en ville

BISTRO

SOME GREENERY
b

GARDEN FRESH SALAD
mix of seasonal greens with broccoli, avocado, asparagus and
edamame served with lemon yuzu sauce

CHICKEN CAESAR SALAD
Classic Caesar with grilled chicken, parmesan, and croutons

BEETROOT SALAD
Roasted beets with arugula, walnuts, feta cheese and, and lemon
oil sauce

BURRATINA SALAD
Creamy burrata over heirloom tomatoes and basil with pesto
salce

ARTICHOKE SALAD

Tender artichokes with fresh greens, yellow bell pepper, orange,
mushrooms, sun-dried tomatoes topped with hazelnuts and
parmesan cheese served with lermon mustard sauce

WARM GOAT CHEESE SALAD

Mixed greens, cherry tomatoes, red bell pepper, pomegranate and
green apple topped with warm goat cheese and crispy pistachioc
and fig jam sauce

FRESH CRAB SALAD
served with avocado, mixed greens and lemon dressing
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en ville

BISTRO

FROM THE BUTCHER
@

STEAK SANDWICH
Tender Australian beef slices served in warm bread with our
special sauce

L'ARTISAN BURGER
Courmet beef burger with signature sauce, pickles and Emmental
cheese

BEEF STROGANOFF
Sautéed beefl In a creamy mushroom sauce

STEAK ET FRITES OU PUREE
Grilled steak served with fries or mashed potatoes, with pepper or
mushroom sauce

STEAK TARTARE
Hand-chopped seasoned MB5 beefl served with fries

AUSTRALIAN MBS FILLET
Premium marble-grade fillet grilled to perfection served with
sides of your choice

RIB OF BEEF (700G FOR 2 PEOPLE)
Juicy rib steak served with sides of your choice

1O THE SEA
o

SHRIMP PROFESSOR
Served with saffron rice, with red or tartar sauce

GRILLED SALMON
Served with sautéed vegetables or mashed potato

GRILLED SEA BASS
Whole fillet and served with grilled potatoes and sauteed
vegetables
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en ville

BISTRO

I TALIAN LOVERS
@

Pl//A
MARGHERITA
Tomato sauce, mozzarella and fresh basil

DIAVOLA
Spicy salami with mozzarella and chili oil

CAPRICCIOSA
Ham, mushrooms, and black olive

PASTA

PENNE ARRABBIATTA
homemade Arrabbiata sauce topped with parmesan cheese

LUMACHE ALLA VODKA
Shell pasta in a pink vodka-infused cream sauce

RIGATONI AUX CEPES
Creamy porcini mushroom sauce with herbs

CREAMY CHICKEN TAGLIATELLE
Tagliatelle pasta tossed in a velvety white mushroom
sauce with grilled chicken breast and parmesan
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en ville

BISTRO

1O THE SWEE T LANDING
@

PROFITEROLES (PER PIECE]
Cream-filled choux puffs topped with chocolate sauce

ECLAIR
Choux pastry filled with vanilla cream and caramel glaze

MOLTEN CHOCOLATE
Warm molten chocolate cake with vanilla ice cream

BABA AU RHUM
Classic rum-soaked sponge with whipped cream

TARTE AU CHOIX DU CHEF (A LA SAISON)
Seasonal tarte of the chef's creation

FORET NOIRE
Chocolate sponge layered with whipped cream and fruits

CHEESECAKE
Velvety cheesecake, biscuit crust, and blueberry jam

MOUSSE AU CHOCOLAT
Rich chocolate mousse with whipped cream
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BISTRO

PASSING BY THE FARM
[

CHICKEN BURGER
Crilled chicken breast with pickles and Emmental cheese

GREMNAILLE CHICKEN PLATTER
Roasted baby potatoes with grilled chicken served with our
special sauce

PARMESAN CHICKEN SCHNITZEL
Breaded chicken topped with parmesan and herbs served with
coleslaw and mushroom sauce

