


APERITIFS

LlL/LET RED, WHITE, ROSE 6,50 €

FSastis JEAN BOYER 5,50 €
Ponta 10 ans d'age 4 10,50 €
Umericans MAISON — 11,00 €
Sautennes CYPRES DE CLIMENS 2007 13,00 €
Muscat mas amiel 10,00 €
Glass of Domaines Ut 13,50 €
Glass of Champagne 15,00 €
{I}m& ﬂ# ‘2&“"1 Dagfw LOUIg ROEDERER 75.00 €
e o : ’ MAISON BOUDON 129, RUE SAINT-DOMINIQUE PARIS 7EME TEL. O1 47 05 46 44
Glass of BILLECART-SALMON ROSE 24,00 €
Baottle of BILLECART-SALMON ROSE 720,00 € appetth
PLAT DU JOUR 23 EUROS 7/ fisifed egg with magonnaise & vegetalile 10,00 €
MONDAY Steamed Leefes” with fienls dressing, cnoutans 14,00 €
Beef steak & black pepper sauce Homemade countuy “paté” & spicy fig chutney 14,00 €
o %wwu;; fiam “g}zzxa/.:lthta” platien ™ hom & ‘ 16,00 €
TSR . Wosontment of duied sausages, countuy fam & "tevine” 2200€
Duck stewr, mange gravy & polenta * ° “agee 4
Jamous “Cog au vin” £ pasta ¥ - : L
‘9 p Jwa batied in ned wine, shallot £ bacon sauce 11,00€
THURSDAY . Jneshtamatees £ bwwmata, olive oil £ basil 16,00 €
“Blanquette de veau” cream stew ¥ Wild snails of Bungundy ““Sontaine de wlans”
FRIDAY Pl.AT:ft OF 6 ...cccoveenes ﬁvx 1450€ < e Jilz’A:l:E OF 12 ...cccceecvrennennes 22,00 €
Roww fish & leman Sovtovie, french fries & salad <epid parcine mustinasin pate A panstey caults = 12,00 €
fo i f HKame made duck "foie gras” tewine f toasts 26,00 €
SATURDAY . GLASS OF WHITE SWEET SAUTERNES “CYPRES DE CLIMENS ” 2009 1300€
Roavted baliy bamb & potatues guatin +6,00¢™ .
CUNDAY Main caurse
Roasted free vange chicken & mashed potatses™ Gyiod loch pudding sausage with apple . 16,00 €
WINES POTascL M DuvaLpah tupe “andswillette” & Chandonnay juice 24,00€
- HoME MADE duct's “confit” & sauteed potatoes, curly &tg ettuce * 2T 0E
RED Browilly 19€  Seaned chicten breast, monel musfnosim cneqing sauce, bafted rice “3000€
WHITE Sauvignan 14€  Pavovia top of the Beef boin 220g, bdonnaise sawuce £ fomemade fuench fuies  4500€
ROSE Of the season 1€ sleat & paulbuy ane coofed at the minute & nequine a rest penind befane being senved
" FONTAINE DE MARS "' (asfied patataes §00€ Sauteed fresh spinach ©  §00e
GAILLAC SELECTION _ uench fuies $00€ Juench jﬂ.@gn feans 200€
BOTTLE (75cL) 1750€ POT(46cy) 12506 (pratin dauphineis §00€ Sauteed skin potatoes §o0€
MINERAL WATERS Gish
Vittel  San Pellegning.  Chateldan
05L € 5¢€ 75 “Red Lakel” salimon fillet, sauteed spinach & slive vil 30,00 €
1 Pite 7€ ”e ve  Boneless seabass fillet & Halamata purple olives 35,00€
Gioh of the day, ai the black board —
BEER BY THE BOTTLE
Canlslieng 33 cL 7,00 € g,g, end up uutﬁ
Caffeec EXPRESS 4,50 €
Cappuccing sooe Wosontment of Prench uﬁe\we platter ™ o . 1500 €
sk for aun tea £ infusion menu Glass of Sautewnes “Cypres de Climens” 2007 suweet dessent wine 1300€
~lnd the famaus wanin coffee “Gersois”  Yloating islard “FonTAINE DE MARS” ¥ g 11,00€
with Qunagnac 1200€  Black chocalate mowsse 13,00€ o with 3 ck of GraitMarnisr cCUVEE LoUISALEXANDRE 17,00 €
VO(!_U MES Vanilla creme bnulée o _1200€
Battle 75 cL , Jut 46 cL, Glass of winel6 cL  Pig “Paka”s pange cafte, whipped cream £ old 1um pasaDor DE orRO 5271500 €
Apéuitifs , Alcosks & liquons 8 cL “Joauntione Landaise” with umagnac ice cream  1400€
Whisky & walt 8cL, Anis 4cL Snench stuauelieoves, vanilla ice cveam & whipped pistachio sabagon ~  1500€
ASK FOR OUR FAMoOUSsS  Jlauinated puunes in umagnac * & Uumagnac ice cream 16,00 €
“DIGESTIFS” LIST Benthillon's ice cream on sornbets 12,00 €

NET PRICES IN EUROS

.\
—T—1 HOME MADE

Benthillan mandarina sonbet £ Napaléon mandarina liguon 15,00 €
Ush fon the famous “coffee Gensais” with Uumagnac and whipped cream 12,00 €

New ! Distes with * sign are available ta take away

Dan't forget sun famous white beans & sausage Cassaulet

H%
raid Marnier



