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Thick steak of salmon,Apremont white butter sauce, basmati rice and herb salad
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Curry cod, coconut milk and coriander oil
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Tuna belly La Guildive
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/_a cvisse Je oovle‘l’ —Cer‘mier‘ — Roast free-range chicken leg
[

- /\/a\’!'ur-e - Plain =9
- Sa/c.e géu—/'aise — Bearnaise sauce 35
- Sa/c,e auX Mor‘i“es -~ Morel mushroom sauce ‘-/5
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Sardines La Guildive
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L)c\ile Je FCVIQ’\L ‘Cer‘/vu’er‘ - Roast free-range chicken wing

- /\/c\‘\"ur‘e — Plain 29

Vi Fo*imar—r—on, Féf;[‘l’e ke e cLé‘\‘l"a\gne Z 7 E
: - Seoce gécr/laise — Bearnaise sauce 27

Cream of pumpkin soup, foie gras nugget, chestnut

- Savca aux Mor‘i“es — Morel mushroom sauce 59

SOVFeér‘c\‘{’i/]ée 2 loié/lon ~_French onion soup 25 S Pér‘g J[/ae g (s o e i oz

P‘ 5\4'5

E}Oavle J)ag/lea\v c_oA—CE’(’e IOOVF Z Preserved shoulder of lamb for 2 89

T;\r"\"e av Bec\u—Cor“!' e'{’ Sc\laée Je Mac(—\e & l)L.uile Je NoiIx Zé

Warm Beaufort tart and lamb's lettuce with walnut oil

Par‘men“’fer‘ Je ca/l&«f‘é) créae Je cassis 2%

Duck breast parmentier, blackcurrent cream

CaSSer‘ole‘l"‘l’e Je Mor‘i“es e"' 406\54— Je Fa\i/l Je c_a\/vu?agne 59

Small Pot: morel mushrooms in creamy veal jus, served on country bread toast

Pov‘e'{' e/rl" er X ‘c\ ‘\Lr‘v—C—Ce) Savce Péméo\/r‘éi/le 14O

Whaole truffled chicken, foie gras sauce

POL/‘Q‘I’ ertier 2 lc\ +rv—C—Ce, Savce Périgo;zr‘éi/le 14O

Whole truffled chicken, foie gras sauce

Tr_‘c\\/er‘s Je For‘c a2 lc\ BF‘OCL.Q ??O\/r‘ Z) Savce gg@ 79

Spit-roasted pork spare ribs for 2, BB sauce

Sc\lc\ée Je —Cr-isée aux lar‘éons e‘[’ ses Cxo‘H’ins Je C_L,a\\/iénol AV

Salad with diced bacon and hot goat's milk cheese

A, anv«c pove Z, Sélec‘\"ion Me‘\"z_éer‘ 99

Beef Rib for 2, Metzger Selection

L'Agneac =

Cé‘l’es J)cénem/ér‘i“ées av 'H—VM — Grilled lamb chops with thyme 3“/

r césar, oeu—g c\/lc_L\OfS) cé‘\i?r‘e, [Pl Fovle‘l’ 28

Caesar salad, eqg, anchovies, capers, bacon and chicken

—T_c\r"{’a\r‘e Je Yorete au Basfllc,) Bvr‘r‘a‘l"l’iﬂa\) 7)&54’0 26 I Aé/leo\\/ Je A Hevr‘es) 5{_6\4’;/‘ & lééu/mes cO/I—G“'S 29

" J
e‘l’ créae Ba\lsa\/vnﬁve Lamb cooked 7 hours, gratin and preserved vegetables

Tomato tartar with basil, burrattina, pesto and balsamic cream L \/. J J l l R iy gt e o R R e oy W = el L
e>S RV = e la Ca\sser-o (= 29

Cetiy MO“Q‘I') créae = Froble oF esperges vertes gar

Soft-boiled eqg, truffle cream and green asparagus
e [goeu—c

E;caréo‘l"s Je gour505ne e Fersi“aée < é — Snails with parsley and garlic x B Zg —T;r’\l'a‘r-e Je Boeu—C C{_\a\rola\is Il c,Og/\"ea\v) 3"/ L_Q PO(‘C, w