CLUB SANDWICH
Triple-layered club sandwich with chicken, beef bacon, and fried

egas

10 THE SIDES
D

FRENCH FRIES
MASHED POTATOES
GRILLED POTATOES
SAUTEED VEGETABLES
HOMEMADE SALAD
ADD SAUCE

17

21

22

22

N T BT T



en ville

BISTRO

STARTERS & AMUSES
B

EDAMAME
Lightly salted steamed soybeans

BEEF TACOS
Soft tortillas filled with seasoned beef, fresh salsa and guacamaole

CRISPY CALAMARI
Golden-fried rings served with sweet chili sauce

BRESAOLA
Imported italian bresaola, Rocea, Parmesan, and Olive Oil

CHICKEN GUESADILLAS
Grilled tortillas filled with chicken, cheese, and a touch of spice
served with sour cream and guacamole

SCOTTISH SMOKED SALMON
Served with lemon, capers, and toasted bread
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en ville

BISTRO

LES VINS ROUGES
®

CHATEAU BELLECROIX 2020, BORDEAUX
CHATEAU LA MOTTE 2020, COTES DE BORDEAUX

COTES DU RHONE LES CAPRICES D'ANTOINE OGIER
2023, VALLEE DU RHONE

BROUILLY DOMAINE JAFFELIN 2023, BEAUJOLAIS

CHATEAU VIEUX CARDINAL LAFAURIE 2020,
LALAME DE POMERCL

CHATEAU TOUR DE PEZ 2019, SAINT-ESTEPHE

CHATEAU LARRIVET HAUT BRION 2018, PESSAC LEOGNAN
CHATEAU CROIX MEUNIER 2022, SAINT-EMILION GRAND CRU
CHATEAU LANOTTE ROBIN 2020, GRAVES

LE HAUT MEDOC DE GISCOURS 2022, HAUT-MEDOC
LACOSTE BORIE 2021, PAUILLAC

CARILLOMN DE LANGELUS 2020, SAINT-EMILION GRAND CRU
CHATEAU GISCOURS 2022, MARGAUX

AMIRAL DE BEYCHEVELLE 2016, SAINT-JULIEN

FIEFS DE LAGRANGE 2019, SAINT-JULIEN

CHATEAU CAMENSAC 2016, HAUT-MEDOC

ECHO DE LYNCH BAGES 2022, PAUILLAC

CHAPELLE DE POTENSAC 2016, MEDOC

BOURGOGNE PINOT NOIR DOMAINE JAFFELIN
2023, BOURGOGNE

BEAUNE 1ER CRU MOTNREVENOTS DOMAINE JEAN
MONNIER & FILS 2017, BOURGOGHNE

MACON DOMAINE JAFFELIN 2022, BOURGOGNE
BLAGNY 1ER CRU DOMAINE JAFFELIN 2015, BOURGOGNE

CHATEAUNEUF DU PAPE CLOS DE LORATOIRE DES
PAPES 2021, VALLEE DU RHONE
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en ville

BISTRO

LES VINS BLANCS
L

CUVEE CLEMENCEZ023, ENTRE DEUX MERS
CLOS DES LUNES 2023, BORDEAUX

BOURGOGNE TONNERRE DOMAINE DES
QUATRES SAISONS 2023, BOURGOGNE

PETIT CHABLIS DOMAINE DES QUATRES
SAISONS 2023, BOURGOGNE

CHABLIS DOMAINE CHATELAIN 2024, BOURGOGNME

CHABLIS 1ER CRU FOURCHAUME DOMAINE
CHATELAIN 2023, BOURGOGNE

PULIGNY MONTRACHET DOMAINE BAROLET
2023, BOURGOGNE

SANCERRE LES ROMAINS GITTON PERE ET FILS
2023, VALLEE DE LA LOIRE

LES VINS ROSF
&

SABLES D'AZUR 2023, COTES DE PROVENCE
M DE MINUTY 2024, COTES DE PROVENCE

CHATEAU MINUTY ROSE ET OR 2024,
COTES DE PROVENCE

CHAMPAGNE
@

BILLECART SALMON ROSE
BILLECART SALMON BRUT RESERVE
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