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DE LA COUDRAIE

To share

CHARCUTERIE BOARD
AGED CHEESE BOARD

OUR GENEROUS MIXED BOARD TO SHARE

Starters

SALMON
MINT GRAVLAX, FRESH GOAT'S CHEESE SIPHON WITH
EXTRA-VIRGIN OLIVE OIL AND ROASTED PEANUTS

PEPPERS
COLD COCONUT MILK VELOUTE, "CULAR" CHORIZO,
CORIANDER PESTO AND GARLIC CROUTONS

ORGANIC EGGS
OLD-STYLE MUSTARD MAYONNAISE, FRIED ONIONS AND HERBS

TOMATOES
LAGNY HONEY VINAIGRETTE, BASILTOMATO WATER,
THINLY SLICED SMOKED SCAMORZA

"FRANCILIN" PORK
SLOW-BRAISED BELLY SERVED AS CARPACCIO,
RAVIGOTE SAUCE AND SAINT FARON CHEESE

15.00
15.00

22.00

14.00

12.00

9.00

13.00

15.00

tarters



Mains

PRAWNS 24.00
SAUTEED IN GARLIC BUTTER, DASHI BROTH WITH NORI AND LEMON,
SUGAR SNAP PEAS AND ROASTED CARROTS

SEA BASS 25.00
PAN-SEARED FILLET WITH OLIVE AND TOMATO TAPENADE, GRILLED
RICE, FENNEL SALAD AND ANISETTE BUTTER

BEEF 29.00
PAN-FRIED FILLET WITH AROMATIC HERBS, ROASTED TOMATO
WITH PARSLEY AND HOMEMADE CHIPS

BURGER 23.00
180G GROUND BEEF, MATURE MORBIER CHEESE, CARAMELISED
ONIONS AND SMOKED SAUCE, HOMEMADE CHIPS

GUINEA FOWL 21.00
SLOW-COOKED SUPREME THEN ROASTED WITH THYME, CRUSHED
POTATOES AND BRIE CREAM WITH DRY CIDER

BRIE PASTA 18.00
GNOCCHETTIS SAUTEED ALLARRABBIATA, CHIVES,
REDCURRANTS AND CURED HAM

For children

MINCED STEAK AND HOMEMADE FRIES 14.00
choiceof main =~ oR

PENNE, KETCHUP AND FINELY GRATED COMTE CHEESE
+ dessert CHOCOLATE FONDANT

Cheeses and desserts

PLATTER OF MATURE CHEESES 12.00
CREME BRULEE... LIME AND PEANUT VERSION 10.00
STRAWBERRIES... MARINATED IN VERGEOISE SUGAR, BRETON 11.00

SHORTBREAD CRUMBLE WITH LEMON

64% CHOCOLATE... RICH SAUCE, COCONUT FONDANT 11.00
AND CHOCOLATE ICE CREAM

SEINE-ET-MARNE ICE CREAMS... ASELECTION OF 3 SCOOPS OF 10.00
ICE CREAM AND SORBET

[
BEEF: ORIGIN FRANCE/E.U.
PORK: ORIGIN FRANCE al I I S ‘ SS‘ I S
POULTRY: ORIGIN FRANCE
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