
Pâté en croute with homemade foie gras

GNAFRON  

FROGS' LEGS IN PARSLEY SAUCE* 

spoon QUENELLE,*
LANGOUSTINE BISQUE

ANDOUILLETTE LYONNAISE,*
MUSTARD SAUCE 

M
EN

U

Rosette lyonnaise & condiments

Valrhona CHOCOLATE MOUSSE| 6€

PINK PRALINE PIE | 6€  

Floating island with pink praline | 6€ 

D E S S E R T S

F O R M U L EF O R M U L E
D E S  G O N E SD E S  G O N E S
THE DAILY SPECIAL

a glass of wine

|15€

A COFFEE 

TASTING PLATETASTING PLATE GOURMET PLATEGOURMET PLATE   

6€ 9€

5€   8€

7€ 13€

9€

9€ 15€

14€

8€ 14€

Canut brains 4€ 6€

PISTACHIO SAUSAGE,*
WINE MERCHANT SAUCE

8€ 14€

du petit jardin

(specialities from Lyon's halles)

(cottage cheese with Lyonnaise seasoning)

SERVED WITH CHOICE OF GARNISH


