Mank Sweetman and lis team are glad to welcome you

Some of our Local Partners

@L Slcier Oe QMW (Recette historique de la Glace Plombieres)
o&zwoa/zyal&&e «@aqw %égmﬂem@m@m»dw
« $20 Plantulios » nmaj}mm&ea GUW

(Créeme de Mirabelle, Birsapin, Birmirabelle, Birmyrtlle, eaux de Vie)

S Safian de Wombicreo (e Hhiery)
So0 PBicreo de la Braso Poteo & Bruyéres
So0 Biceeo « Sa Ragelte » a Xerligny
20 Ghevnes Feaio de Noo Fothier (St Baslemont)
NMaison Beldicot (Feomager, marché cousert Epinal’)
Sa Slocicullure du « Fraio Baril » Xerligny
Résean « Gopait Voogeo » :

Ail des Ours, Reine des Prés limonade artisanale a la Myrtlle
Bicre Locale « Vosgpatt » Blanche ou Noire, Noél

So Getit Epeautre, Sontiltleo ot Foio Ghiches du Gace « Seo Co paino »

So Miel 2 Epinal ot leo pelits frnits Bio (Damien Balland . Usimenil)



Lunchtime from Tuesday tll Friday only

(Not on Bank Holidays)

Dish of the day : 18,00 euros

The « Bistrot » Menu at 19.90 euros
coffee OR Tea mcluded

Dish of the day

* * *

Cheese
OR
Dessert of the day

Menu of the day at 24.00 euros

Starter of The day

* *

Dish of the da

* * *

Cheese or Dessert of the day



Deguotation Menu on request (6 diohes)

85 ewvoo

(served for the whole table)

Last order for this menu : 13h00 Lunch time, 20H30 diner time

Homemade STARTERS

Duck Foie Grao Ferrine with Local Rhum from St-&loi
Bu Vanifls from Madagascar
Seried with @utisanal Bread with MMMWWWA
FHomemade Pickleo
26.00 Euros
Semi-cooked Veal Dk like o Carpaccio with Hagelaulo,

Fomemade Omoked Duck Filet, Purrata Veil
23.00 euros

Smoked white Cheese

O ered with toasts of Comn Bread
21.00 euros

gm/o/iwf Sazgaa, W/i/b& gwm o,afa,é, @V\M g@ﬂ’bﬂ/b@%,

Small Salad (starter only) : 17.00 Euros
Big Salad : 22.00 euros

Olix Fried Scallops with Balek and White Desame seeds

@n a g/@é Oﬁ{g Mwo/&ea/ e%f/ga/mt @a/\?/lm
25.00 Euros




Fish and Meat

with Black sesame Deeds

22.00 euros

34.00 euros

Mousseline of Mushrooms, Fine Potato Puree with browned Bubler
38.00 Euros

35.00 euros

Cannelloni of Duck with Mowels
23.00 Euros

Sartare of @nquo Beef (250 guo)
served with Jlomemade Chips and Sreen Dafald
24.00 euros

NEW : Sartare of @ngus Beef (250 gra) Fhai Style
(gmﬂm, 504)@, %M sesame deeds, o@mrw, and Gomxamam)
sered with Jlomemade @ﬁuajm, and Green Oalad 24.00 euros

Cheeses

9.00 euros




M@VIWWA/HZL %M gwﬂi&, W@&WM@WQA&,&
12.00 euros

Sweets

She Rapohersy Cube

(Madeleine with Tonka Bean, Rapsberry Heart, lychee Icecream)
14.00 Euros

« Gowumel » @oﬂe@mgm

13.00 euros

Chous Profiteroles,

(Vanilla Icecream Homemade vanilla Whipped Cream and homemade Hot Chocolate Sauce )
13.50 euros

@G/Z/GIC/QI/O/C

(Chocolate Mousse, Cocoa Streusel and Biscuit, Creamy Caramel)

