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Starters

SEASONAL VEGETABLE SOUP Airg 190 €
EGGS & HOMEMADE MAYONNA&&FF 290 €
PLATE OF MIXED RAW VEGETABLES “ﬁ’ 290 €
COUNTRY-STYLE TERRINE 490 €
PLATE OF IBERIAN CHARCUTERIE 590 €
HOUSE-MARINATED HERRINGS WITH POTATOES IN OIL 590 €
SHRIMP PLATE WITH COCKTAIL SAUCE 620 €
POACHED EGG IN RED WINE SAUCE, BURGUNDY STYLE 620 €
6 BURGUNDY-STYLE ESCARGOTS 820 €
ROASTED BEEF BONE MARROW 820 €
FOIE GRAS FROM THE SOUTH-WEST, FERM'ADOUR 220 €

BRETON OYSTERS NO. 3

3 OYSTERS, LEMON 690 €
6 OYSTERS, LEMON 190 €
12 OYSTERS, LEMON 2190 €
GLASS OF WHITE WINE 290 €
GLASS OF CHABLIS 590 €

Main Course

CHICKEN PASTA WITH "O BOUILLON" SAUCE 990 €
GROUND BEEF STEAK OR VEGETARIAN STEAK{? WITH SUNNY SIDE UP EGG AND HOMEMADE FRESH FRIES 1,90 €
CHICKEN LEG WITH HOMEMADE MUSHROOM SAUCE, BASMATI RICE N0 €
PORK TENDERLOIN WITH MUSTARD AND MUSHROOMS, HOMEMADE MASHED POTATOES 1220 €
HONEY & THYME CONFIT PORK BELLY, HOMEMADE MASHED POTATOES 1290 €
WARM GOAT CHEESE SALAD SALAD, GOAT CHEESE, BACON, HONEY 12290 €
HOMEMADE PIKE QUENELLE WITH NANTUA (CREAM, BUTTER AND CRAWFISH BISQUE) SAUCE , BASMATI RICE 1350 €
BUTCHER'S CUT WITH PEPPER OR SHALLOT SAUCE, HOMEMADE FRESH FRIES 1320 €
HOMEMADE CHABLIS ANDOUILLETTE AAAAA, HOMEMADE FRESH FRIES 1320 €
TRADITIONAL WELSH BREAD, BEER, CHEDDAR, MUSTARD, HAM, FRIED EGG AND HOMEMADE FRESH FRIES 1390 €
TRADITIONAL VEAL BLANQUETTE BASMATI RICE 1390 €
FISH OF THE DAY WITH SAUTEED VEGETABLES 1490 €
SKEWER OF THE DAY HOMEMADE FRESH FRIES 1590 €
Cheeses

BRIE DE MEAUX 390 €
SAINT-MARCELLIN ENTIER 490 €
CROTTIN DE CHEVRE ENTIER 490 €
ASSORTMENT OF 3 CHEESES 10,90 €

Side Dishes 2,90 €

£
HOMEMADE FRENCH FRIES $#

UP TO 12 YRS OLD

o MINI GROUND BEEF STEAK, FRESH FRIES OR
EIREEN SN MIX AQ’ MINI CHICKEN PASTAWITH © BOUILLON
BASMATI RICE £g SAUCE
o
HOMEMADE MASHED POTATOES MINI MOIST CHOCO CAKE OU
. o 2 SCOOPS OF VANILLA OR STRAWBERRY
HOMEMADE SAUTEED VEGGIES £y |ICECREAM

MINT OR GRENADINE DRINK
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Desserts

WHITE CHEESE WITH HONEY 290 €
HOMEMADE CHOCOLATE MOUSSE @ 390 €
HOMEMADE CHOCOLATE MOIST CAKE “i) 490 €
FRENCH TOAST STYLE BRIOCHE WITH SALTED BUTTER CARAMEL @ 490 €
VANILLA HOMEMADE CREME BRULEE 490 €
HOMEMADE TARTE TATIN & CREAM 590 €
HOMEMADE SPECULOOS TIRAMISU 590 €
CHOCOLAT LIEGEOIS 590 €
CAFE LIEGEOIS 590 €
DAME BLANCHE 590 €
BANANA SPLIT 690 €
COLONEL CUP LEMON SORBET, VODKA 2CL 690 €
CARAIBES CUP MANGO SORBET, RHUM 2CL. 690 €
ICECREAM OR SORBET 1 SCOOP 210 €
ICECREAM OR SORBET 2 SCOOPS Egggfﬁg‘&\%ﬁ;ﬁSI_E‘A’/’\A'O\‘L"LQATSSWBERRY CHOCOLATE, COFFEE 390 €
ICECREAM OR SORBET 3 SCOOPS 590 €

