Panna (ottas aux [Punits vouges

Red berries Panna Cotta

Tramisw (faisen

Home-made tiramisu

GWCWM%WW@H@

Caprese cake with chocolate and vanilla ice cream

Glace Atisanale et Serket (2 boules)

Ice-cream & sorbet (3 scoops)

\fousse aw choeolat

Chocolate mousse

@Faﬁm&@e«m
duw \fille Sabords w Partagen .. .

Selection of our desserts, to share

ki Wi

RESTAURANT

Buffet de Desserts du Cap Howw Deww Paits

Dessert from the Cap Horn's buffet 2 portions

CHAPELLE

BACCHUS

ANDVIN DE VENTOUS
AT v iEl M arasTaTHt

Facebook : |e \fille Sabords (ourehevel
Instagroum : lemillesabrordsesurecherel

Prix nets € / Service compris
Net prices € / Service included

Vous trouverez
\ sur toutes les plus belle
. dans notre cave BERNARD MAGRE:
O T TEL +33




{CERIE ov mite snaorps

gw’d‘m El’ﬂm/ Mm G“"l’d"‘w " Sardines

Filets d. ‘Anchois Extva. Don Bocalite = 1 e
Ve"ﬂ'“h'e de WBW Do Boeaite - White tuna belly
Assietle de Rresasla -

Bresaola selection

Veloute de Potimarron et poireany -
@ SM d #chl’wwﬁb W’@lm = Purple artichoke salad
Salade de Roquette et (opeaus de Parmesan

Arugula salad with parmigiano

@SMMPWJPW%&TMTM

Octopus salad and warm potatoes

ca'l’am MPMW ~ Squid in parsley sauce
thpawhdeGambewRongwmddMetCauia}v(IOgﬁu)

Mazara del Vallo Gambero Rosso carpaccio with Caviar

Fritle migte de chevettes et calamars - Mix of fried shrimp and calamari

MWL% gjmmm ail @W‘A‘L ~ Baked mussels with parsley and garlic
#“WW Pa/'m"?wm ~ Parmigiana eggplants

L Vitello Tonnato

Carpaccio de Beeuf de eceur d aloyau fume - ;. Carpaccio
Canpaccio de Beeuf, de ecewr d, aloyaw fume o la Tunffe

Smocked Beef carpaccio with truffles

Salade Caprese. burrata, (125g1)

Caprese salad, burrata

Salade (aprese. burrato, et tuffes [raiches

Caprese salad, burrata & fresh truffles

Pumpkin and leeks soup

CAVIAR CASPARIAN €@ Coviar Golden Resere
50gr/190 | 1259r/410 | 250gr/710 | 500 gr/1430

Rl PIATT,
Grocchis Pomodors et basilie - oo gnocchis 34
W Rigatoni pesto vosse § shaceiatella 45

Pesto rosso Rigatoni and stracciatella

&W‘M Ca/damm/wu 39
&MM COUJQOMM w MW ~ Spaghetti Carbonara with truffle 61
meﬂw depa/lmmw ?IUIW noihe 75

Parmesan and black truffle ravioli
Lasagne Maison - i o, lasagna 4]
Y SP“M Alle VW : P“W = Spaghetti with clams 62
Rigatoni cacio e pepo o la tuffe 68

Rigatoni with cheese, peper and truffles

KRisolle o la T’“%{T@ ~ Risotto with truffle

Tagliolini with lobster & tomato, slightly spicy

Salade de poulpe et pommes de tewwe tiedes

Octopus salad and warm potatoes

Spaghett all vongeole. palourdes - Spaghetti with clams
RM@ w MW ~ Risotto with truffle

W Rigoatoni auwtwffes. (lambeées aw (ognae
dummml@depahm@w:w

Rigatoni with truffle, flambé with brandy in Parmesan wheel

Langouste grillee auw few de Bois 100gr / 49
el ses LMW Pomodoro

Wood fire grilled spiny lobster and pomodoro linguine

Fsealope de veaw |filanaise § Pomodoro

Milanese veal escalope & pomodoro pasta

Pigga tuffe : eveme. weufy. Duffe. mogganelln

Cream, eqg, truffle, mozzarella

PIZZRS

M“/'W‘m : Tomalte, M%“/w“a/ ~ Tomato, mozzarella
Nagolitana, : tomate. M%a/w[la/. wnehois.

Tomato, mozzarella, anchovies, capers, black olives
Regina : tomate, ww%,a/udla/. Wm

Tomato, mozzarella, ham, mushrooms, egg

Cream, mozzarella, ham, mushrooms, egg

Pepperoni : tomate, ww%a/wﬂw W 9 olives noires

Tomato, mozzarella, chorizo & black olives

W Buffala : tomate, mogparelle di buffala

Tomato, mozzarella di buffala

4 Foumagi : cheme, wwg/ga/muw.
, cheve & emmental

Cream, mozzarella, gorgonzola, goat's milk cheese & French emmental

Cherry tomato, eggplant, zucchini, sweet pepper

@MM:W@“& oquelfe,
parmigians. jambon de Pajume

Mozzarella, arugula, parmigiano, Parma ham

Aue Tunffes : ceme,. ceuf. Tufe. wwg@afwuw

Cream, eqg, truffles, mozzarella

W, SUGGESTIONS DU CHEF

Y, Filet de Bar  la (fediterrancenne

Sea bass fillet, mediterranean style

Sole Relle (feuniere ow Simplement Grillee

Sole in browned butter sauce or just grilled

Saint-Jueques Snackees w la Tuffe 69

Seared scallops with truffle

Tentacule de poulpe grillee et sa purée de pommes deterre 45

Grilled octopus and mashed potatoes

Langoudtines grillees aux agrumes, persil, et thym 59

Grilled citrus red prawns with parsley and thyme

W, Jangouste Grillee aw Few de Bois 100gr / 49
et ses linguine Pomodovs

Wood fire grilled spiny lobster and pomodoro linguine

VIRANDES
One Bueeo & linguine = (., pyeco & linguini 49
W, Black Angus Filet do Beuf. Sauce (forilles. Puree (faison g9

Black Angus beef fillet, morel mushroom sauce and mashed potatoes

Gote de Boeufy Black Angus (1.2kg) 295

Black Angus beef tomahawk

Fsealope de Jeaw a la (filanaise £ Pomodore

Veal Milanese & pomodoro pasta

Poulet Formier (2kg )  la, Broche 185

Whole farm-range spit-roasted chicken

Poulet Fermier (2’(@) w la Rroche, Sauce M%&WMML“% 290

Whole farm-range spit-roasted chicken with morel mushrooms sauce

Poulet Feumier Tuiffe de chep Tuffe (2kg) a la Broche 390

Whole farm-range spit-roasted chicken with truffle

P uhee MW“/ w La’ TW ~ Mashed potatoes with truffle

Cawitires aw ehoiy :
Purée Maison , Légumes Vapeur ou Sautés, Frites, Epinards Sautés
Ou en supplément = +7 euros

Choices of side dishes :
Mashed potatoes, steamed or sautéed vegetables, French fries, sauteed spinach (or +7 euros in extra)

Viandes d’'exception
par la Maison Metzger




