceam

nench Puies 7,00 nench green leans

Jlashed patataes 7,00 Cratin X %‘aupﬁmm

Gneen salad 7,00 Jizxed salad

Fish

Roasted salimon an salt ovst, fhmﬁ spinach and lemon
“Life a sea bass” )oteam leets and black suuffle juice

Full Dover sole " meunitne " with butten and leman

Jo end up with

Wssantment of chieese

Glass of Sautennes "Cypres de Climens” 2005

Sloating island " Fontaine de wlans’

Vanilla Cueme buulée

Fomemade vanilla millefeuille

Benthillon's ice cream and shenbiets

Big spange cake, whipped cream and old wum Clément
Jewitione Landaise” with Uumagnac ice cream

Schinapps chewies and vanilla ice cream

Black chocolate cvumblle, with ice cream
Mnd the famaous coffee "Gensois

, sauteed patatoes and cunly lettuce

15,00
12,00
14,00
15,00
15,00
18,50

10,00
24,50
18,00
2&,00
33,00

2,00

17,00
21,50
25,00
2§00
32,00
35,00

7,00
7,00
11,00

27,50
32,00
42,00

12,00
200
200

10,00

11,00

12,00

12,50

13,00

14,00

16,00

12,00



APERITI S

Lillet nouge ou blanc 4} 6,00
Santo Fanseca Bin 27 6,00
Fastis Jean Bagyen 6,00
Cardinal au Gaillac Rotien 3,00
Uimericans maison 2,00
Sautewnes Cypres de Climens 2005 2,50
Vewne Damaines Ot Rasé 10,50
Caupe de Champagne de margue 12,50
Bauteille de Champagne 65,00
Coupe de Billecart Salman 126¢é 15,00
Bauteille de Billecart Salimon nasé 25,00
PLAT DU JOUR 20 EUROS
MONDAY

Beef flank steakt with shallot

TUESDAY

Fata negia ponk pluma and lentils
WEDNESDAY

Red wine duck stew

THURSDAY

" Blanguette de veau "cream steur

FRIDAY

Seaned balyy calamany

SATURDAY

Roasted baliy bamb juice and gratin

SUNDAY

Raawst Pree nange dicken, mashied potodoes

VINS AU POT

Browilly wouge 12,00

Sauvignan tlanc du Cher 12,00
SELECTION

" FONTAINE DE MARS "

Maison Boudsn 127, wue Saint-Dominigue Paris 7eme Jel. 01 47 05 46 44
Stanters

Hamemade “tetine” and fig chutney

Steaimed with vinaigrette diessing

F ot cuispy fMt chieese with basil and endives

Call’s fiead salad with fot noseval potataes

Country fam’ prosciutts” platter
Wssantinent of duied sausages, countuy fram and "paté”

S pecialities

Juwa batied in wed wine, shallot and bacon sauce
Suails of Bungundy  plate of B 13,00 2
Jepid porcini muws gmmm “paté” and fenk juice
Fomemade duck "foic gras” flavowed with Sautewnes
Fat duck faie gnas ©“ Fontaune de wlans >
Glass of Sautennes "Cypues de Climens” 2005

Z DI

Main counse
Sied black pudding sausage with apple
. Duval ponfe tipe”andovillette”and Chondonnay juice

Fomemade duch "confit”, sauteed patatoes and cunly lettuce

Roaoted duck bueast, with condimends and oeamy palenta
Guilled top of the beef loin, béannaise sauce and Inench fries

Snee nange chicken bueast, morels, marel cream

15,00
12,00
14,00
15,00
15,00
18,00

10,50
24,50
18,00
2&,00
33,00

2,00

17,00
21,50
25,00
2&,00
32,00
35,00

Bout 16,00 Lot (46d) 10,50 nench fuies 7,00 Inench green beans 700
i Jashed patatoes 7,00 Cratin Dauphinois 700
LES EAUX MINERALES  (ueen salad 7,00 Jliaxced salad 100
Vittel  San Pelleguing Chateldon Fish
05£ 350 4,00 75 .

! P 5.00 5.50 700  Roasted salimon on sall cust, fuest spinach and leman 27,50
’ “Lifke a sea bass” fillet, steamed leeks and black tuffle juice 3200
BIERES Full Daven sale " meunidne " uuth butten and lemon 42,00

Kuanenbarng 1664 (33 ct) 600 oo »

Café eaxpress 3,50 Je up

Doulile express 650  (lssontment of chieese - 12,00
Eanl Cuey n 18 Husmi Tea 600  Glass of Sautenwnes "Cypnes de Climens” 2005 2,50
Gucen tea Detox FHusmi Jea 600  Floating o land " Fontaine de wlans” 2,00
Infusions du Palais Reyal g0  Vanilla Crome buulée . 10,00
CONTENANCE DE LAVERRERIE . 1cptavde vanillo millefouille o
LA Penthillan's ice cveam and sherbiets 12,00
B 75 ol - Pat 46 ol , Vowre de vin 16 cb Big spange cake, whipped cream and old wum Clément 12,50
Upbitifs , (ULcasts ot digestifs 6 cf géammifwb ' lﬁ’ with a)tmgmm: ice cream 13,50
ADpisfing 2 ot Clodo 2 of Schnapps chewies and vanilla ice cveam 14,00
“ Black: chocolate cuumble, with ice cream 15,00
wnd the famaus coffee "Gensais 12,00

NET PRICE IN EUROS




