
S E T  M E N U  2 9 €
B e v e r a g e s  n o t  i n c l u d e d

S t a r t e r *  -  M a i n  c o u r s e *  
o r

M a i n  c o u r s e *  -  D e s s e r t *

 

 

 

 

7€

7€

9€

9€

1 0 €

1 1€

1 3€

1 4€

1 5, 5€

1 6€

1 6€

STARTERS

main courses

9€

1 0 €

1 1€

1 1€

1 2€

1 2€

1 3€

1 3€

Desserts 

S E T  M E N U  3 9 €
B e v e r a g e s  n o t  i n c l u d e d

S t a r t e r *
M a i n  c o u r s e *

D e s s e r t *

D r y - c u re d  s a u s a g e  a n d  ra d i s h es ,  u n s a l te d  b u t te r

O rg a n i c  e g g ,  m a y o n n a i s e

H o m e m a d e  co u n t r y -s t y l e  t e r r i n e ,  p i c k l e d  ve g et a b l es *

G re e n  b e a n  s a l a d ,  m u s h ro o m s

F r i s é e  s a l a d  w i t h  s m o ke d  b a co n ,  p oa c h e d  e g g  a n d  c ro u to n s

G re e n  p e a  c re a m ,  f res h  g o a t  c h e es e ,  g o l d e n  c ro u to n s

Le e k s  v i n a i g ret t e,  m i m os a  e g g *

B o n e  m a r row  w i t h  G u é ra n d e  s e a  s a l t ,  toa s te d  co u nt r y  b rea d

6  B u rg u n d y  s n a i l s

Sa l m o n  t a r t a re,  avo ca d o *

V i n t a g e  s a rd i n es ,  toa s te d  co u nt r y  b rea d

C h a r o l a i s  b e e f  t a r t a r e ,  k n i f e - c u t ,  F r e n c h  f r i e s *

S a u s a g e ,  k n i f e - c u t ,  m a s h e d  p o t a t o e s *

F i s h  o f  t h e  d a y *

R o a s t e d  s a l m o n ,  g r e e n  p e a  m o u s s e l i n e ,  s a u c e  v i e r g e

D u c k  c o n f i t ,  h o n e y  a n d  s o y

S e a r e d  s c a l l o p s ,  c r e a m y  m u s h r o o m  r i s o t t o

R o a s t e d  c h i c k e n  s u p r e m e  w i t h  t h y m e  a n d  l e m o n ,  g r e n a i l l e  p o t a t o e s

C o d ,  a i o l i

B e e f  s i r l o i n  s t e a k ,  p e p p e r  s a u c e

2 2€

2 2€

2 6€

2 7€

2 7€

2 9€

2 9€

2 9€

32€

V a n i l l a  i c e  c r e a m ,  m a d e  t o  o r d e r

L e m o n  s o r b e t ,  m a d e  t o  o r d e r

C r è m e  b r û l é e

F l o a t i n g  i s l a n d *

C h o c o l a t e  p r o f i t e r o l e s

P e a r  c r u m b l e ,  c a r a m e l  i c e  c r e a m *

S t r a w b e r r y  p a v l o v a

C h o c o l a t e  f o n d a n t ,  c u s t a r d *

The starters, main courses and desserts included in the set menu are indicated by an *

🇬🇧



 

OUR OYSTERS

J A N E T T E ’ S  P L A T T E R
45€ 

2 FINES DE CLAIRE MARENNES-OLÉRON  N°4

2 FINES DE CLAIRE MARENNES-OLÉRON  N°3

2 GILLARDEAU SPECIAL  N°2

2 PAPILLON GILLARDEAU SPECIALS N°5

2 FLAT OYSTERS FROM BRITTANY N°2

2 KYS MARINE SPECIALS  N°4

T H E  B I S T R O  P L A T T E R
70€ 

2 FINES DE CLAIRE MARENNES-OLÉRON N°4

2 FINES DE CLAIRE MARENNES-OLÉRON N°3

2 GILLARDEAU SPECIALS N°2

2 PAPILLON GILLARDEAU SPECIALS N°5

2 FLAT OYSTERS FROM BRITTANY N°2

2 KYS MARINE SPECIALS N°4

2 FLAT OYSTERS FROM BRITTANY

2 KYS MARINE  N°4

6 ORGANIC PINK SHRIMPS AND WHELKS

N°2

N°5
• SPECIALS PAPILLON GILLARDEAU OYSTERS  MARENNES-OLÉRON

N°3

 

