
♦ STARTERS ♦

- Mackerel / Ponzu / Dashi / Beets / Raspberry / Beet and Green Pepper Sorbet   

- Saint-Jean-de-Luz Tuna tartare / Cuor di Bue tomatoes / Wasabi / Spring onions  

- 63° Perfect egg / Potatoes / Cévennes Onions / Périgord summer Truffles 

- Smoked beef / Heirloom tomato / Watermelon / Aged balsamic / Briquette du Nord cheese / Sourdough bread 

♦ MAIN COURSES ♦

- Red Mullet en portefeuille / Fennel / Bardouin Pastis / Crab bisque  

 - Line-Caught Pollock / Black beauty Zucchini / Verbena / Macadamia praline / Coffee gel      

- Pork Chop / Tamarind / Grilled lettuce / Pak Choi / Reine-Claude plums / Clams 

- Crispy veal sweetbreads / Eggplant / Cumin / Solliès Figs / Buckwheat  

To share for two people

- Txogitxu Ribeye steak / Potato / Chicken liver / Pork Sobrassada / Muscat grapes   

♦ CHEESE ♦

- AOP Ripened cheese plate

♦ DESSERTS ♦

-  Passion fruit Vacherin / Mango Bassignac Basil / Maracuja                                

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

- Solliès Figs / White chocolate ganache / Lemon Balm / Blackberry    

- Guanaja Chocolate Ganache / Reine-Claude plums / Four Spices / Red Fruit sorbet / Cocoa Nibs   

MENU //

151 BIS RUE CARDINET, 75017 PARISBISTROT & GOOD LIVING

Prix nets - Service compris - Toutes nos viandes proviennent de France / Italie / Allemagne /Espagne

Lunch menu announced by the waiter 
From Tuesday to Friday

32€, main course and dessert

We adapt to your intolerances and allergies 
Vegetarians and Vegans,

Ask us for as special dish !
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