HAUSSMANN

CARTE DU RESTAURANT

GEUF DE POULE BIO, CUIT MOLLET, MORILLE DES PINS ET AIL CONFIT,
ECUME DE CHAMPIGNON AU NOILLY PRAT
19-

KUMQUAT,

RAVIOLO DE LANGOUSTINES BRETONNES, GIROLLES CLOUS SAUTE, CLEMENTINE,
JUS DE CARAPACES INFUSEES A LA FEUILLE DE CITRONNIER
25-
ARTICHAUTS POIVRADES, ESCARGOTS DE BOURGOGNE AU BEURRE DE CORIANDRE,
AIL NOIR, EMULSION BARIGOULE
22-

CABILLAUD EN VAPEUR DOUCE, COQUES, RISOTTO ET CHIPS DE CELERI-RAVE,
SAUCE MARINIERES AUX (EUFS DE SAUMON ET SALICORNE
32-

OMBLE CHEVALIER ROTIE, FINE FARCE AU CRESSON ALENOIS,
VARIATION DE JEUNES BETTERAVES, JUS D’ARRETES AU VINAIGRE DE CIDRE
36-

POULETTE DE MR. TAUZIN, L'AILE ET LA CUISSE PRESSEES,
PLEUROTE DU PANICAUT ET BONBON DE BLETTE,

35-

SAUCE VIN JAUNE

CARRE D'AGNEAU CUIT ROSE, MOUSSELINE DE BUTTERNUT AU BEURRE NOISETTE,
CHATAIGNES CROUSTILLANTES ET POIRE VINAIGREE, JUS CORSE
39-

TUBE CRAQUANT AU CHOCOLAT GRAND CRU KOMUNTU 80%,
NOTE DE BAILEYS
16 -

DECLINAISON DE CITRON YUZU ET COMBAWA,
GRAINES DE COURGES GRILLEES
16-

GALET AU COING, CARAMELISE PUIS CONFIT,
CREME LEGERE PARFUMEE A LA FEVE DE TONKA
15-

PRIX NETS EN EURO, TAXES ET SERVICE INCLUS / NET PRICES IN EURO,

SERVICE AND VAT INCLUDED
ORIGINE DES VIANDES BOVINES:

FRANCE / OUR MEATS ARE ORIGINATED FROM FRANCE



HAUSSMANN

RESTAURANT MENU

ORGANIC CHICKEN EGG, SOFT-BOILED, PINE MOREL MUSHROOM
AND GARLIC CONFIT, KUMQUAT, MUSHROOM FOAM WITH NOILLY PRAT
19-

RAVIOLO OF BRETON LANGOUSTINES, SAUTEED CHANTERELLES,
CLEMENTINE, SHELL JUICE INFUSED WITH LEMON LEAF
25-

ARTICHOKES WITH PEPPERS, BURGUNDY SNAILS
WITH CORIANDER BUTTER BLACK GARLIC, EMULSION BARIGOULE
22-

STEAMED COD, COCKLES, RISOTTO AND CELERY ROOT CHIPS
MARINARA SAUCE WITH SALMON EGGS AND SAMPHIRE
32-

ROASTED ARCTIC CHAR, FINE STUFFING WITH WATERCRESS
VARIATION OF YOUNG BEETS, CIDER VINEGAR BONE JUICE
36-

MR. TAUZIN’'S CHICKEN, PRESSED WING AND LEG,
OYSTER MUSHROOM AND CHARD BONBON, YOUNG WINE SAUCE
35-

ROASTED RACK OF LAMB, BUTTERNUT MOUSSELINE
WITH HAZELNUT BUTTER CRUNCHY CHESTNUTS AND
VINEGARED PEAR, SPICY JUICE
39-

CRUNCHY CHOCOLATE TUBE GRAND CRU KOMUNTU 80%,
NOTE OF BAILEYS
16 -

DECLINATION OF LEMON YUZU AND COMBAWA,
ROASTED PUMPKIN SEEDS
16 -

QUINCE PEBBLE, CARAMELIZED AND CANDIED
LIGHT CREAM FLAVORED WITH TONKA BEAN
15-

PRIX NETS EN EURO, TAXES ET SERVICE INCLUS / NET PRICES IN EURO, SERVICE AND VAT INCLUDED
ORIGINE DES VIANDES BOVINES: FRANCE / OUR MEATS ARE ORIGINATED FROM FRANCE



