
BREAKFAST
O U R  B R E A D S  A N D  P A S T R I E S  A R E  B I O  D Y N A M I Q U E

Prix nets en euros, taxes et services compris.
La Maison n’accepte pas les paiements par chèque.

C R O I S S A N T  B I O  2,60

C H O C O L A T E  B R E A D  B I O  3,50

B R E A D  W I T H  B U T T E R  A N D  J A M  7,20

Y O G H U R T  F R O M  ‘ L A  F E R M E  V I L T A I N ’  3,50
Strawberry, lemon, chestnut, vanilla or plain 

E N G L I S H  B R E A K F A S T  14,50
with a choice of eggs 
(scrambled, sunny side up, omelette)

N O R W E G I A N  B R E A K F A S T    18,80
with salmon and cervelle de Canut

Hot beverages
C A F É  E X P R E S S O ,  L O N G  3,50 

N O I S E T T E  4 

T H É  N U N S H E N  O F  Y O U R  C H O I C E  7 
            
D O U B L E  E X P R E S S O  6.90 

C A P U C C I N O ,  C A F É  L A T T É  7,50 

H O T  C H O C O L A T E  V A L R H O N A  7,50  
/  V I E N N O I S   8,75 

Fruits juices
F R U I T  J U I C E  B I O  6,50
F R O M  L A  M A I S O N  M E N E A U  25cl
Apple, red grape, pineapple, tomato

F R E S H L Y  S Q U E E Z E D  J U I C E S  25cl 7,60 
Orange, grapefruit, lemon

FORMULES

Classic 13,50

H O T  B E V E R A G E ,  F R U I T  J U I C E  25cl
of your choice

P A S T R I E S
or B R E A D  W I T H  B U T T E R  A N D  J A M  

Mère Brazier 25

H O T  B E V E R A G E ,  F R E S H L Y  S Q U E E Z E D 
J U I C E S  25cl of your choice

B R E A D ,  B U T T E R ,  C O L D  C U T S  
F R O M  L Y O N  A N D  C H E E S E  F R O M   
‘ L A  M È R E  R I C H A R D ’

Y O G H U R T  F R O M  ‘ L A  F E R M E  V I L T A I N ’
Strawberry, lemon, chestnut, vanilla or plain 

International 23

H O T  B E V E R A G E  O F  Y O U R  C H O I C E

F R E S H L Y  S Q U E E Z E D  J U I C E S  25cl
of your choice

B R E A D  W I T H  B U T T E R  A N D  J A M

C H O I C E  O F  E G G S  Scrambled eggs, unny side up or 
omelette



AFTERNOON

Prix nets en euros, taxes et services compris.
La Maison n’accepte pas les paiements par chèque.

To share
‘ E U G É N I E ’  S E L E C T I O N  34
Countrystyle terrine, pâté croûte of pork, veal and 
hazelnuts, pâté croûte ‘Mère Brazier’ of poultry from 
Bresse and foie gras

‘ M È R E  B R A Z I E R ’  S E L E C T I O N  32 
Pâté croûte ‘Mère Brazier’ of poultry from Bresse  
and duck liver, black ham from Bigorre

‘ B O I S S Y  D ’ A N G L A S ’  S E L E C T I O N  45 
Pâté croûte ‘Mère Brazier’ of poultry from Bresse  
and foie gras, black ham from Bigorre, cooked ham, 
black sausage from Bigorre, Saint Marcelin cheese from 
‘la Mère Richard’

S E A  S E L E C T I O N  39 
Smoked salmon, salmon eggs, tarama, 
cervelle des Canuts

Snacks
F O I E  G R A S  D E  C A N A R D   24
Sauternes 

D O U B L E  ‘ C R O Q U E ’  W I T H  T R U F F L E D  24
H A M  A N D  M I X E D  L E T T U C E    

P Â T É  C R O Û T E  18
Mixed lettuce, vinaigrette ‘Mère Brazier’, fruit chutney  

C H E E S E B U R G E R  28
W I T H  « M O L I T E R N O  T R U F F É »
French beef, french fries

M I L K  B U N  W I T H  B E E F  P A S T R A M I    26
A N D  F R E N C H  F R I E S
Warm served pastrami and Cheddar cheese  
on a bun with caramelized onions, marinated red  
cabbage, mustard with honey, sweet and sour gherkin

Garnish and tapas
French Fries 8

Side salade 6

Tapas to choose  14
octopus, mussels, squid 

Cheese
Cervelle de Canut 12

Whole Saint Marcelin ‘La mère Richard’ 18 
  
Brie de Meaux 12

Cheese plate selection 25

Desserts
Apple pie with vanilla ice cream 12

Milk rice with corinthian raisins 12

Paris Brest style pastry 12

Dark chocolate mousse with lemon and ginger 12

Luke warm Madeleines with honey 12
and cottage cheese ice cream

Coffee or tea ‘gourmand’ 12

Champagne ‘gourmand’ 28



LUNCH

Prix nets en euros, taxes et services compris.
La Maison n’accepte pas les paiements par chèque.

