MENU DE D’ABIME

ENTREE, PLAT, FROMAGES ET DESSER T 3990 €
ENTREE, PLAT, FROMAGES OU DESSER T 36090 €

v
%a&ﬁa/elz‘e e %y’deyzmj, cerevisses el moules de @2{((3 vl sauce LC/ Vaantua

Scallop, crayfish and bouchot mussels cassolette with nantua sauce

@( (4

@7)/(4/6/)?/ croute de canard awa morilles (%/a//'@ y//a/j

Meat pie with morels and foie gras

FR

@M@- z@;/ﬁ(’ﬂ e Q%‘/Ie/ ai ///}/yzz////w

Monk fish osso bucco with yellow wine sauce

Che

gg/@/{mz/ de veaw basse Zef/}ée?fdm/fe/ au merilles

Veal chuck cooked at a low temperature with morel sauce

K

3/%%/2(%&4 e la region

Cheeses from the region

Cn

g (/z 1isselle nature o aw coulis de frudts M//y&ﬁ

White cheese with cream or a red fruit coulis

s

@;ﬁll y/dw’amv baies roses el a l anis de @(j‘ﬁmw/iﬂ/c

Frozen parfait with pink peppercorn and anis from Pontarlier

Ch

%;mfe/maf chocolal, /?m//u/zmze el/é/faé?/ze’

Chocolate, feuillantine and praline entremet
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MENU FLUMEN

ENTREE, PLAT, FROMAGES ET DESSER T 3290 €
ENTREE, PLAT, FROMAGES OU DESSER T 2890 €

%;fﬁlléﬁ%d d :%ea//gﬁfd (0) sur saladette a l hdle de noia

Snails in d crispy shell, salad with walnut oll

@/I/

%/M@ a{e/éiwm/ el erevelles aww ayﬂw/m% tuite a l encre de sciclhe

Fennel and shrimps salad with citrus fruits and squid ink tuile

%J e @2}%&/@ %yd/eyﬁdfe Snacke sawce homardine

Sea bream filet with a lobster sauce

@/l/
%ay aw Vi Jacor @fa/m/ _mere aw vin d '%wﬁj

Coq au vin with Arbois wine
KR%
@ ~ .
Cﬁ/g@?fmﬂfd 6?//6 /ﬂ/ /@y//}ﬂ/
/

3 cheeses from the region

Ch

c@m}jde//e a la eréme o au coulis c/e/gwild ngefj
White cheese with cream or a red fruit coulis
%ﬂﬂ//@/ﬁ ol ﬁd/lfél/ﬁ?f/ 174 (%’éﬂl@ //(M?/'%A/”/

Caramel and vanilia Bavarian cream

Ch

/,
g rtelelle merinquee awa dy/ﬂ(//m@, dorbel marron

Citrus meringue tartlet and horse chestnut sorbet
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NOS SUGGESTIONS

(pO(/U" commencer...

v /7/ D o X ) . ’ C f .
%/d{/p (/{ 4 t%{d' 5@/6‘{(@ @/{lﬂ/@,/ﬂ???éﬁf@ d /04; é/f/& f/@ &6&27/, /)07}?/”?/@)/, IZ(M;L’)

1%
Salad with ham, Gex cheese, apple and walnut
(Jalade de fencud el erevetles awa agrumés.tudle a [ encre de seiche
Fennel and shrimps salad with citrus fruits and squid ink tuile
%Jzﬂ/&e de chareulerie de nas mmzf(ly//mj (jambon cru, jambon & I'os, bresi...)
Local cold cuts (raw ham, ham, bresi...)

