
♦ STARTERS ♦

- Seriole crudo / Candied salsify / Pear pickles / Verjus jelly / Tagete

-  Scallops carpaccio / Seaweed tartare / Granny smith apple / Miso foam 

- Beef tataki / Cauliflower / Watercress-Horseradish / Peanuts 

- 63° Egg / Beets / Taleggio foam / Pistachio radicchio

♦ MAIN COURSES ♦

- Scorpion fish / Limequat / Leeks / Pistachios pesto / Onions foam

 - Shredded deer / Root parsley / Carrots / Quince condiment / Red wine sauce

- Pearly Cod fish/ Vegetables planter / Sausage of Morteau / Bisque

- Crispy veal sweetbreads / Kale / Forest mushrooms / Crispy garlic / Veal juice

To share for two people

- Txogitxu Entrecote / Potatoes gnocchis / Mushrooms / Capers-lemon vierge / Black garlic   

♦ CHEESE ♦

- AOP Ripened cheese plate

♦ DESSERTS ♦

- Chili mango / Madeleine biscuit / Manguo cream / Chilli Ancho Chips                                 

- Cinnamon Roll / Salted butter caramel / Vanilla ice cream (To be ordered at the beginning)                                  

- Rum baba / Cream of citrus / Candied citron / Bergamot sorbet  

- Cocoa arlette / Chocolate Guanaja-Kaffa ganache / Coffee-Almond praliné / Coffee 

MENU //

151 BIS RUE CARDINET, 75017 PARISBISTROT & GOOD LIVING

Prix nets - Service compris - Toutes nos viandes proviennent de France / Italie / Allemagne /Espagne

LUNCH MENU                       
LUNCH DISH AND LUNCH DESSERT	 32€
ONLY AT LUNCH DURING THE WEEK

We adapt to your intolerances and allergies 
Vegetarians and Vegans,

Ask us for as special dish !
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