
♦ STARTERS ♦

- Shells / Mussels / Smoked eel / Romanesco cabbage / Wasabi / Marinière foam

-  Gnocchi / Parmesan / Broken truffles / Suprême sauce 

- Veal tartare / Black Radish / Lemon gel / Chili browth 

- 63° Egg / Green aspargus / Ponzu gel / Almond foam / Aspargus vierge

♦ MAIN COURSES ♦

- Pollack fish / Orange braised chicory / White balsamic gel / Carrots / Citrus foam 

- Three-way pigeon / Pressed vegetables / Poultry juice / Candied shallot

- Grilled octopus / Tarragon risotto / Bagna cauda sauce / Puntarelle

- Crispy veal sweetbreads / Salsify / Red onions / Peanuts foam / Tamarind / Veal juice

To share for two people

- Txogitxu Entrecote / Roasted potatoe rolls / Black garlic / Mesclun salad / Chive / Bearnaise 

sauce   

♦ CHEESE ♦

- AOP Ripened cheese plate

♦ DESSERTS ♦

- Chili mango / Madeleine biscuit / Mango cream / Ancho chilli Chips                                 

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

- Grapefruit / Dill sorbet / Crispy puffed rice / Roasted vanilla foam 

- Komuntu chocolate foam  / Black sesame praline / Crispy chocolate / Black sesame ice cream

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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