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« Nothing brings people
together like good food. »

plats

AIN COURSES

/
BAR A LA PLANCHA, PETITS LEGUMES, SAUCE VIERGE
SEABASS, VEGETABLES, « VIERGE » SAUCE
STARTERS JOHN BURGER (COMTE, BACON, SAUCE MAISON),

FRITES & MESCLUN
(COMTE, BACON, HOMEMADE SAUCE) FRENCH FRIES & SALAD

ENTRECOTE 300G, FRITES & MESCLUN

POKE BOWL (QUINOA, FETA, ROQUETTE, RIB STEACK, FRENCH FRIES & SALAD

LEGUMES CROQUANTS, AVOCAT, GRENADE)
ACCOMPAGNE DE SAUMON FUME

AVOCADO SALAD, POMEGRANATE, QUINOA, VEGETABLES
WITH SMOKED SALMON (+5€)

SUPREME DE VOLAILLE ROTIE, MOUSSELINE
DE POMMES DE TERRE, JUS DE VEAU TRUFFEE
ROASTED CHICKEN BREAST, MASHED POTATOES,

5 L VEAL JUICE WITH TRUFFLE
COQUILLETTE A LA CREME DE TRUFFE

ELBOW PASTA LIKE A RISOTTO COOKED

WOK DE LEGUMES AU SESAME, NOUILLE,
WITH TRUFFLE CREAM

GRENADE, CEBETTES, CITRON
WOK WITH VEGETABLE SESAME, NODDLES,

TOMATES CCEUR DE BOEUF & BURRATA DI BUFFALA, POMEGRANADE, SHIVE, LEMON

PESTO MAISON

HEIRLOOM TOMATOES & BURRATA DI BUFFALA, OMELETTE (JAMBON BLANC, FROMAGES, CHAMPIGNONS),
HOMEMADE PESTO SAUCE FRITES & MESCLUN

N B} OMELET (HAM, CHEESE, MUSHROOM) FRENCH FRIES & SALAD
SOUPE A L’OIGNON GRATINEE

FRENCH ONION SOUP AU GRATIN TRAVERS DE COCHON AU PIMENT D’ESPELETTE,

MOUSSELINE DE POMMES DE TERRE

SALADE CAESAR AU SAUMON FUME PORK RIBBS COOKED WITH ESPELETTE PEPPER,
OU AU POULET (ANCHOIS) MASHED POTATAGES

CAESAR SALAD WITH ANCHOVIES,
CHICKEN OR SMOKED SALMON

TERRINE DE FOIE GRAS DE CANARD (100G),
COMPOTEE DE FRUITS, TOAST
FOIE GRAS, STEWED FRUIT, TOAST

LLISTE DES ALLERGENES ET ORIGINES DES VIANDES (EU) DISPONIBLE AUPRES DE NOS EQUIPES. LLISTE DES ALLERGENES ET ORIGINES DES VIANDES (EU) DISPONIBLE AUPRES DE NOS EQUIPES.
ASK OUR RESTAURANT TEAM THE LIST OF ALLERGENS AND ORIGIN OF MEAT (UE) ASK OUR RESTAURANT AM THE LIST OF ALLERGENS AND ORIGIN OF MEAT (UE



desserts

DESSERTS

ASSIETTES DE FROMAGES
CHEESE PLATE

MOELLEUX AU CHOCOLAT
CHOCOLATE CAKE

SALADE DE FRUITS
FRUIT SALAD

CREME BRULEE A LA FEVE DE TONKA
CREME BRULEE WITH TONKA BEANS

PANACOTTA AUX FRUITS DE SAISON
PANACOTTA WITH SEASONAL FRUIT

LISTE DES ALLERGENES ET ORIGINES DES VIANDES (EU) DISPONIBLE AUPRES DE NOS EQUIPES.

ASK OUR RESTAURANT M THE LIST OF ALLERGENS AND ORIGIN OF MEAT (UE

a partager...

ou pas ;)

TO SHARE... OR NOT

LA PETITE SMALL
LA GRANDE MAIN COURSE

CHARCUTERIES COLD MEAT PLATTER
FROMAGES CHEESES
MIXTES MIXED

MARGHERITA (SAUCE TOMATE, MOZZARELLA)
(TOMATO SAUCE, MOZZARELLA)

REINE (CHAMPIGNONS, JAMBON BLANC)
(MUSHROOMS, HAM)

JAMBON DE PAYS, ROQUETTE
(DRY HAM, ROQUETTE)

LISTE DES ALLERGENES ET ORIGINES DES VIANDES (EU) DISPONIBLE AUPRES DE NOS EQUIPES.
ASK OUR RESTAURANT M THE LIST OF ALLERGENS AND ORIGIN OF MEAT (UE

bon appetit
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RESTAURANT@MAISONASTORPARIS.COM
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« Au plaisir

de vous revoir. »

PRIX NETS EN EUROS. TAXES ET SERVICE COMPRIS. L'’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTE, A CONSOMMER AVEC MODERATION
PHOTOS NON CONTRACTUELLES. © THE VEIL / CARPE DIEM.
NET PRICES IN EUROS. TAXES AND SERVICE INCLUDED. ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH, PLEASE DRINK RESPONSIBLY
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