Starters
P Â T É  C R O Û T E  18
Mixed lettuce, vinaigrette ‘Mère Brazier’, fruit chutney  

S T U F F E D  H A R D  B O I L E D  E G G S  M I M O S A  11
Sliced heart of lettuce (with caviar 25 € sup)

P U M P K I N G  S O U P   15
egg, and fresh herbs 

F O I E  G R A S  D E  C A N A R D   24
Chutney 

A R T I S H O K E ,  F O I E  G R A S   24

G R A V L A X  O F  S A L M O N  18

C A V I A R  O N  R E Q U E S T

 

Salads
C A E S A R  S A L A D  26
Romaine lettuce, anchovies, garlic flavoured croutons,  
petales of parmesan cheese, caesar sauce,  
crispy chicken 

W I N T E R  S A L A D   26
Chicory, pear, burrata, nuts, juniper 

« N I Ç O I S E »  S A L A D  27
Salad, anchovies, tuna, eggs, green beans 

Main courses
C U T  B E E F  T A R T A R E  26
french fries

P A S T A  Cacio e Pepe, black truffle mélanosporum 35
(Parmasan cheese and pepper) 

S C A L L O P S   38
mashed celery,, coral butter sauce, chesnut  

C H I C K E N  F A R M E R  F R I C A S S E E  30
mashed patatoes, créamy chicken sauce 
 
B E E F  S T E A K  F R O M  F R A N C E ,  35 
french fries, salade, pepper sauce 

S U G G E S T I O N  O F  T H E  D A Y  27

Snacks

D O U B L E  ‘ C R O Q U E ’  W I T H  T R U F F L E D  24
H A M  A N D  M I X E D  L E T T U C E    

S M A S H  B U R G E R  cheese of the moment   28
french beef chuck, french fries

6  B U R G U N D Y  S N A I L S   15 
butter and garlic (depending on arrivage)

M I L K  B U N  W I T H  B E E F  P A S T R A M I    26
A N D  F R E N C H  F R I E S
Warm served pastrami and Cheddar cheese  
on a bun with caramelized onions, marinated red  
cabbage, mustard with honey, sweet and sour gherkin



LUNCH

Prix nets en euros, taxes et services compris.
La Maison n’accepte pas les paiements par chèque.

Cheese
C E R V E L L E  D E  C A N U T  12

W H O L E  S A I N T  M A R C E L I N  14 
‘ L A  M È R E  R I C H A R D ’

C H E E S E  P L A T E  S E L E C T I O N  25

Desserts

A P P L E  P I E  W I T H  V A N I L L A  I C E  C R E A M  12

P R O F I T E R O L E S  14

P I N E A P P L E  R O A S T E D ,  O R A N G E  B U T T E R  12
coco ice cream

L U K E  W A R M  M A D E L E I N E S  W I T H  12
honey and yogurt ice cream

C O F F E E  O R  T E A  ‘ G O U R M A N D ’  12

C H A M P A G N E  ‘ G O U R M A N D ’  28

I C E  C R E A M  ( P O T  1 0 0 M L )  T O  C H O O S E  8.5
vanilla, chocolat, mango,  nutz, coffee, raspberry 

D E S S E R T  O F  T H E  D A Y   12

To share
‘ E U G É N I E ’  S E L E C T I O N  34
Countrystyle terrine, pâté croûte of pork, veal and 
hazelnuts, pâté croûte ‘Mère Brazier’ of poultry from 
Bresse and foie gras

‘ M È R E  B R A Z I E R ’  S E L E C T I O N  32 
Pâté croûte ‘Mère Brazier’ of poultry from Bresse  
and duck liver, black ham from Bigorre

‘ B O I S S Y  D ’ A N G L A S ’  S E L E C T I O N  45 
Pâté croûte ‘Mère Brazier’ of poultry from Bresse  
and foie gras, black ham from Bigorre, cooked ham, 
black sausage from Bigorre, Saint Marcelin cheese from 
‘la Mère Richard’

S E A  S E L E C T I O N  « K A V I A R I »  39 
Smoked salmon, salmon eggs, tarama, 
cervelle des Canuts

A C O R N - F E D  I B E R I C O  S H O U L D E R  H A M  44
bread and tomatoes pesto

T A P A S  « L A  G U I L D I V E »  T O  C H O O S E   14
squid, mussels, octopus 

T A P A S  « M È R E  B R A Z I E R  T O  C H O O S E  14
country terrine, duck rillette, quail terrine 

T A P A S  « O L I V E  E T  S E N S »  T O  C H O O S E   14
asparagus, basilic tapenade or olive et tomatoes tape-
nade, tapenade


