


DUCK SASHIMI/ MUSHROOMS & OLIVE OIL SAUCE/ JERUSALEM ARTICHOKE & VANILLA CREAM




CONFITED TROUT/ NASHI WITH CHESTNUT LIQUOR/ CABBAGE VARIATION

OR 

  RESTYLED ''POULE AU POT''/ GRFILLED PAK CHOI/ SAUCE "POULETTE"




MONT BLANC OF LES SEPT FONTAINES

MEN U S

PRIX NETS EN EUROS – TAXES SERVICE COMPRIS - UN MENU IDENTIFIANT LES ALLERGÈNES EST DISPONIBLE SUR DEMANDE 

LES BOISSONS NE SONT PAS INCLUES DANS LES MENUS 

SCRAMBLED EGGS WITH SEASONAL MUSHROOMS & SEAWEED 
OR

PRESSED POULTRY FROM BURGUNDY WITH CRAYFISH/ SHISO MUSTARD







ROASTED ZANDER/ SHELLFISH''EN ÉCLADE''/ CELTUCE
OR 

BEEF TOURNEDOS/ FROG RAVIOLE/ BLACKCURRANT/ CELERY



BLACKCURRANT TARTLET/ PISTACHIO & POACHED PEAR

B O U R G O G N E  R E V I S I T É E  M E N U
48€ 

M E N U  D U  C L O Î T R E
2 COURSE MENU  :  29  € -  3  COURSE MENU :  38 € 

Cheeseburger 
ou 
Nuggets / French frites

Chocolate mousse

scrambled eggs with seasonal
mushrooms & seaweed  




cep & walnut tatin/ mushrooms sauce 
 

Smoothie with seasonal fruits

K I D S
1 2 €

V E G E T A R I A N
3  C O U R S E S  M E N U  3 9 €

 S T A R T E R  1 5 €  -  M A I N  C O U R S E  1 9 €  -  S M O O T H I E  5 €



S T A R T E R S
PANACOTTA WITH SAFRON ''FAÇON ROUILLE''/ WHITE TUNA CEVICHE & COCONUT   19€

SCRAMBLED EGGS WITH SEASONAL MUSHROOMS & SEAWEED  22€

PRESSED POULTRY FROM BURGUNDY WITH CRAYFISH/ SHISO MUSTARD  24€

PANNED FOIE GRAS/ CORN VELOUTÉ/ PEANUT CRUMBLE  28€

F I S H E S
risotto  verde & roasted king prawns/

Morvan  cured ham and its emulsion  26€





roasted zander/ 
shellfish''en éclade''/celtuce  28€ 






panned scallops/ butternut & endive with
citrus  and juice  32€

 

M E A T S
roasted duckling filet/ crispy potatoes/
iodic Etrez cream   28€ 

comfit veal souriveaux/ cep & walnut
tatin/ mushrooms sauce   32€

Beef tournedos/ frog raviole/
blackcurrant/ celery  38€

C H E F ' S  S I G N A T U R E  D I S H
sea bass in puff pastry crust/ 

chickpea variations/ beurre blanc
for 2 people  75€ - 30 mins preparation

C H E E S E S
Cervelle de canuts (fresh cheese with
cream, herbs & shallots)  7€

brillât savarin with truffle / Bao with
black sesame seeds  10€ 

D E S S E R T S   1 2 €
buckwheat & banana finger/ 

jivara chocolate and coffee ganache



Carrot cake/  lemon curd & 
grapefruit sorbet



blackcurrant tartlet/ pistachio & poached

pear



Dulcey chocolate variations/ pecan nut  

R E S T A U R A N T  L E  C L O Î T R E

NET PRICES IN EUROS – INCLUDING SERVICE TAXES - A MENU IDENTIFYING ALLERGENS IS AVAILABLE ON REQUEST 

All our dishes are entirely homemade with fresh and local products
Origin of the meat : France.
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