
♦ MENUS ♦

Starter/Main course/Dessert 49€
Tasting menu, 5 courses 67€ / Wine Pairing 38€

♦ STARTERS 13€ ♦

- Potato gnocchi / Tomatillo espuma / Pumpkin seeds / Coriander / Parmesan 

- Perfect egg 63° / Green peas / Pork sobrassada / Meat jus  

  - Veal tartare / Cockles / Kohlrabi / Lovage mayonnaise     

- Sea Bream sahimi / Tomato jam / Strawberry garum  

♦ MAIN COURSES 28€ ♦

- Atlantic Cod fish / Seaweed butter / Potato / Mousseline     

 - Normandy trout / White aspargues from Landes / Kombu         

- Rump steak / Baby artichokes / Braised endives / Smoked vierge sauce   

- Crispy veal sweetbreads /  Fava beans / Green watercress / Pak Choi      

To share for two people

- Txogitxu Ribeye steak 700G / Potatoes / Oyster mushrooms / Baby spinach / Wild garlic béarnaise 

   

♦ CHEESE 12€ ♦

- AOP Ripened cheese plate

♦ DESSERTS 13€ ♦

-  Strawberries from Alpilles / Biscuit / Poppy seed / Papantla vanilla / Lemon sorbet                             

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

- Dacquoise biscuit / Piedmont hazelnut / Guanaja chocolate / Tonka bean / Café “La reserva de tierra”    

- A drop of Guanaja chocolate / Vanilla from Papantla / Nocciola 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 specials announced daily 
Tuesday to Saturday 

Lunch menu:
 Main course / Dessert 29€

We adapt to your intolerances and allergies 
Vegetarians and Vegans,

Ask us for as special dish !

+2€

+10€

+20€/prs

 


