'Odéon

%M& (3(3 é Starter, Main Course & Dessert

g "y # ) .
%}m 20 € 7 starter § Main Course 01t Main Course § Dessert
*ouly on Monday to Friday afternoown, holidays wot included

Cj/,/,/(,/,

e@m 2 g{&méy

Truffle mushrooms Pasta
Served with Celery Soup § Sauté uail Supreme

7,
£ 7

King sSize Prawns toasted tn Sesame Oil served with coriander Consommé

or ea//a/éd

Scallops tn « Hot § Cold » with Seafood Sauce
Potatoe Spaghettis

or @’0«0&? %/@w Jole (@fmj

Brioche Sticks - Goose Liver Fole Gras over poached egg § Supreme of Goose tn
skewer

y ~ (\
. ////C//'// ( Jalrse

el

Tender Veal § Morel mushrooms— Peppered Artichoke
Parsley Sauce

5
or Sucke
Duck Filet in Red Wine Sauce - Toasted Duck Liver Fole Gras Escalope
Quince Frult Purée with Pear § Plums

or @2&6

Roasted Bass on Celery Mousseline - Crayfish § Chestnuts - Lobster Sauce

or ea//(/fw

Grilled Scallops with Chanterelle Mushrooms with Saffron sauce
[%é})’ﬂ/’/

Q%} @ %&/{/ %%am/cuﬁj with Q%ﬂ(fﬂ(/(f, served with orange Sauce
Oor L%Zk @ Dussion Fruit Crummble %f, served with Mango lce-Cream
OF Ohdeon DPrancakes . served with vanilla cream

Oor &3{(1/20/ WMarnier @'y«e«w 7 %{/ e, served with Orange Sorbet

PRIX NETS (Taxes § services compris) Notre culsine est élaborée par des produits frais.
Certains produdts peuvent manguer, nous nous en excusons i L'avance.



I Odeom
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Entrée, Plat § Dessert

*nigquement du lundi au vendredi widdl, hors Jours Fériés

%ﬂ//oﬂ

Luke warm Scallops, Soft Leeks
DIl Dressing

Or Sole &){@ aviolts
qoose Liver Pasta - Cream of Bacow, served with Chestnuts

//[//// ()n///a’()
et

Duck Supreme in Orange sauce
Carrots in Caraway flavour

or %/mmz/

Salmon tn Red wWine, Roasted Pears

(ﬁ( serl

@(kmz @;ﬂw{é@/ . served with vanilla cream
Or e %wﬁe/é @ Jiw Cream (/F/iyélw&flfl Almond Blscult

PRIX NETS (Taxes § services compris) Notve cuisine est élaborée par des produits frais.
certains produits peuvent Manguer, MOUS NoUs en excusons i Lavance.



’Odéom

6%///’/(//@’ a Q// Curte

g g o %ﬂ/ﬁ/{'é (16 €)

Truffle mushrooms Pasta
Served with Celery Soup § Sauté Quail Supreme

% gﬂdé @2&0/&/{}} (16 8)

Goose Liver Pasta - Cream of Bacown, served with Chestnuts

2,
f///j/ %ﬂ/ @aumd (1e €)

King size Prawns toasted bn Sesame Oil served with coriander Consommé

(Deallops (1¢ €)
Scallops tn « Hot § Cold » with Seafood Sauce
Potatoe Spaghettis

g&w e%l()l’ vle @fﬂd (16 €)

Brioche Sticks - Goose Liver Fole Gras over poached egg
Supreme of Goose ln skewer

(Deallops 1 €)

Luke warm Scallops, Soft Leeks
DIl Dressing

Q(%Mﬂ/ﬁ (Rge)

Sliced Lobster with Crispy Potates
Spinach tn branch § Chestnuts, Thyme sauce

Tish @) (/(///(// a Q(/ Carte

@2&% (=€)

Roasted Bass on Celery Mousseline - Crayfish § Chestnuts - Lobster Sauce

%ﬂ//a/éd (2= €)
Grilled scallops with Chanterelle Mushrooms with Saffron sauce
ga/mw& (2o €)
Salmon tn Red Wine, Roasted Pears
Sdister (22 €)

wWhole Lobster grilled in halves - Coral Butter
wild Rice — accompanied with Lemon Sauce

PRIX NETS (Taxes § services compris) Notve culsine est élaborée par des produits frais.
certains produits peuvent manguer, nous nous en excusons it L'avance.



AT \ >
/'/ﬁ// (\/// (/‘k//'/(}

OVeal (23 €)

Tender Veal § Morel mushrooms— Peppered Artichoke
Parsley Sauce

Duek (22 €)
Duck Filet in Red Wine Sauce - Toasted Duck Liver Fole Gras Escalope
Ruince Frult Purée with Pear § Plums

ek (22 €)

Duck Supreme n Orange Sauce
Carvots in Caraway flavour

%q/ %leﬁfé/feﬂ[/ (=€)
calf sweetbrenaols with Morel Mushrooms
Truffle Sauce

@/@’2/ (25 €)

Roasted Beef- Flnely sliced § grilled Potatoes - Tarvagon Juice

N )
@(fq/ L@Mdlimf (L 8)
Roasted Beef Accompanien with a slice of Grilled Duck Liver
Finely sliced g grilled Potatoes, Seasonal mushrooms § Truffle sauce

R
C heese a (/(/ Carte

Cnr D resentation c/ %/l(%/de (9€)
Cg/am‘o %%ecde/%wz %/{J (6€)

(ﬁ( sert a X ( Jeerle (1o €)

Oldeon Dluncakes, served with vanilla crean

S @ Cotd C " ,

Lot el Chocolates with - HMmends, served with ova nge sSauce
L%é/e @ Doussion  Fruit %;wmé/@ %{‘ served with Mango lce-Cream
7z 2 72 / ,
Cglfmm/ Mernier g’yuam ot %{( e, served with Orange Sorbet

e g&//{éela’ @ . Jiw Cream c/e/{yé{fwith Almond BLscuit
%{ e cr Tea @) %leflo/

PRIX NETS (Taxes § services compris) Notve culsine est élaborée par des produits frais.
Certains prodults peuvent manguer, nous nous en excusons i L'avance.



Special Menu

Starter § Main Course Or Main Course & Dessert: OS5 €

Starter, Main Course € Dessert 67 €F

(//////(//
Sebster

Sliced Lobster with Crispy Potates
Spinach tn branch § Chestuts, Thyme sauce

or @0&6 %’/@/& %ﬁ C@m

Goose Liver Fole qras over poached egg § Supreme of Goose skewer
Brioche Sticks

%Mwﬁ

wWhole Lobster grilled in halves - Coral Butter
wild Rice — accompanied with Lemon Sauce

()% %1/// OSSN

Roasted Beef Accompanien with a slice of Grilled Duck Liver
Finely sliced g grilled Potatoes, Seasonal mushrooms § Truffle sauce

(ﬂ( wserl

e > 7, ,
St @ Coted Chocolats with hmends, served with ora nge Sauce
Vs 2 3 e Va > e ,
@z%//)(/ @ @wj{b/z c,%;;j/ @M/mé/e c%/ served with Ma noo lce-Cream
B \ v ’
@ @(kmz @ ancates, serveo with vanilla cream

@(g@rmm/ WMernier @'?//M/ﬁﬂ 7 %%f sevved with orange Sorbet

PRIX NETS (Taxes § services compris) Notre culsine est élaborée par des produits frais.
Certains produdts peuvent manguer, nous nous en excusons i L'avance.



