Mank Sweetman and bis team are glad to welcome you
at the
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Some of our Local Partners

@t Slcier e L(/)M/LM% (Recette historique de la Glace Plombieres)
agama/z?at&&e «@aq/w %ﬁwgégmwﬂ’emgwwzyo/&z»d Romont
« $20 Plantulio » mictopousses deo WW

(Créme de Mirabelle, Birsapin, Birmirabelle, Birmyrtille, eaux de Vie)

$2 Safran de Wombicres (M Fhicry)
So0 Picreo de la Brase Foter & Bruyéreo
So0 Bicreo « $a Ragelte » a Xealigny
S0 GBoines Fraio e Noo Polhicr (St Baslomont)
Maison Beldicot (Fromages, marche couvedd Epinal )
S Slocicullure du « Feaio Baril » RXerligny
Resean « Gopait Voogeo » :

Ail des Ours, Reine des Prés imonade artisanale a la Myrtille
Brére Locale « Vosgpatt » Blanche ou Noire, Noél

So Fetit Epeantie, Lontilloo ot Foio Ghicheo du Gace « Seo Co paino »

So iel 2 Epinal ot leo pelits fruits Bio (Damien Balland & Usiménil)



Lunchtime from Tuesday till Friday only

(Not on Bank Holidays)

Dish of the day : 13.00 euros

The « Bistrot » Menu at 19.50 euros
coftee OR Tea included

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)

84 ewroos

(served for the whole table)

Homemade STARTERS

Duck Foie Gras Fervine with Red Wine
(@al;e de Soud £a/mﬂcw)
Derved with @ulisanal Bread with Cranberties and roasted pumbin sceds
Fomemade Pickles
25.00 Euros
(’Qmﬂaﬁm %aamg with Comté Cheese, obuffed with SLocal Snails
Sn Paroley Dauce, Hazebnut pieces

23.00 euros

Derted with toasts of Whofemeal Bread
21.00 euros

Coffee flavour cwumble and Chip of Black Forest Fam

19.00 euros

Pan fried Scallops and Sohrimps

25.00 Euros

Fish and Meat




Cannelloni of Cod, Prarns and Local smoked Fnout
Creamy smoked Gounalem @etichoke
Lemon Pearks

22.00 euros

Putternit Purece with Vanifla

34.00 euros

Scallops, Veal Oseetbreads and Panfried Foie Gran
NMousseline of Musheooms,

Fine Potato Puree with smokeed Bultter
38.00 Euros

Panfuicd Dosck Foie Gran
Homemade Chipo

35.00 euros

%@KWW&W

Srated Potato domuk and TDWX%
23.00 Euros

24 .00 euros

Cheeses

9.00 euros

Ihe warm Cuoly of Local Mountain cheese, wuffle flavonred Honey




mm&@&a@dﬁ,a,ﬂmawbéSQKQ&

12.00 euros

Sweets
éﬂ&aé&bum,éﬁuwﬁwuma

(Confit of Citrus Fruits, Pink Grapefruit Sorbet, Lime Mousse, meringue)
An alternative glutenfree available on request
13.00 Euros

« Gowvmel » Gi%%m,omégéa

12.50 euros
G%&Mux gRu%k&woﬁw”(Tjanﬂ%a\gceouan
SH;Mnenuﬁ%L@anﬂ%a(TDﬂ@RPe& Gﬁ@anbamﬁ,ﬁonuwna6e SH;% Gﬁkuxﬁhleégowum

13.00 euros

égxoﬁc éﬂmgem
(Exotic fruit shortbread cookie, Mango Contfit , Passion Fruit Cream
13.00 euros

Warm chocolate Douffle (Vietnamese chacolate 78%)
égem%diwuﬂk\gcameamm

18.00 euros

Fir Bud Slavour Sorhet

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

Cannelloni of Cod, prasns and Smoked focal Trout
OR
Chicken with Mushroom sance
OR
Stice of Slos cooked Beof

Served with vegetables, potatoes or homemade chips

* * * * *

gOQ/(‘/'(/Q/CM’YL

OR

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

Secials

Big Salad with Scallops, Veal Sweetbreads,




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 Cod, Local Homemade Trout Filet

Scallops and Schrimps
30.00 euros

Plate with Terrine of Foie Gras, Pan Fried Foie Gras,
Smoked Duck Filet, Fresh Duck Filet,

Bread with pumpkin seed and cranberries
38.00 euros

Black Angus Rumsteak (250 grs)
Grilled : 26.00 euros
With Morels : 30 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 :18.00 euros XL : 26.00 euros

Menu at 58 Euros




Seried with toasts of Wheolomeal Pread
Ok
She «porfectly » cooked Gy ith Cucamy focal Muhoom Velouts,
Coffee flarour crumble and Chip of Black Forest Fam

* * * *

Muohroom Sauce
Potatocs and Vegetables
OR
Cannelloni of Cod, Prarns and Local amoked Frout
Fandoori. O chrimps
Polatoes and Degetables

* * % L *®

sered with a green Salad
OR
Oxolic Finger

(Exotic fruit shortbread cookie, Mango Confit , Passion Fruit Cream)

OR
gwmamwjm gCozmwma,a/e "(DWW, @wﬁaaﬁu}/ W/@

(Ask us for the flavours of the moment)

« Chapter Menu »

I8 euros with cheese 24 euros without cheese

Yorkohine Pudding with Comts Chesse, otuffed with Local Snails



gn gja/m/fe/gr 80@0@, %WW
OR

Dusck Foic Sras Serine with black Suaffle
Quticanal Bread with Cranberies and roasted pumkin seeds
Suffle flaroured Gel, FHomemade Pickles

(Suppl 10.00 euros)

OR

* * % *

%@W%%M@WM@W%@W

Suppl 7.00 euros with Morel Mushrooms
OR

Duet of Cod Back and Scallopo
gR@&ﬂb@a(Mﬁia@wuuuﬂ?qquﬂag&m

* * * * *

OR

W@WManM

* * *

Choice of Dessert on the Card
(Warm Souffle : extra-charge 4.00 ewtas )

(To choose at the beginning of the meal)

Vegetarian Menu
36 Euros




Sataki of pumpkin
Pavsion Fwit Veil

%k 3k 3k ok ok skosk skook sk ok oK skosk kosk ok ko

@awn@gfom oig Gezja/eo, and SMG/K‘/Q/D/
NMlorel Muohrooms Curmble

%k %k ok %k ok skosk sk sk sk skosk skosk kosk koskok ke

Sally caramel



	Cannelloni of Cod, Prawns and Local smoked Trout
	Tandoori Schrimps
	Creamy smoked Jerusalem Artichoke
	Lemon Pearls
	Farm Chicken Ballotine stuffed with Shiitake Mushrooms
	Mushroom Sauce
	Grated Potato donut  and Vegetables
	Up to 12 year’s old
	Cannelloni of Cod, prawns and Smoked local Trout
	*    *    *    *
	Farm Chicken Ballotine stuffed with Shiitake Mushrooms (1)
	Mushroom Sauce (1)
	Potatoes and Vegetables
	OR
	Cannelloni of Cod, Prawns and Local smoked Trout (1)
	Tandoori Schrimps (1)
	Potatoes and Vegetables (1)
	*     *    *    *    *
	Tataki of  pumpkin
	With Black Sesame seeds and Soja
	Passion Fruit Veil
	*******************
	Cannelloni of Cepes and Shiitakes
	Morel Mushrooms Crumble
	Creamy Smoked Jerusalem Artichoke
	********************

