AU MILIEU DE LA TABLE - SHARING STARTERS
Pour deux personnes - for two persons

PATE EN CROUTE GILLES VEROT - OLIVES KALAMATA - RADIS AIGRE-DOUX
PATE EN CROUTE GILLES VEROT - KALAMATA OLIVES - SWEET AND SOUR RADISH

SAUMON FUME - BETTERAVE - RAIFORT @@
SMOKED SALMON - BEETROOT - HORSERADISH

TAPENADE D'OLIVES - ANCHOIS - LEGUMES CROQUANTS - FOCACCIA (
OLIVE TAPENADE - ANCHOVY - CRUNCHY VEGETABLES - FOCACCIA

CAVIAR - OSCIETRE PETROSSIAN - EUROPE 20 GR

MENU SIGNATURE
19H - 21H30

98
LES ENTREES
VELOUTE DE COURGE - SQUASH VELOUTE

VITELLO TONNATO - VITELLO TONNATO

LES PLATS
SAUMON A LA PLANCHA - GRILLED SALMON

FILET DE BOEUF - BEEF FILLET

DESSERT AU CHOIX - CHOICE OF DESSERT

ENTREES - APPETIZERS

VELOUTE DE COURGE - CHAMPIGNONS SHIITAKES - ND\SETTES\/@@
SQUASH VELOUTE - SHIITAKE MUSHROOMS - HAZELNUTS )
POIREAUX ROTIS - VINAIGRETTE A LA TRUFFE - NOISETTES \/
ROASTED LEEKS - TRUFFLE VINAIGRETTE - HAZELNUTS
CARPACCIO DE SAINT-JACQUES - AGRUME5®@
SCALLOP CARPACCIO - CITRUS
VITELLO TONNATO - NOIX DE VEAU - CAPRES - PARMESAN@
VITELLO TONNATO - VEAL - CAPERS - PARMESAN CHEESE

PLATS - MAIN COURSES

MER - SEA

SAINT-PIERRE ROTI - CRESSON - SALSIFIS - CITRON CONF\T@ @
ROASTED JOHN DORY - WATERCRESS - SALSIFY - CANDIED LEMON

BAR SNACKE - PANAIS - BEURRE AUX AGRUMES @
GRILLED SEA BASS - PARSNIP - CITRUS BUTTER

SAUMON A LA PLANCHA - EPINARD - SAUCE VIN JAUNE @@
GRILLED SALMON - SPINACH - WINE SAUCE

TERRE - EARTH

VOLAILLE JAUNE LAQUEE- PATATE DOUCE - BROCOLETTI () (89
GLAZED YELLOW CHICKEN - SWEET POTATOES - BROCOLETTI

PALERON DE BOEUF CONFIT - LEGUMES D'HIVER - CHATAIGNE @
BEEF CHUCK - WINTER VEGETABLES - CHESTNUT

FILET DE BOEUF - PUREE DE POMME DE TERRE - SAUCE AU POIVRE @
BEEF FILLET - MASHED POTATOES - PEPPER SAUCE

\/ VEGETARIEN / VEGETARIAN @ SANS GLUTEN / GLUTEN FREE

@ SANS FRUITS A COQUES / WITHOUT NUTS @ SANS LACTOSE / LACTOSE FREE
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https://www.google.com/search?sca_esv=582945116&rlz=1C1GCEU_frFR1053FR1053&sxsrf=AM9HkKnpY4chMWwe-aeNVVOJQIIJxdl7UA:1700152129873&q=BROCOLETTI&spell=1&sa=X&ved=2ahUKEwjww4me-MiCAxVqU6QEHcnHC18QBSgAegQICBAC

AU MILIEU DE LA TABLE - SHARING STARTERS

Pour deux personnes - for two persons

PATE EN CROUTE GILLES VEROT - OLIVES KALAMATA - RADIS A|GRE-DOUX@
PATE EN CROUTE GILLES VEROT - KALAMATA OLIVE - SWEET AND SOUR RADISH

SAUMON FUME - BETTERAVE - RAIFORT @@
SMOKED SALMON - BEETROOT - HORSERADISH

TAPENADE D'OLIVES - ANCHOIS - LEGUMES CROQUANTS - FDCACCIA@@
OLIVE TAPENADE - ANCHOVY - CRUNCHY VEGETABLES - FOCACCIA

CAVIAR - OSCIETRE PETROSSIAN - EUROPE 20 GR

MENU DEJEUNER
LUNDI AU VENDREDI - hors jours fériés
de 12:30 a 14:30

52

LES ENTREES

VELOUTE DE COURGE - SQUASH VELOUTE
OU / OR
POIREAUX ROTIS - ROASTED LEEKS

LES PLATS

BAR SNACKE - GRILLED SEA BASS
OuU / OR
VOLAILLE JAUNE LAQUEE - GLAZED YELLOW CHICKEN
OoU / OR
CASARECCE A L'EPEAUTRE - SPELT CASARECCE PASTA

