
♦ STARTERS ♦

- Octopus / RIce noodles / Coriander and Nori / Vanilla champagne sauce 

- Smoked eel / Ratte potato with sesame / Watercress / Citrus

- 63° perfect egg / Corn / Oyster mushrooms / Black pudding / Parmesan

- Beef tataki / Fois gras cream / Kalamata / Daikon / Capers 

♦ MAIN COURSES ♦

- Filet mignon / Colonnata lard / Cauliflower / Black garlic / Red wine sauce

 - Meagre / Celery / Sansho pepper / Dulse / Miso / Shiso / Umeboshi   

- Roasted Monkfish / Carrots and coconut purée / Citrus / Radicchio / Tamarind 

- Crispy veal sweetbreads / Mashed sunchoke / Spinach / Pork Sobresade / Brocciu emulsion

To share for two people

- Txogitxu Ribeye steak / Mashed potatoes / Caper virgin sauce / Mushroom sauce / Béarnaise  

♦ CHEESE ♦

- AOP Ripened cheese plate

♦ DESSERTS ♦

-  Milk chocolate ganache / Breton shortbread / Hazelnut ice cream with hazelnut pieces                               

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

- Guanaja chocolate ganache / Passion fruit / Cocoa tile / Passion fruit sorbet / Passion citron

- Pistachio financier / White chocolate ganache / Orange blossom / Pistachio 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                       
MAIN COURSE AND DESSERT OF THE DAY 32€
ANNOUNCED BY THE WAITER
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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