


Appetizer
Hard boiled egg with mayonnaise & vegetable *
Steamed leeks with herbs dressing, croûtons *
Homemade country “pâté” & spicy fig chutney *
Country ham “prosciutto” platter *
Assortment of dried sausages, country ham & "terrine" *                                          
Specialties
Two eggs baked in red wine, shallot & bacon sauce              
Fresh tomatoes & burrata, olive oil & basil
Wild snails of Burgundy  “Fontaine de Mars”
plate of 6  ....................   14,50 €                                    plate of 12  ....................
Tepid porcini mushroom pâté & parsley coulis *
Home made duck "foie gras" terrine & toasts *
glass of white sweet sauternes “cyprès de climens ” 2009

Main course
Fried black pudding sausage with apple                             
M. Duval pork  tripe “andouillette” & Chardonnay juice 
Home made duck's “confit” & sauteed potatoes, curly lettuce *                         
Seared farm chicken breast, morel mushroom creamy sauce, baked rice *
Bavaria top of the Beef loin 220g, béarnaise sauce & homemade french fries
Meat & poultry are cooked at the minute & require a rest period before being served

Mashed potatoes *     8,00 €
French fries                                8,00 €
Gratin dauphinois     8,00 €

Fish
       
“Red Label” salmon fillet, sauteed spinach & olive oil
Boneless seabass fillet & Kalamata purple olives
Fish of the day, at the black board
To end up with
Assortment of french cheese platter *                                                             
Glass of Sauternes “Cypres de Climens” 2009 sweet dessert wine
Floating  island “fontaine de mars” *                                                                                           
Black chocolate mousse  13,00 €  .... with 3 cl of                  cuvée louis-alexandre

 Vanilla crème brûlée
Big “Baba”sponge cake, whipped cream & old rum PASADOR DE ORO 52* 
“Tourtière Landaise” with Armagnac ice cream
French strawberries, vanilla ice cream & whipped pistachio sabayon * 
Marinated prunes in Armagnac * & Armagnac ice cream
Berthillon's ice cream or sorbets 
Berthillon mandarina sorbet & Napoléon mandarina liquor
Ask for the famous “coffee Gersois” with Armagnac and whipped cream

Maison Boudon   129, rue Saint-Dominique Paris 7ème Tel. 01 47 05 46 44
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w i n e s  P O T 4 6 C L

A P E R I T I F SA P E R I T I F S

red  Brouilly
white  Sauvignon
rosé                 Of the season  

" Fontaine de Mars "
Gaillac sélection

Bottle (75 cl)   19,50 €         POT (46 cl)    12,50 €

          Beer by the bottle
Carlsberg 33 cl

Coffee express
Cappuccino
Ask for our tea & infusion menu
...And the famous warm coffee “Gersois” 
with Armagnac  

Bottle 75 cl , Pot 46 cl , Glass of wine16 cl 
Apéritifs , Alcools & liquors 8 cl

Whisky & Malt  8 cl , Anis  4 cl

ask for our famous 
“digestifs” list

net prices in eurosnet prices in euros

   red, white, rosé

Pastis Jean Boyer 

Porto 10 ans d'âge
Americano Maison

Sauternes Cypres de Climens 2009
Muscat mas amiel
Glass of Domaines Ott rosé

Glass of Champagne 
Bottle of Champagne 
Glass of billecart-salmon  rosé

Bottle of billecart-salmon rosé

mineral waters

14 €
14 €
14 €
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13,00 €
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24,00 €

120,00 €

Plat du Jour 23 eurosPlat du Jour 23 euros
monday
  Beef steak & black pepper sauce
tuesday

Duck stew, orange gravy & polenta *
wednesday

Famous “Coq au vin” & pasta * 
thursday

“Blanquette de veau” cream stew *
friday
Raw fish & lemon tartare, french fries & salad
saturday

Roasted baby lamb & potatoes gratin
sunday

Roasted free range chicken & mashed potatoes* 
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la fontaine de mars

restaurant
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Sauteed fresh spinach *
French green beans *
Sauteed skin potatoes

0.5 L
1 Litre

Vittel
5 €
7 €

San Pellegrino
5 €
7 €

Chateldon
75 cl
 8 €

home made
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New ! Dishes with * sign are available to take away 
Don't forget our famous white beans & sausage Cassoulet  


