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Wine of the month
Panoramarouge 2023 Lubéron

Sylvain Morey En Magnhum

Verre 14 cl 12€ Pot 50 cl 36€
Cocktails

Apérol Spritz 20cl 10€

Cocktail Lillet 20cl 10€

Américano 12cl 10€

Kir Royal 12¢l 16€

Wine and Champagne

Champagne Taittinger 12cl 16€
Le Blanc de Martin Bio 14cl 8€

Pouilly Fumé André Dezat 14cl 10€
Le Rouge de Martin 14cl 8€

: Cote du Rhone Cairanne 14cl 10€

Whiskies 4ci

Glenlivet Founder reserve 12€
Chivas 12 years 12€
Aberlour 10 years 14€
Lagavulin 16 years 14€
 Hibiki japonnais 19€
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Net prices including taxes

Le Bistrot des Vignes

Starters

Green bean salad with Foie-Gras
Andalusian Gazpacho

French duck Foie-Gras, Pané Vivo, candied onions +7€
Glass of Rivesaltes amber hors d'aes 10 cl 10€

Melon carpaccio, burratina and pesto

Smoked herrings fillets with potatoes in oil, green lemon
cream

Organic perfect egg 64°, peas and chorizo

Plats

Roasted codfish, fennel salad, orange, dill, black
lemon from Iran

Wild sea bass, cold ratatouille, sauce vierge +9€
Bistrot des vignes large summer cold plate

French beef rumsteak, French fries, salad
Cheeseburger with Morbier cheese, French fries, salad
French beef Tartare, French fries, salad

French duck brest, carrots, honey and spices +2€
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Outside of formulas

Prime rib steak for 2 persons 12€/100 gr
Rib steak Blonde d'Aquitaine 10€/100 gr
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1, rue Jean Bologne 75016 Paris
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The bistrot Formulas
Starter + Main course 39€

Main course + Dessert 39€
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Cheeses| Desserts

French cheeses selection +2€
Melting chocolate Valrhona

Gourmet coffee (1 espresso with 3
pastries +2€)

Profiteroles with vanilla ice-cream
and hot chocolate sauce

Caramel Custard
Tiramisu
Summer fruits salad, passion sherbet

Ice cream and sperbet
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: A la Carte... _
ESTC'”ef 16€ | Main 28€ | Dessert 12€§

Follow us on Instagram !



