
W I N T E R  M E N U

vg: vegan    v: vegetarian    gf: non gluten containing recipe, more options available on request 
For any dietary requirements please ask your waiter. An optional 12.5% service charge will be added to your bill

APÉRITIF
Bread & butter v   3

Olives v/gf   4.5
Spicy cashew or salted almonds v   4

Baked Camembert v   14  
Add Rosette saucisson   7
Charcuterie plate   18

Antoinette’s apéro, cheese & charcuterie   19  
Add foie gras   7 

ENTRÉES
Soup du jour vg   8.5  gf - on request

Onion soup   11.5
White asparagus, salsify, truffle  12  

Steak tartare, parmesan   14
Pickled herring, ratte potato, crème fraîche, dill  11

6/12 Escargots de Bourgogne   10/16
Tartine Foie Gras   16  gf - on request

Pork, duck, foie gras pâté en croute   14

PLATS
Croque monsieur/madame   13.5/15.5

Croque forestier v  13
Aubergine, ricotta rolls, ratatouille v   18

Cod fillet, parsnips purée, white beans   26
Pork shank pot-au-feu  21

Corn-fed chicken supreme, braised leeks, winter truffle gf   25
Steak tartare, parmesan, frites   24

28-Day aged Rib-Eye steak, frites, peppercorn sauce gf   36
Beef bavette, frites, peppercorn sauce gf  24

Plat du jour   ask your waiter

SALADES
Gilberte's, Puy lentil, Morteau sausage, confit duck, smoked bacon gf   19

Warm goat cheese, mixed leaves, honey, new potatoes v   16

ACCOMPAGNEMENTS
House mixed salad vg/gf   4.5  French fries vg/gf   6   Leeks, turnip leaf, vinaigrette vg/gf   6    

Tenderstem broccoli, espelettes, almonds vg/gf   7




