COMME UN BOUCHON

TBISTROT LYONNAIS”
er PROVENCAL

Our« 3 |a carte » formulas

as at L’Escapaa’c

777:: /D/casurc formula 59.~

A starter, a main course,
c/zccsc, desert

Tﬁc f‘]’applhcss formula J3.~

Two starters, a main course,
cﬁccsc, desert

T he Market suggestions

As recommended by us

BEGINNERS

COLD STARTERS

Mixed green Jeaf salad
with olive oil and fresh basil 9.~

C risp warm goat cheese
with ﬁoncy /6.~

Lyonnais salad with poac/yca’ cgs

bacon cubes, croutons 16.~

Marbled red snapper

with candied tomatoes
and fresh basil 1 J-

[oie gras terrine 23.~
( +5.~ forall /: ormu/as)

WARM STARTERS

Fggs meurette,

red wine sauce,

bacon and [)a[)ﬂ onions 6.~

/:rogs /cgs from PDombes region
with gar//c and Pars/cy 23~

/> ot of fresh vongo/cs
with gar/ic and Pars/cy 9.~

Rock fish soup,
rouille and gr///ccf bread 16~

,4 dozen escargots
with Pars/cy and gar/ic butter 2 1.~
( 4~ forall formu/as)



T OFOLLOW

STEWS

/Dlg cheeks braised
the old fashion sty/c 34~

Chicken from ain region « cog au vin »

Juliénas sauce 31.~

DPraised beef with candied carrots

and rosemary 35.~

ch of lamb «//70ur5 »
with provence herbs 38.~

MEATS

C /JI'ttcr/lhg sausage,
and mustard seeds 37.~

5wcctbrcac/ of vcal hazelnut
and caPcrbutter 32.~

Fan fried veal kl'dncys
with old siy/c mustard 32.-

[lank beef steak with red wine

and bone marrow 54~

7_/76 « TRADITIONNEL » beef tartar 34~

FISH

7 he giant dumlo/fng
of fresh water Ioliéc nantua sauce 3 /.-

5tcamcc/ cod fish

virgin sauce with anes and pesto 39.~
5/76//60’ gam[)as tails Hambéded
with pas tis 39.-

T he bouchon bouillabaisse 3 9.~
( vongo/c, cod fish, gambas, red snapper,
rouille and ‘gri//cd bread)

JOEND

CHEESES

J[Half a Por‘tfon ofﬁa/ht-/\/larcc//lh 10.~
C ervelle de canut, /:Jars/cy and gar/ic 9.~
[resh goat cheese with olive oil 9.~

Fecorino cheese, trutfle and /mncy 10.~

DFESERTS

T art tatin and w/ﬁppcd cream 10.~
Moist chocolate cake with custard 10.-
[Floa ting jsland, caramelized almonds 9.~

Créme brulée sur;orfsc 10.-

7—/7c bouchon tart 10.-

[ OACCOMFPANY

B/anc de blanc
of Gcorgcs B/anc 10.~ g/ass

Muscat de Beaume de VVenise
of domaine de (. ogyeux 10.~ g[ass

C ﬁampagnc carte Rubis rosé
Bcaucﬁamp 15~ g/ass

/ 7 he /:rut'{gcr Fa mi!y
Means (Comme un Rouchon,
Put it also means,
L ’E scapa c/c,
[ e Sesto,
L Amal,
| F /oicurfcn
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