
Homemade smoked trout tartar (France) with lime* 

 

Charolais beef carpaccio (France), basil and comté shavings 

 

Half-cooked duck foie gras (France) and chutney 

 

Baked cheese box 

(potatoes and green salad) 

 

Baked cheese box and cured meat 

(potatoes, green salad and cured meat) 

 

Mushroom and morel crust* 

 

Veggie Salad  

(Green salad, crunchy vegetables, tomatoes, sunflower seeds)  

 

Goat cheese and honey salad  

(salad, goat cheese toast with honey, slice of bacon (France), candied 

tomatoes, red onions) 

 

Farmhouse salad (France)  

(Salad, minced roast poultry, hard-boiled egg, diced Comté, tomatoes) 

 

 

 

 

 

 

 

 



Armoricaine-style crayfish (raised in France) 

 

Exceptional piece* (see showcase) 

 

Chicken supreme with Vin Jaune (France)  

 

Our grilling piece (France): 200g each * 

 

Waterzooï of trout fillets (France)  

  

Duo from the Ain, crayfish from the pond and trout fillet (France)  

 

It is possible to enhance your dish with a sauce: 

Shallot Sauce  

 Forest mushroom sauce  

Morels sauce  

 

Memory of yesteryears  (Fruit gratin with macvin, sorbet and whipped 

cream) 

Jivara Chocolate Delight                                      

Plate of 3 cheeses /Jura hole                         

 

Our little extras 

Gourmet Coffee/Gourmet Tea                      

Gourmet coffee for lovers (2cl Bambu Rum 40°c, 2cl Belle Poire 35°C or 2cl 

Kiyoko Yuzu 8°C) 

"The coffee shooter" of the Ain         

            

 

Don't hesitate to ask for the drinks menu for the digestifs 

 



 

Menu The Banks of the Ain 

(Our formulas are not modifiable, thank you for your understanding) 

Entrance 

Small salad of your choice 

***** 

Waterzooï of trout fillets 

or 

Chicken supreme with Vin Jaune 

***** 

Jura hole 

or 

Plate of 3 cheeses 

***** 

Jivaras Chocolate Delight   

or 

Memory of yesteryear 

 

Our formulas: 

1) Main course + dessert 28.50€ 

2) Starter + main course 31.50€ 

3) Starter + main course + dessert 38.50€ 

4) Starter + main course + cheese/Jura hole + Dessert 42.50€  

5) Starter + main course + Jura hole + cheese + Dessert 45.50€ 

 

 

 

 

 

 



 

 

Menu P’tit Chou 

(Only for children under 12 years old) 

Laughing Wrap (Ham, The laughing Cow) 

***** 

Poultry cutlet with cream 

***** 

Ice cream 1 scoop, whipped cream 

or 

Pom’pote 

(applesauce) 

12.50 € 

 

 

 

 

 


