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RESTAURANT

L’AMPHITRYON

CHARTRES

LE SEMAINIER DE ’AMPHITRYON

Lundi 2°" juin au Vendredi 26 juin

PLAT & DESSERT DU JOUR
DU LUNDIAU VENDREDI

LUNDI

CUISSE DE PINTADE AUX CAPRES ET CITRON
ECRASE DE POMMES DE TERRE AU CITRON CONFIT

*k*

RIZ AU LAIT, AGRUMES FRAIS ET CONFITS

MARDI

TARTARE DE SAUMON,
POMMES GRANNY SMITH ET SORBET ANETH

*kx*k

MI CUIT AU CHOCOLAT NOIR, SIPHON DE CREME ANGLAISE

MERCREDI

CANNELLONI GRATINES
MORTADELLE, PISTACHES ET BURRATA

*kx*k

MACARONS AUX FRUITS ROUGES ET BISSAP

JEUDI

WRAPS, AIGUILLETTES DE POULET FRITS
CHEDDAR RAPE, CHOURIPPAN DETOMATES ET GUACAMOLE

*k*k

CARPACCIO DE MELON, GLACE VANILLE

VENDREDI

ONGLET DE BOEUF, POPS DE POMMES DE TERRE
SAUCE ROQUEFORT
* Kk

TARTE TATIN D’'ABRICOTS, GLACEYAOURT




L’AMPHITRYON WEEKLY MENU

From Monday, June 1st to Friday, June 26nd
DISH OF THE DAY & DESSERT OF THE DAY

MONDAY

GUINEA FOWL LEG WITH CAPERS AND LEMON
MASHED POTATOES WITH LEMON CANDIED

**k*x

RICE PUDDING, FRESH AND CANDIED CITRUS

THUESDAY

SALMON TARTARE,
GRANNY SMITH APPLES AND DILL SORBET

**k*

MI-CUIT ENTREMET WITH DARK CHOCOLATE, CUSTARD SIPHON

WEDNESDAY

GRATIN CANNELLONI
MORTADELLA, PISTACHIOS, AND BURRATA

*k*

MACARONS WITH RED FRUITS AND BISSAP

THURSDAY

WRAPS, FRIED CHICKEN STRIPS
CHEDDAR CHEESE, TOMATO CHOURIPPAN AND GUACAMOLE

*k*

RHUBARB, VANILLA, AND STRAWBERRY MILLEFEUILLE

FRIDAY

BEEF TAB, POTATO POPS, ROQUEFORT SAUCE

*k*

APRICOT TART, YOGURT ICE CREAM



	Diapositive 1
	Diapositive 2

