%M@W 3,3006#(3,630¥)
Lutrée + Plat + Dessert

Appetizer + Main Dish + Dessert
BT + XM UT1yYa + FH—h

This menu is not available on Saturday, Sunday & public holiday.
FRROA=2—TF - AR, BUEAZREET,

gnmwc[wemuim ¥,950 Y (54459
Lutrée + /Dazfa/e + Flat + /r/wra/e / Cervelle des &mt@/ + Dessert

Appetizer + Soup + Main Dish + Cheese (Lyon traditional cheese) + Dessert

BIE + 2A—T + MUTvva+ F=X (IIIIL K HZa) + FH—F

%@éﬁ/umtam 7,500 Y (52509

Décowrrez los &%&e‘s’f/'m& du aée/ en 5 //at& /

Discover the chef suggestions in 5 courses !

VIJDOHFENMEI-A 55

Both courses served for all guests at the table.
I—RIERBEANTO THELEBEWE L £,

Uhe borsson au chaiv ; (Espresss, Café ou The)

Choice of drink : (Espresso, Coffee or Tea)

BMAOYE BRI ZE W @ (2T Ly Y a—b— F2F 5



Lo Gutrdes

Appetizers Rii3E

A4 Satude Zyw(/m/&e, bicon maison, cake aws oreitles de cochon

Lyon style salad served with a cake of pig’s ears

VAVEYIY BREA-DvET-DHL

&/}(t—(]&ayaeg lrafife noire, racives de flowr de tys ¥ ¥
Scallops, black truffle, lily roots

TR BM1OEEER

Bl Gitean do frie de votaitle, orites de ooy & coulls tomate

Chicken liver cake, cockscomb & tomato coulis

BUN-OHF—IT BEMYIHEI DD

ol Accriotte do cochomnalls « Bouchon Zyw(/(a/(s’ »

Assorted delicatessen platter, Bouchon lyonnais style

AY3741 BREIvLFab-OBENEDE

Saumon conffit awr aprumes, i de pomme de terre, cavive Staria™® ¥

Salmon confit with citrus, potato blinis & Sturia caviar

ETILUY—EVDOIVT1 HEBOEFED UehEDTI_EFXvTa17 - Ab—U7F

A Saucisson lyonnais pristache, parce de cooos & roquetie

Lyonnais sausage with pistachio, white beans puree & rucola

EAAFAADVIVRY-t—-Y BAVTVEEINYIS

&é&/&é &(f//e@f/w( « /af(/a/(a/rr Bouchon /yw(/m/[f » PP

Special Suggestion « Lugdunum Bouchon Lyonnais »

RSV ES

An additional sales tax and 10% service charge will be added. / &:RffitsI<E BB Y —E R% 10%EMESHTWEEET,
The price given in parentheses are tax included. / {E3IMIFBHA MK TS .
700¥ additional is applicable for dishes marked with a lily flower. / 2y QENERI#700ME MBS TONEEET,



Leo Plats

Maindish A1 7 1 v =

Y Quenelles Zyo/(/m/&w do ta mere Mawricette, sauce Mantua

Quenelles of Lyon, Mauricette’s mother style, Nantua sauce

VAVEDIRIV BIEYRIBEBSAVARIMIV FUFITI-A

tomard bloa, flan de cresson, jus de homard cnaboiomnee ¥ b b b ¥

Bleu lobster, watercress pudding, turnip, lobster sauce emulsion

AI=IWTI— DLYVDTZVEHER T FAI-ILOIRILIaY

EE [ raditionnelle. boadic norre aun pommes

Traditional homemade pork blood sausage with apples

G T -4 )0—ILEDAT

Longe do chevrentt] ravioles do betlerave, sauce poiveade ¥4

Venaison loin, beetroot ravioles, poivrade sauce

BEA—2A E—YD3J47) ROTIS5—FY—2A

Flat du moment

Seasonal dish

FEID

An additional sales tax and 10% service charge will be added. / &:RffitsI<E BB Y —E R% 10%EMESHTWEEET,
The price given in parentheses are tax included. / {E3IMIFBHA MK TS .
700¥ additional is applicable for dishes marked with a lily flower. / 2y QENERI#700ME MBS TONEEET,



Desserts 7 — | & Cheeses 7 ~—3 =

E}i Cervelle des canuts et sa /a/aette de ocampagne

Whipped fresh cheese with chives, garlic & parsley

T R-AZa(Javt A0 TF—X)

E}] 7 raditionnelle. Carte aun //‘a/ﬁ(w rose & Son aeaf a rejge

Traditionnal pink praline tart & snow egg style

VAV ZEYDRIVNTSUR £ DTTS5FR—Ya

Satade d agrames au pastis & basitie, sorbet fromage blane

Citrus salad, pastis & basil flavor, cheese sherbet

WBEIIN—I535 NAT42RK 7O0%—-Y17500VILK

4 Buba au Fhun

The traditionnal Baba cake, rum flavor

J LBERBR D) VN

Vacheri  warrons - Utohi - /w/}‘e de torre”

Vacherin “chestnuts — lychee — yacon”

Jrvasv YAV F4F -7

&é&/&/ Dessert du moment ¥
Special Dessert of the season

ABOERITH—F

5@«/‘/‘6 /Da/toa—é%aﬁe/(tw ﬁww ou ﬁm/—@e/ 500 ¥ (5509

French Butter from Poitou-Charentes Unsalted or Salted

TIVA RIby—- w50 bOELE or HIENF—

An additional sales tax and 10% service charge will be added. / &:RffitsI<E BB Y —E R% 10%EMESHTWEEET,
The price given in parentheses are tax included. / {E3IMIFBHA MK TS .
700¥ additional is applicable for dishes marked with a lily flower. / 2y QENERI#700ME MBS TONEEET,



