JANETTE

BISTROT PARISIEN

STARTERS

Dry-cured sausage, radishes and sweet butter

Organic egg, homemade mayonnaise *

Green bean and mushroom salad

Homemade country-style paté, pickled vegetables*

Frisée salad with smoked bacon, poached egg, and croutons
Heirloom tomatoes, buffalo mozzarella, and fresh basil
Melon, watermelon, and feta

Artichoke carpaccio, mimosa egg

Vintage sardines, toasted country bread

Salmon tartare, avocado*

6 Burgundy snails, garlic and parsley butter

MAIN COURSES

Knife-cut sausage, mashed potatoes*

Hand-cut Charolais beef tartare, French fries*

Nicoise salad with green beans, tuna belly, egg, anchovies, and tomatoes
Janette Burger, French fries

Mussels mariniéres, French fries *

Fish and chips, tartar sauce and French fries

Honey and soy glazed, duck confit

Roasted salmon with tomato, ginger, and olive vinaigrette

Roasted chicken supreme, thyme, lemon, and baby potatoes

Cod, aioli

Pepper-crusted, sirloin steak

DESSERTS

Ice cream and sorbet, two scoops: vanilla, chocolate, strawberry, or lemon
Créme bralée

Floating island*

Fruit crumble, with a scoop of ice cream*

Chocolate fondant, vanilla custard*

Chocolate profiteroles

Strawberry Melba

SET MENU 29€

Drinks not included

Starter* & Main course”
or
Main course* & Dessert”
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Starters, main courses and desserts includedin the set menu are indicatedbyan *

SET MENU 39€
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OYSTERS & CHARDO

6 Fines de Claire oysters n°3
+1glass of Chardonnay
(Domaine Merlet Languedoc)

18€

JANI%TT__EN

BISTROT PARISII
: THE BISTRO APERITIF
ENormandg whelks - 3509 14€E
= Organic pink shrimps - 6 16€ -
: Sausage, radishes, butter 9€ .

Homemade country style paté 10€ -

OUROYSTERS

N°5

* PAPILLON GILLARDEAU SPECIAL MARENNES-OLERON

N°4

* SPECIALSKYS MARINE

« FINES DE CLAIRE MARENNES-OLFRON

N°3

« FINES DE CLAIRE MARENNES-OLERON

*BRITTANY OYSTERS

N°2

* GILLARDEAU SPECIAL MARENNES-OLFRON

*BRITTANY FLAT OYSTERS

JANETTE’S PLATTER

45€
OYSTERTASTING

OURPLATTERS

12€

15€

7€
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14€

JANETTE’S CHILDREN
(FOR CHILDRENS UNDER 12)
Chicken with French fries
+ chocolate fondant
or homemade ice cream

18€

23€ 35€
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THE BISTRO PLATTER

70€

OYSTERS, SHRIMPS AND WHELKS

« 2FINES DE CLAIRE MARENNES-OLERON N°4

« 2FINES DE CLAIRE MARENNES-OLERON N°4

« 2FINES DE CLAIRE MARENNES-OLERONN°3

« 2FINES DE CLAIRE MARENNES-OLERON N°3

o 2GILLARDEAU SPECIAL N°2

o 2PAPILLON GILLARDEAU SPECIALS N°5
o 2BRITTANY FLAT OYSTERS N°2

o 2KYSMARINE SPECIALS N°4

o 2GILLARDEAU SPECIALS N°2

o 2PAPILLON GILLARDEAU SPECIALS N°5

o 2BRITTANY FLAT OYSTERS N°2

o 2BRITTANY FLAT OYSTERSN°3

o 2KYSMARINE SPECIALS N°4

o 6 ORGANIC PINK SHRIMPS AND WHELKS

RICHARD PARIS HOTEL & RESTAURANTS

Hotel 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
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	Organic egg,  homemade mayonnaise *
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	Melon, watermelon, and feta
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	Knife-cut sausage, mashed potatoes*
	Hand-cut Charolais beef tartare, French fries*
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	Desserts
	Ice cream and sorbet, two scoops: vanilla, chocolate, strawberry, or lemon
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	Chocolate fondant, vanilla custard*
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	OYSTERS & CHARDO
	6 Fines de Claire oysters n°3  + 1 glass of Chardonnay (Domaine Merlet Languedoc)
	18€

	THE BISTRO APERITIF
	Normandy whelks - 350g   Organic pink shrimps -  6  Sausage, radishes, butter  Homemade country style pâté
	14€    16€ 9€ 10€

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