(UNDER 12 YEARS)

6 oysters fines de Claire n°3 
+ 1 glass of Chardonnay

Domaine Merlet Languedoc

18€

N°4
• SPECIALS KYS MARINE

• FINES DE CLAIRE MARENNES-OLÉRON 

THE BISTRO APERITIF

  N o r m a n d y  w h e l ks  -  35 0 g           1 4 €
  O rg a n i c  p i n k  s h r i m ps  -   6           1 6€
  Sa u s a g e,  ra d i s h es ,  b u t te r            7€

   H o m e m a d e  co u nt r y   pâté             9€  

OYSTERS & CHARDO JANETTE’S CHILDREN

Chicken with French fries 
+ chocolate fondant or homemade ice

cream

18€

15€ 29€ 43€

7€ 12€ 18€

• FINES DE CLAIRE MARENNES-OLÉRON

• CREUSES DE BRETAGNE 8€ 15€ 22€

9€ 17€ 26€

• SPECIALS GILLARDEAU MARENNES-OLÉRON

• FLAT OYSTERS FROM  BRITTANY 18€ 34€ 52€

14€ 26€ 38€

12€ 23€ 35€

OUR PLATTERS

12 OYSTERS 16 OYSTERS + 6 SHRIMPS AND  WHELKS

By   3         6              9

RICHARD PARIS HOTEL & RESTAURANTS 
Hôtel Montaigne - Le Petit Montaigne - Chez Francis - Marius et Janette - Asia Kitchen - Janette Bistrot Parisien

Casa Luca - Cantina Di Luca - Little Nonna - Brasserie Victor Hugo - Le Saint Augustin


	STARTERS
	Dry-cured sausage and radishes, unsalted butter
	Organic egg, mayonnaise
	Homemade country-style terrine, pickled vegetables*
	Green bean salad, mushrooms
	Frisée salad with smoked bacon, poached egg and croutons
	Green pea cream, fresh goat cheese, golden croutons
	Leeks vinaigrette, mimosa egg*
	Bone marrow with Guérande sea salt, toasted country bread
	6 Burgundy snails
	Salmon tartare, avocado*
	Vintage sardines, toasted country bread

	main courses
	Charolais beef tartare, knife-cut, French fries*
	Sausage, knife-cut, mashed potatoes*
	Fish of the day*
	Roasted salmon, green pea mousseline, sauce vierge
	Duck confit, honey and soy
	Seared scallops, creamy mushroom risotto
	Roasted chicken supreme with thyme and lemon, grenaille potatoes
	Cod, aioli
	Beef sirloin steak, pepper sauce


	Desserts
	Vanilla ice cream, made to order
	Lemon sorbet, made to order
	Crème brûlée
	Floating island*
	Chocolate profiteroles
	Pear crumble, caramel ice cream*

	Strawberry pavlova
	Chocolate fondant, custard*

	SET MENU 29€
	Beverages not included
	Starter* - Main course*  or Main course* - Dessert*

	SET MENU 39€
	Beverages not included
	Starter* Main course* Dessert*
	The starters, main courses and desserts included in the set menu are indicated by an *
	9€
	10€
	11€
	11€
	12€
	12€
	13€
	13€


	OYSTERS & CHARDO
	6 oysters fines de Claire n°3  + 1 glass of Chardonnay Domaine Merlet Languedoc
	18€

	THE BISTRO APERITIF
	Normandy whelks - 350g          14€   Organic pink shrimps -  6          16€   Sausage, radishes, butter           7€    Homemade country  pâté            9€

	JANETTE’S CHILDREN
	(UNDER 12 YEARS)
	Chicken with French fries  + chocolate fondant or homemade ice cream
	18€
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