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Jete 3e Vean (veak fiead) with Guibiche sauce
Wavm ham with Comlé cheese sauce Grated potato safad
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Beef steak ov Vs Duck breast: 18 €

Beef fiflet - 22,50 €



Foumula at 18€ Foumuida ot 15€
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Dessert
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Ohicken nugqel with fiss o seqetables
Minced becf, oleaks ith fien o seqelables
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Fondue with Comts heese 21€/ pors
Mot Chand candleliqht 21€/ pors
accompanicd By green salad, cofd meats and polatoes

Boite chaude Mont D' Or (Locak cheese according to season)  24€/ pors

Our Starters

Snails “a laeBourguignonne” (12) (Saric herb Butten guatinient onaifs) 12€
Snaibs “a fa Bowequignonne” (6) (Sarkic herh Butter qratinient snaife 6€
Bubternut flan and poached eqq 9€
NMoellos with Morbicr HAeese 12€
Charcuterie baard o€
Mushrcom crust 10€
Fome-made Levine o€
Our fomemade salads

Our salads come in 2 siges! Small Big
Franc Comloive Salad o€ 15€
(Sreen Satad, Morteau saussage, Comts (focal checac), Fomato, Hard-Boiled eqq)

Salad with smoked out 11€ 17€

(Q@m §afaa, gomalo, coulon, femon, omoked l’/umX)



Sagliatelle Franc Comloise style 14,50€
(Saghatelle, croam, Morteau sausage)

Iead of seaf mith vegetables 15,50€
Iot ham from. the Paillard's house with Comté cheese sauce 14,50€
Lamb shanks in Saragnin sauce 17,50€

Gillet of trout from Gura, with Chardonnay Sauce (withe win) 14,50€
Ve @Kodoaumoagej&wm Paillard’s house with Cancoillotte checse 14,50€

Beef tartane, with fries and safad 15,50€
(Safad, tomato, checse, fricd onion, beef, chorigo, ketchup)
Fuanc-Comtois burger 16€
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Chreeses plate (8 types) 8 €
Owr Dessents
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Pastrics 7€



