AU BOURGUIGNON du MARAIS

52 RUE FRANCOIS MIRON -75004 PARIS TEL:0148 87 15 40

@I our diches are developed on the spot with focal producte

MENU

STARTERS Euros
FOIE GRAS AND TOASTS, 24
HOME MADE HAM TERRINE, pi 13
6 LARGE BURGUNDY SNAILS 13
BEETROOT RAVIOLI FILLED WITH LARGE PRAWNS AND FRESH GOAT CHEESE 15
SEASONAL MUSHROOM TART with onion compote and balsamic 15
ONION SOUP with Emmental cheese 14
ORGANIC EGGS IN MEURETTE (red wine sauce), small croutons, bacon and mushrooms 13
CHESTNUT AND CELERY VELOUTE, W‘JW with %%JM)L 15
gO/L feido | GV\M:‘/&ML wwgﬂ,da, W and WMj} 13

MAIN COURSES

WMEAT
BOEUF BOURGUIGNON (BEEF STEW), OUR SPECIALITY, diced bacon, polaloe, mushroom 26
CHATEAU FILET, dtied porcini mushroom sauce, potato blinio 37
CHEESEBURGER, Aubrac beef, cheddar, onions, bresaola, tomato, lettuce, pickle,!@u‘w 24
IBERICO PORK RACK WITH SHERRY VINEGAR, MPOXWLQ and gmm Lelbiice 31
STUFFED GUINEA FOWL SUPREME, bfack budfle sauce, aweet potato mille-fouille 29
TRADITIONAL BEEF TARTAR OF AUBRAC, MWW 21

FISH
PIKE-PERCH FILLET, black buffle sauce, sweet potato mille-fouifle 30
“Label Rouge” SALMON LOIN, lightly cured and semi-cooked, with lemon butter, autuwmn wﬂ,@lia,@fw 30
ROASTED SCALLOP PUFF PASTRY, Bret, seaseed cream, wjr@taﬁﬂw 31
BOURGUIGNON SALAD : poched egg, ham terrine, green beans, salad 18
VEGETARIAN DISH : Potato blinis, sweet potato mille-feuille, vegetables... 21

EXTRA 5 €

CHEESE & DESSERTS
SAINT MARCELLIN (BURGUNDY CHEESE), toasts, aafad 10
GOURMET COFFEE sith 8 paokries 13
PROFITEROLES, VANILLA ICE CREAM «MAISON BERTHILLON>, hot chocofate sarce 15
VANILLA OF BOURBON CREME BRULEE 13
VANILLA-POACHED PEAR, PEAR SORBET, PBefle-Flelene olyle 15
COCONUT RICE PUDDING, pineapple compote, caramelized hagelnuts 13
ICE CREAM AND SORBETS two jﬂ(&mMm 10

Vanille, dack chocolate, candied cheotul // pineapple, e, pear

CHEF DE CUISINE : THIERRY BLANCHET

PRICES ARE NET IN EUROS — TAX AND SERVICE INCLUDED — WATER 75cl : 8€
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