%ﬂd{(ﬂﬁ//ﬁd 4 ’@)’(«myﬁ/d dur saladette a ! haile de noia (les 6)
Snails in a crispy shell, salad with walnut oil (les 12)

e Py AR _ . g ) Cl ‘
@(kﬁﬁ/{ﬂﬁ e G%ya(fy//(fd, cerevisses el moules de @c«m/w/ dauce {%z/(/a/
Scallop, crayfish and bouchot mussels cassolette with nantua sauce
O, . .
D site en eroute de canard aua marilles ef/?w gras
- 1<

Meat pie with morels and foie gras

671 suite... ( comptez 20 mn cﬁzttente pour tout lz)éz‘t commanc/e: en aé‘ect)

0 Y ,
%{M’/e = /{rjzf 6?/ @/ﬂ (f/m(m{? @mfm/e/v'e, /éﬁﬁmmj m;ée{m el salade 1/(%/’/(&) 1 personne :
(6] on r cneese, Cola CUts, steame otatoes an reen sala .
Hot Mont d’Or ch |d cuts, st d potat d lad 2 personnes

CFX , 7 . . ;% o
Joqg au (W/afmr Jm//zc/- mere aw vin d - rbois
Coq au vin with Arbois wine
y /—\ /\‘ ~ A ~
@(/M’(z/@/ dn @m;éé/i/m label rouge creme at comle
Ravioles with Comté sauce
e o X)) ) ) . _ .
Titet de Dorade @gya/e/ﬂdf@ Snache sacce homardine
Sea bream filet with a lobster sauce
y /—\ ~ 3
%/ﬂmn de veaw basse feﬁ;éef/famm auwx moriles
Veal chuck cooked at a low temperature with morel sauce
D) R Vi ..
@Mﬁ~~ @/Mﬁa e %//(7 aw éwya/me
Monk fish osso bucco with yellow wine sauce
C:L/ . ) . // ( . .
Nix de %mz/-_\ Y(w(/mj Creme at vin faune
Scallops in a yellow wine sauce

<%f e é(ﬁ// charclais /y////’ ﬁ/’/@’ e salade verle (L’%

Grilled beef tenderloin, french fries and salad

o[je coin c& ﬁmager

%&J{)//ﬁ @ la eréme o aw coulis de ///(///'/d /W/{//ﬁf
White cheese with cream or a red fruit coulis

7, , _
L%Im/f() e 3 ﬁ'ﬂm(gmd e la /@ylﬁ/ﬂ/

Cheeses from the region

11.00€

12.00€

15.00€

9.00€
16.00€
17.00€

17.00€

25.00€
35.00€
16.00€

15.00€

16.00€

19.00€

21.00€

24.00€

25.00€

5.50€

6.00€




(.7\65 Sourmancéves ( a commancé‘r en égtj{f cé‘ repas )

Tertelette meringuee aux agrumes, dorbel mandarine
Citrus meringue tartlet and horse chestnut sorbet

(: j 3 AY . ~
Davarcis aw caramel el eréme vanillee
Caramel and vanilia Bavarian cream
%ﬁ/ﬁe y/am% cw;:zym’a/ﬁned e Q%}Dgﬁm//ed
Sundae with cherries from Fougerolles

] . . . Y .
%ﬁ’/y)ﬁ/[l/’ﬂlfﬁlﬂﬂd?/@ 607«’5%/07}27/&& noe el %//{/1)
Sunday with apple and walnut icecream and Macvin wine
CEntremet chocolat, /?///ﬂ(m[()m (?/f/’(l/lfﬁﬁ/
Chocolate, feuillantine and praline entremet

D) g - ., . ’ . R .
a@ i m/j/ lace awa baies roses a l anés de ﬁ onlarlier

Frozen parfait with pink peppercorn and anis from Pontarlier

Toutes nos glaces sont artisanales

7.50€

7.50€

8.00€

8.00€

8.50€

8.50€

=S ESD

MENU DU JOUR: 16.90 €*

(@t;mfa’e i jour, @2{/ adu jour el @;JJ@M au jour 0////?7/44(//@
Starter, dish and dessert of the day

MENU EXPRESS : 14.00 €*

(@t}sze 049/1}///’ a @1}/ %y'ﬂ(m cl /é/ﬂj (/{y'ﬁ((//ﬂ el dessert du jour

Starter and dish or Dish and dessert of the day

PLAT DU JOUR: 9.90 €*

Dish of the day
MENU ENFANT : 990 €

Pour les moins de 12 ans
Children menu (under 12)

ﬁﬁ?ﬁ(vﬁ/ al ’oéﬁli@’ e salaedle Ham, fries and salad
/—/ ,
@g/d(’ﬁ 2 boules  \ce cream

*Servi uniquement du lundi au vendredi, hors jours fériés * Only from Monday to friday
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