
BRASSERIE MENU
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Egg, plant-based mayonnaise with horseradish, mixed baby greens 

~
Maison Verot beef terrine with ravigote sauce, red gem lettuce and amaranth 

Free-range chicken and cider fricassée with crimini mushrooms, new potatoes and smoked bacon 

~
Madame Brasserie mini elbow macaroni pasta with Île-de-France ham, creamy Poulette sauce and

Comté PDO cheese 

STARTER

MAIN DISH

Fromage blanc cream, granola with organic Île-de-France honey and fresh fruit 

~
Upside-down choux puff with soft caramel 

DESSERT

Choose an option for the starter, the main dish and the dessert