SR e 2 Crifer o o el vecte T R ST e e

Knife-cut Charolais beef tartar, homemade French fries and green salad f

e‘!‘ ses oo7u:'“e‘|"’(’es a l&\ ’(’r‘u—C—Ce

Caramelized Label Rouge pork chop, pasta shells with truffle

Beef carpaccio Metzger selection

€ o A Je Boev—g Sélec:"lon Me"' er, Lrites - Beef carpaccio =35
Dvo Je —Coie 3(‘4\5 e‘\L son cL.x/IL/lexz Foir-e Con—Cér-e/yc,e 35 [ Lé :

Foie gras with pear chutney

7?4\\/er-s Je For-c_ 2 lc\ ,:9r-o<,{—\e FOVF‘ Z, Scwce Bg& 79

Spit-roasted spare pork ribs for 2, BB sauce

LE- gvr‘éer‘ Jes Sa\\/oies, servi avec sa Fe"'h"e —Conéue Je =

—CF‘OMage a Aaf)f)er‘ /

Planct.e Je cLa\r‘c_lflLer-ie Je Nos Mon‘l'ag/les e‘l" —Coie ér‘a\s 35

Assortment of local cold meats and foie gras

Savoy Burger served with cheese fondue

C.oevr‘ J‘a\lo o éle e av grain ali o"’ c_o/vzoo"ée J‘oi NOAN |ave
7 s SR T Sk =4 Plvs ok Savces 7/

Heart of sirloin, aligot, stewed yellow onions k.

géar‘naise — Bearnaise 1‘/

En+rec6+e5ril‘ée — Grilled rib steak 39 Avx Mor‘i“es ~ Morel mushrooms /l
A o v e 14

En+re¢6+e, Savce av Mor‘i“es - With morel mushroom sauce .
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c(—\eZ- —T_FV’C—Ce Sl A lc\ ’l"r-u—CaCe Je cL.eZ. —T?-V—C—Ce /
Chuck of beef, truffled mashed potatoes

__________________________________________________________________ a P\/r‘ée a la\ ‘I’ru—C—Ce - Mashed potatoes with truffle 30
F to, =i + +o. ~ Pesta, pistachio and Burrat =
4k /oes = /’)’S QC—L\Q - gur‘r‘a\ - Sl R ALY C,é‘\"e Je Boeu—c Fovr‘ Z, Sélec:(’fon Me“'z_éer‘ — Beef Rib for 2 99 Fri+e5 /Ma\ison a la ‘I’r‘u—C—Ce g F&J‘MeSa\/I Zg

B B e i T = = = e e B = = = e e S e Sl = = e T i W w7 il b Homemade French fries with truffle oil and parmesan

/2[ c\‘\"oni a ‘c\ T?V—C‘Ce e‘(’ Fc\r‘meSc\/l - Rigatoni with Truffle and Parmesan cheese L/S

Lingv«'ne gol05/|c\ise — Bolognese linguine 29

/\/os 5(‘[“&2&5 SO/I'{’ c\cco/vv?cé/lées Je lc\ éc\r‘/li‘{’ vre Jv Mo/v‘e/r!' .
Served with garnish of the day Les 6F¢\/IJS ClaSS[cT/eS
Pé‘\"’e av L\OMAF‘J ~ Lobster pasta L/?

...- ________________________________________________________________________ M : - Gr‘a’l’in ’D&VFL\;/IO;S ~ Potatoes au-gratin
T;r‘\"i—qgﬂ"ﬂ"e e‘\" sa Sala\ée \/er-‘I’e - Traditional tartiflette with salad 5/ Le \/eéxt./ W Qa’\La‘l'va“e ~ Ratatouille

E-loi Je Ma'l'Sér‘i“é ~ Corn on the cob

P o O P

T_OMAL.aWL Je ca‘[’e Je veav Bc\SSe ‘l’eMFér‘c\‘l'ur‘e, L/7 Fr‘i“’es Maison - Homemade French fries

Lachne AMaiSON Je lc\ CaSSer‘ole ~ Home-made lasagna =
Mor-i“as e“' a\sFer-ées

“’% P'c\“' \/eéé\/l Jv dJour - Vegan dish of the day =]

Veal chop cooked at low temperature, morel muhrooms and asparagus

Or‘iéi/le Jes \/io\/lées 5 Fr‘ax]c.e, A“exmcgne, Ar‘aen'l’[ne, UK, Ur‘véuc\7