13.50 euros

(Fir Bud Financial, Mousse and stewed apricots, Fir Bud Icecream)

14.00 euros

(Yogourt Icecream, blueberry Sorbet, Blueberry coulis, Homemade Whipped Cream and honeycombs)
12.50 euros

(Tuttt Frutt in Kirsh )
2 scoops : 11.00 euros 3 scoops: 14.00 euros

Children’s menu
13.00 euros




Up to 12 year’s old

@rancini of Juna Fich and local smoked Frout,
OR
Cannelloni of achredded Duck
OR

Served with veqgetables, potatoes or homemade chips

goe,c/wa/m
OR
Homemade Profiterolen

(one or two choux, filled with Vanilla Icecream,
hot chocolate Sauce and Homemade Whipped Cream

Secials

Big Salad with Scallops, Veal Sweetbreads, Asparagus
Panfried Foie Gras And Schrimps
35.00 euros




Breaded Milanaise Veal Escalope

Potatoes and Seasonal Vegetables OR Homemade Chips
25.00 euros nature 29.00 euros with Morel Mushrooms

Fish Sauerkraut with Artic Char, LLocal Homemade Trout Filet

Scallops and Schrimps
32.00 euros

Plate with Terrine of Foie Gras with Rhum and Vanilla,
Pan Fried Foie Gras,
Smoked Duck Filet, Cannellon of schreddee duck,

Bread with pumpkin seed and cranberries

38.00 euros

Black Angus Rumsteak (250 grs)
Grilled : 26.00 euros
With Morels : 30.00 euros

Served with homemade Chips,or Assortment of Vegetables,
or potatoes and vegetables

Black Angus Beef Burger

(slow cooking low temperature)
Comté Cheese 18 months matured, iceberg, Homemade Chips, mushrooms)

Normal size :19.00 euros XL : 27.00 euros

Menu at 59 Euros

Smoked white Cheese
Served wilh toasts of Corn Bread



oOR
gm/o/lw/f Saﬂaa WA/{'/EL gfwezn wfaﬁ,, @Vve/m/ﬂ, (c’jm/a/lio,w,
Baby Potatoes, Black Forest Ham,

% L * *

Cannelloni of Duck with Shiitakes
Seasonal Vegetables
oR
with Black sesame Deedo
Seasonal Degetables

* * % % *

W@awﬂawgaﬁa&
OR
Carachoc

(Chocolate Mousse, Cocoa Streusel and Biscuit, Creamy Caramel)

OR
Wonickorhooker Slory

(Yogourt Icecream, blueberry Sorbet, Blueberry coulis, Homemade Whipped Cream and honeycombs)

« Chapter Menu »

29 euros with cheese 20 euros without cheese

5%—0@@&@& Q\wa%/t%aeanj}amowlm WMX/},
OR




Served with Wetisanal Bread with Cranberties and roasted pumbin oceds

E}Co/m/@ma/a/e gjvo&/gw
(Suppl 5.00 euros)
OR

Stix Fried Scallops with Palek and White Sesame sceds
On o Bed of omoked eqgplant Carian

* * * * * *

Deried with Polatoes and aeasonal Vegelables
Suppl 7.00 euros with Morel Mushrooms

OR
With Fimut Pepper
Derted with Polatoes and seasonal Vegetables

* * * * *

OR
Local Choese with Black Fruffle, sersod with o groon safad

W@&WM@E}W&G&,&

* * *

%m%f@mﬁmlmmeam&

Vegetarian Menu
o6 Euros




ataki of SweetPolatoe
Burata Veil

% ok 5k 3k %k ok ok ok sk sk sk sk sk kook okok kok

Sn a cuok O,IV Pnonds
Passion Fuit Mowsoeline
Sextured Carmota

% %k ok ok ok sk sk sk ok ok sk ok sk sk sk skosk kosk ok

he Rapobersy, Cube

(Madeleine with Tonka Bean, Rapsberry Heart, lychee Icecream)



