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Starters -
Homemade Speciality C
Agaypees satad 12€00
salad, tomatoes, eggs, walnut, stir-fried ravioles 5 f ¢ / 19
1ecirilaetsed rrea €00
%ﬂ/&ﬁ%/@é Jﬂ/ﬂa/ 13€00 terrine of the moment, saucisson with Trompette de la mort OUR SAUERI{RAUT mﬂtb /f(@a,@ ( }wmﬁ ﬂwi M(d AQM)
salad, tomatoes, eggs, walnut, 1/2 st marcellin cheese mushroom, caillette (spinach), duck breast fillet, stir fried ravioles cooked cabbage in champagne, steamed potatoes
with smoked streaky bacon cooked in a puff pastry ON YOUR OWN OR TO SHARE FOR APERITIF
Nevdie satad 15€50 ' JOwc%/e Smoked ham 18¢ EWULT%W o(ay 22€00
salad, tomatoes, eggs, shrimps WINTER'S SPECIALITY
marinated salmon with dill on a toast breaded pigs' feet (trotters) with "sauce gribiche' :J\ é . é ﬂ/a[ 2 2
{@, E . + side order of your choice New € €
(2 dine satad 15€90 e 1/2 smoked ham, Frankfurt sausages,
salad, t9matoe§, eggs, wglnut, homemade dried duck wa /zw/a 10€50 smoked bacon, homemade saucisson ey and
breast fillet, stir fried foie gras, truffle cream with forest, provengal or Blue cheese sauce 11e00 g‘fm‘(’m .,.‘t(,day S APGGL aﬂ/ dweja" 1460/0
‘m@g}f/wf' Sg?b%l_l”? : gf’lfl ”“PW 16€00 Traditivrnal’ Favictes 13e20 Meat* S ) ,
in slices of beef, basil, olive oil, lemon, Parmesan ; J

B J 3 th forest, 1 0r blue ch: 13€80
thin slices of salmon marinated with dill, lemon W e e s L@ 2 /%//é / (2500) 92700 e :rday AprafL oL Tm(gﬂ MpwafL +dm 12€30
served with french fries ans salad %ﬂ//ﬂg/ %gam/éa 13e50 & T d ) . aﬂ

big ravioles - 3 times the stuffing volume Q@ . %/é 7 10 % %ﬂ v //” Y /Z/, vomes  31eoo 0 ay A APGGL 10€00
ﬂ/ﬂ%dﬂ/ﬂ ﬁm § /J 19€00 Bkl Morin Paviode

nartitod with walields etla Marta Fiavioles 13€60

duck foie gras - walnuts- walnut wine stuffed with tomatoes and basil Gritled rifl steak (250g) 19es0 %%%
Speciality

salad - candied flgs Woodewtter Faviotes 13€30 Flarnk steak wilds shallols 250 17€50
stuffed with Sassenage blue cheese ; a8
OllI‘ GI‘a’[ill %%Zﬂ/z %M&'ﬂ/éj -\ - 14e00 Mjk/w seak Taslare (2af) L W bMﬂ‘ (ﬁmﬂ ﬂ‘ﬂwi 0t mvwe%) 10€00
15 minutes of preparation stuffed with fresh salmon LV 4 & o
Phs 15¢00 . - Ottt sleak Tartare o) 24€00 I& creant + Tieat GTKMA) cones
Wit S Marcetlion cheecse 16€00 smgﬁh - fi a{ﬁfﬁ h%ﬁﬁfﬁd W0\ Wpvdentter Sround Beo/ 250 16600
With Blow ds Veveors @) 7ew =
%% %/e %ﬂj 18€00 t@ﬂﬂ[a/éﬂ willh Mevel nustreom sauce 17€80 %Z// %a/gﬂl//égz‘g FATAVATATAN 18€00 . S 1 3€
%ﬂ% Q%Ja%/za 14€00 or i frecadice Vegan SpeCIahty
a waiting time of 20 minutes is required f // gﬂ// // 2/ % g/ / / = 19 N soya :)Ilez‘lk A
Homemade Burger served with french fries and salad y a5l o g % = Mo 74 & G NG €0g served with vegetables or french fries
%Jdm e llie cheese /?4 6/’ 17€ hot, served with ravioles Mok lortte dotye 18es50

Burger bun, tomatoes caramelized onion,

Charolais steak 180g, Sassenage blue cheese

o * Depending on the cooking, a waiting time of 20 minutes is required é) / /
Tuck %&/yﬂl‘ e d%ﬂﬂdﬂ'd@}/@ 22¢ AUTHENTIC MENU e wr /(% %

burger bun, tomatoes, caramelized onion, 7 y 4 % ¥ M
duck breast fillet, fried foie gras, Comté cheese AOP, truffle cream %// (4 545/% He WJ% Jﬂ/ ﬂ/ f\j 2 Our WlShb ones /é' %

Tisk according lo avadalitiy 1€ vinagyrelle sauce with choyeed boded Duo of regional checses

St Marcellin, Sassenage blue cheese and walnut

MENU

or J fleshy part of chicken found, st
F{Sh %ij Jaltad wilh Xg/ flavorsome and cooked in our way SYCYEl ML Y OF te T
Jf”‘//;‘éﬂﬂ/ ravioles yperinkted with choppcd parstey or Lemaorn LUNCH DINNER
Fish’n ChipS served with I‘rench I‘rles and salad Todav’s special Frog leg Ilight g
cod, homemade sauce, french fries and salad 1 7€ L//na/éﬂ/z d//' Wl&/éj UG F}I]'0g lI(;g Jﬂaga/ 2
or . %
%% @ yurinkled wil oyyiedparstey 23600 fool saciiion willh seamed,  peclaloes, Our I‘eglonal cheeses d/f?m-m-gd/ %

WJ %fﬂ'gﬂld 0@2&/‘4 Mﬂ/ féﬁé

%% P} //qz 24€00 ‘ ‘
ar 4%/%4 ragfiif %%d/% /&lf%&é//é [colteage chceie, :
Norman sauce with homer?ade/javioles Z I /M % MJ%/% @ Plain 3€30 Cream 4€00 Coulis 4€20