Sweet extras
* Ice cream scoop 1,20€ « Homemade whipped «Chantilly» cream 0,80 €
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Water

FILTERED STILL WATER UNLIMITED 290 €
FILTERED SPARKLING WATER UNLIMITED 350 €
STILL WATER BOTTLE 1L 450 €
SPARKLING WATER BOTTLE 1L 490 €

Fresh Drinks YIRS

COCA COLA 33 CL

COCA COLA ZERO 33 CL

PERRIER 33 CL

ORANGINA 33 CL

ICE TEA 33 CL

ORANGE JUICE 33 CL

SCHWEPPES 33 CL

SCHWEPPES AGRUMES 33 CL

DIABOLO (LEMON SODA + SYRUP) 25 CL MINT OR GRENADINE

Boissons Chaudes

ESPRESSO 190 €
DECAF 190 €
DOUBLE ESPRESSO 290 €

LATTE
TEA / INFUSION BIO EARL GREY, BERRIES, MINT GREEN TEA, VERBENA
VIENNOIS COFFEE WITH HOMEMADE CHANTILLY

HOMEMADE HOT COCOA
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Glass * 12 cl 2,90 £

VIN ROUGE
VIN BLANC
> VIN ROSE

Coups de coeur au verre

SAUMUR CHAMPIGNY AOP - DOMAINE TUFFEAU - RED 490 €
ESTANDON HERITAGE - ROSE DE PROVENCE AOP - ROSE 490 €
CHABLIS - COMTE DE TREVISE - APPELLATION CHABLIS CONTROLEE - WHITE 590 €

Jar * « 50 d 9,90 €

VIN ROUGE
VIN BLANC
VIN ROSE

Bottle « 75 cl
Red

SAINT-CHINIAN AOP - CHATEAU FONSALADE 14,90 €
BORDEAUX AOP - LE PARADIS - GRANDE RESERVE 1590 €
SAUMUR CHAMPIGNY AOP - DOMAINE TUFFEAU 2290 €
BROUILLY AOP - DOMAINE DE LATASSEE D'OR 2390 €
BOURGUEIL AOP - LATTIRE BOUCHON 24,90 €
LES DARONS - BY JEFF CARREL - LANGUEDOC AOP 2690 €
COTES DU RHONE - E. GUIGAL - APPELLATION COTES DU RHONE CONTROLEE 3290 €
LES SORCIERES DU CLOS DES FEES - HERVE BIZEUL - APPELLATION COTES DU ROUSSILLON CONTROLEE 3790 €
CROZES-HERMITAGE AOP - LES MEYSONNIERS - MICHEL CHAPOUTIER - BIO 3890 €
SAINTJOSEPH - CROIX DE CHABOT - YANNICK ALLENO & MICHEL CHAPOUTIER - APPELLATION SAINTOSEPH CONTROLEE 3990 €
MERCUREY VILLAGES - LOUIS JADOT - APPELLATIOIN MERCUREY CONTROLEE 4290 €
LA SIRENE DE GISCOURS - SECOND VIN DU CHATEAU GISCOURS - APPELLATION MARGAUX CONTROLEE 5690 €
CLOS RENE - POMEROL - APPELLATION POMEROL CONTROLEE 5990 €
CHATEAUNEUF DU PAPE - CLOS DE L'ORATOIRE - APPELLATION CHATEAUNEUF DU PAPE CONTROLEE 5990 €
COTE-ROTIE BRUNE & BLONDE - E. GUIGAL - APPELLATION COTE-ROTIE CONTROLEE 6990 €
White

TERRA SANTA iLE DE BEAUTE - IGP CORSE 1390 €
CHARDONNAY IGP - CARGOL - HERAULT 14,90 €
DOMAINE HORGELUS - COLOMBARD-SAUVIGNON IGP 2390 €
CHABLIS - COMTE DE TREVISE - APPELLATION CHABLIS CONTROLEE 26,90 €
CHABLIS * CRU FOURCHAUME - DOMAINE DE CHANTEMERLE - APPELLATION CHABLIS ¥ CRU CONTROLEE 3690 €
Rosé

RESERVE DU PRESIDENT LE ROSE - VIN CORSE IGP 1390 €
ESTANDON HERITAGE - ROSE DE PROVENCE AOP 19,90 €
LA BAIE DES POINTUS - ROSE BANDOL AOP 2590 €
GRAND ROSE - EXCELLENCE - COTES DE PROVENCE AOP - BIO 3190 €
GRAND ROSE - EXCELLENCE - COTES DE PROVENCE AOP - BIO - 15 L 5690 €

* AOP: PROTECTED DESIGNATION OF ORIGIN ¢ IGP: PROTECTED GEOGRAPHICAL INDICATION ALL OUR WINES ARE SOURCED FROM FRANCE.
FOR THE ORIGIN OF OUR WINES SERVED BY THE GLASS OR IN PITCHERS,
PLEASE REFER TO THE INFORMATION BOARD AT THE RESTAURANT ENTRANCE.