ENTREES - APPETIZERS

VELOUTE DE COURGE - CHAMPIGNONS SHIITAKES - NOISETTESY @) (§)
SQUASH VELOUTE - SHIITAKE MUSHROOMS - HAZELNUTS

POIREAUX ROTIS - VINAIGRETTE A LA TRUFFE - NOISETTES @
ROASTED LEEKS - TRUFFLE VINAIGRETTE - HAZELNUTS

CARPACCIO DE SAINT-JACQUES - AGRUMES (f) (B9)
SCALLOP CARPACCIO - CITRUS

VITELLO TONNATO - NOIX DE VEAU - CAPRES - PARMESAN (§)
VITELLO TONNATO - VEAL - CAPERS - PARMESAN CHEESE

PLATS - MAIN COURSES

MER - SEA

SAINT-PIERRE ROTI - CRESSON - SALSIFIS - CITRON CONF\T @
ROASTED JOHN DORY - WATERCRESS - SALSIFY - CANDIED LEMON

BAR SNACKE - PANAIS - BEURRE AUX AGRUMES @
GRILLED SEA BASS - PARSNIP - CITRUS BUTTER

SAUMON A LA PLANCHA - EPINARD - SAUCE VIN JAUNE @@
GRILLED SALMON - SPINACH - WINE SAUCE

TERRE - EARTH

VOLAILLE JAUNE LAQUEE- PATATE DOUCE - BROCOLETT! @@
GLAZED YELLOW CHICKEN - SWEET POTATOES - BROCOLETTI

PALERON DE BOEUF CONFIT - LEGUMES D'HIVER - CHATAIGNE @ @
BEEF CHUCK - WINTER VEGETABLES - CHESTNUT

FILET DE BOEUF - PUREE DE POMMES DE TERRE - SAUCE AU POIVRE
BEEF FILLET - MASHED POTATOES - PEPPER SAUCE

\/ VEGETARIEN / VEGETARIAN SANS GLUTEN / GLUTEN FREE

@ SANS FRUITS A COQUES / WITHOUT NUTS @ SANS LACTOSE / LACTOSE FREE
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https://www.google.com/search?sca_esv=582945116&rlz=1C1GCEU_frFR1053FR1053&sxsrf=AM9HkKnpY4chMWwe-aeNVVOJQIIJxdl7UA:1700152129873&q=BROCOLETTI&spell=1&sa=X&ved=2ahUKEwjww4me-MiCAxVqU6QEHcnHC18QBSgAegQICBAC

VEGETAL - VEGETAL

CHOU-FLEUR LAQUE - MISO - HUILE DE CORIANDRE \/@@@
GLAZED CAULIFLOWER - MISO - CORIANDER OIL

CASARECCE A L'EPEAUTRE - MOZARELLA DI BUFFALA - PESTO - TOMATE A4

SPELT CASARECCE PASTA - MOZARELLA DI BUFFALA - PESTO - TOMATO

ASIE - ASIA

SOUPE WONTON - RAVIOLIS CREVETTES - CHOU PAK CHOY - POITRINE DE PORC

WONTON SOUP - SHRIMP RAVIOLI - PAK CHQY - PORK BELLY @ @
POITRINE DE PORC CROUSTILLANTE - RIZ SAUTE A L'ANANAS
CRISPY PORK BELLY - PINEAPPLE FRIED RICE

DIM SUM (5 PIECES) @@

SELECTION : CRABE - CREVETTE - POULET- BOEUF - EDAMAME
CRAB - SHRIMP - CHICKEN- BEEF - EDAMAME- BEEF - EDAMAME

CRABE ROYAL - ROYAL CRAB

CREVETTE ET LEGUMES - SHRIMP AND VEGETABLES

POULET ET CHOU CHINOIS - CHICKEN AND CHINESE CABBAGE
BOEUF - BEEF

EDAMAME ET TRUFFE - EDAMAME AND TRUFFLE

ACCOMPAGNEMENTS - SIDE DISHES

LEGUMES DE SAISON 'V () (&) (B)

SEASONAL VEGETABLES

PUREE DE POMMES DE TERRE NATURE \/@
MASHED POTATOES

SALADE DE SUCRINE & TOMATE \/@@

LITTLE GEM AND TOMATO SALAD

POMMES ALLUMETTES Y (@& (®)

MATCHSTICK POTATOES

FROMAGE - CHEESE

ASSIETTE DE FROMAGES « RODOLPHE LE MEUNIER » \/ @ @
CHEESE SELECTION « RODOLPHE LE MEUNIER »

DESSERTS

CREME BRULEE A LA PISTACHE @
PISTACCHIO CREME BRULEE

MOUSSE AU CHOCOLAT PUR BELIZE @
PURE BELIZE CHOCOLATE MOUSSE

BABA AU RHUM A LA VANILLE (@) (&)
VANILLA RUM BABA

CHOUX CAFE ET CONFITURE DE LA|T@
COFFEE AND DULCE DE LECHE CREAM PUFFS

assieTTe pe FruiTs Y & @ &)

FRUIT SELECTION
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