HOTEL du SENTIER

PARIS
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ALWAYS FRESH, MADE IN-HOUSE

STARTERS

9€ * Hard-boiled eggs, homemade mayonnaise

10€ Gazpacho or Soup of the Day

9€ Leeks Ravigote vinaigrette with hazelnuts

I3€ * French onion Soup

10€ * Homemade country terrine, pickles

14€ * Burrataq, grilled and marinated vegetables, homemade pesto sauce
9€ * Lentil salad

16€/26€ * Semi-cooked and homemade duck Foie Gras, 50/100 gr
24€/48€ * Kasnodar Caviar from Madagascar (Baeri fish) 10/20 gr

MAINS

19€ * French omelet (ham, cheese, potatoes), salad
22€ Viet chicken salad (snacked marinated chicken, carrots, chinese cabbage, lettuce)
22€ Paillard crispy chicken salad, mozzarellq, citrus fruits, citrus sauce

19€ * Grilled veggie salad, feta, homemade pesto sauce, marinated spelt

22€ * Avocado salad, homemade trout gravlax, marinated spelt

23€ Trout tartare, hand-cut fries, salad

22€ * Hand-cut beef tartare, hand-cut fries, salad

24€ * Hand-cut Thai beef tartare (cilantro, lemongrass, balm leaves, ginger), fries, salad
19€ * Croque-monsieur / 20€ * Croque-madame (fried egg on it), hand-cut fries, salad
21€ Vegetarian plate (eggplant, zucchini, carrot, butternut), spelt risotto, burrata

21€ * Crispy chicken fillet, hand-cut fries, salad

21€ Steak haché (ground beef) with a fried egg, hand-cut fries, salad

31€ Entrecodte (300g), homemade bearnaise sauce, hand-cut fries, salad

21€ Homemade boudin noir, caramelized apples and mashed potato

24€ Duck chops, pan-fried potatoes

23€ Duck, pan-fried potatoes

24€ Crispy lamb wrap, sauteed vegetables Q“G“ SP 50/4
10€ * Dauphine potatoes, homemade béarnaise sauce \% (Ji
8€ * Hand-cut fries

Starter+Main or Main+Dessert 23€
Starter + Main + Dessert 28€
Main 19€

Avdilable weekdays only
Limited to the daily specials

From 12h - 14h30

DESSERTS (all homemade)

12€ * Selection of cheeses

1€ * Fruit salad

12€ * Créeme brulée

12€ * Parisian flan

1€ * Chocolate mousse, puffed buckwheat
14€ * Café Bricole (mini créme brulée, fruit salad, and chocolate mousse)
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