— CC——BUBBLES & BAR==D

0 Bouillon Bubblies « 75 d

Our sparkling wines from the Champagne region or the Loire Valley for our Crémant.
SPARKLING WINE FROM LOIRE "BULLES DE FLEURAY"

CHAMPAGNE FROM THE AUTREAU LASNOT ESTATE

MUMM CORDON ROUGE CHAMPAGNE

"R" DE RUINART CHAMPAGNE

RUINART BLANC DE BLANCS CHAMPAGNE

Apéritives

KIR VIN BLANC 12 CL BLACKCURRANT OR BLACKBERRY LIQUOR

SPARKLING KIR WITH BUBBLY ‘BULLES DE FLEURAY' 12 CL BLACKCURRANT OR BLACKBERRY LIQUOR
SPARKLING WINE ‘BULLES DE FLEURAY' FLUTE 12 CL

CHAMPAGNE FLUTE ‘AUTREAU LASNOT' 12 CL

RICARD 2 CL

MAURESQUE RICARD 2 CL, ORGEAT SYRUP

PERROQUET RICARD 2 CL, MINT SYRUP

TOMATE RICARD 2 CL, GRENADINE

MARTINI WHITE OR RED 4 CL

SUZE 4 CL

LILLET BLANC 4 CL

PORTO 4 CL

VODKA 4 CL

RHUM 4 CL

WHISKY JACK DANIEL'S 4 CL

WHISKY BRETON EDDU 4 CL

COCKTAIL © BOUILLON 12 CL BUBBLY, COINTREAU, ORANGE JUICE

APEROL SPRITZ 12 CL APEROL, BUBBLY, SPARKLING WATER

AMERICANO 12 CL APEROL, MARTINI RED, MARTINI WHITE, SLIDE OF LEMON & ORANGE
MOSCOW MULE 12 CL VODKA 4 CL, GINGER BEER, LIME

VODKA ORANGE VODKA 4 CL, ORANGE JUICE

CUBA LIBRE RHUM3 ANS 4 CL, COCA-COLA, LEMON

WHISKY COLA WHISKY 4 CL, COCA-COLA

GIN TONIC GIN 4 CL, SCHWEPPES

Digestives
CALVADOS (4 CL)

MENTHE PASTILLE - LIQUEUR (4 CL)
POIRE WILLIAMS - PEAR BRANDY (4 CL)
ARMAGNAC (4 CL)

RHUM CLEMENT (4 CL)

PINEAPPLE INFUSED RUM (4 CL)

PLUM BRANDY (4 CL)

RASPBERRY BRANDY (4 CL)

COGNAC (4 CL)
LEMON LIQUEUR (4 CL)

2490 €
3990 €
4990 €
69,90 €
9990 €

290 €
590 €
590 €
990 €
290 €
390 €
390 €
390 €
390 €
390 €
490 €
490 €
590 €
590 €
590 €
690 €
590 €
590 €
690 €
890 €
890 €
890 €
890 €
990 €

5,90 €
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Beers

DRAFT BEER "O BOUILLON" (25 CL) 290 €
DRAFT BEER "O BOUILLON" (50 CL) 580 €
IPA DRAFT BEER OR ABBEY DRAFT BEER (25 CL) 390 €
IPA DRAFT BEER OR ABBEY DRAFT BEER (50 CL) 780 €
MONACO OR SHANDY (25 CL) 390 €
MONACO OR SHANDY (50 CL) 780 €
PICON BEER (25 CL) 390 €
PICON BEER (50 CL) 780 €
BOTTLED BEER "LA PARISIENNE" (33 CL) - BLONDE, WHITE, OR AMBER 690 €
JAR OF SICHUAN PEPPER TUNA RILLETTES 490 €
JAR OF SALMON RILLETTES 490 €
TIN OF WHOLE SARDINES 490 €
WHOLE SAUSAGE OR FUET 590 €
JAR OF BASQUE GOURMET PATE WITH ESPELETTE PEPPER (220G) 690 €

0 BOUILLON

BRASSERIE

309, AV. DU GENERAL DE GAULLE 94500-CHAMPIGNY-SUR-MARNE ¢« WWW.OBOUILLON.COM » O1 55 09 18 68
T PRICES IN EUROS, SERVICE INCLUDED. THE ESTABLISHMENT DOES NOT ACCEPT CHECKS OR ANCYV HOLIDAY VOUCHERS




