Hétel - Restaurant
Chipe-d'Or
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* Home-made pété en croute
*; * Semi-cooked duck foie gras on toast with Mowan jam

@Wm(ﬂuﬁwﬂﬂﬂﬂﬁmMW}
* Pévgowdine salad ( salad, potatoes, quail fillets, foie guas, Rome-smoked duck breast, gizzards)
. * Salade faucon Fruanc-Comtoise ( Satad, bacon, potatoes, cancodllotte)
- Pleattas of monkfish on a bed of leeks
¥ Poached eqqgs with morels
 * Poached eqgs in Mewette
L * Poached eggs with Epoisses cheese
. * Cassewole eqys with bacon cream
. * A dozen Burgundy snads iv shell
12 dozen Bungundy snadls iv shell
QR (ool ouant
) Fish and fish tuimmings
* Monkfish medallions with a seaweed cream sauce
* Tvout fillets with seaweed cream

) Moot andt timmings,
Pl il of ecf
* Fillet of beef with movel musfwooms
 * Filet Mignon of venison Guand Venew style
¥ Sauté of wild boan Guand-Venew style
~ * Duck breast Grand Venewr style o blackcwveant
* Duck breast with moxel mushrooms
\ * Begf cheek i la Bowguignonne
- *Mmeﬁbamﬁwme&fm ange chicken breast A
& Everything in ows vestawrant is cooked on the premises ——
- Oweeauous disfies mey contuin lactose, glden o peanats.

Plecese condaet us if youw have any allewgies.
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