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RESTAURANT

L’AMPHITRYON

CHARTRES

LE SEMAINIER DE ’AMPHITRYON

Lundi 29 juin au Vendredi 24 juillet
PLAT & DESSERT DU JOUR

LUNDI

POULET JAUNE CITRONNE, POMMES GRENAILLES,
LEGUMES DE SAISON, JUSAUTHYM

*k*

SOUPE DE FRAISES, COMPOTEE DE FRUITS ROUGES ET SORBET FRAISE

MARDI

GNOCCHIS AUX CHAMPIGNONS, NOISETTES TORREFIEES
ET CREME DE PARMESAN

*k*

PERLES DU JAPON, MANGUE ET BASILIC

MERCREDI

RISOTTO DE RIZVENERE A LATOMATE, POULPE ET CHORIZO

*k*

CARPACCIO D'ANANAS, BOULE DE GLACE VANILLE

JEUDI

VITELLOTONNATO, POMMES DAUPHINE

*kx*k

iLE FLOTTANTE

VENDREDI

BAVETTE A L' ECHALOTE, ECRASE DE POMMES DE TERRE
*k%

PARIS-BREST




L’AMPHITRYON WEEKLY MENU

From Monday, June 29th to Friday, July 24th
DISH OF THE DAY & DESSERT OF THE DAY

MONDAY

YELLOW CHICKEN WITH LEMON
GRENAILLES POTATOES, VEGETABLES AND THYME JUICE
**k%*
STRAWBERRY SOUP, COMPOTE OF RED FRUITS AND STRAWBERRY
SORBET

TUESDAY

GNOCCHI WITH MUSHROOMS, ROASTED HAZELNUTS
AND PARMESAN CREAM

*k*

JAPANESE PEARLS, MANGO AND BASIL

WEDNESDAY

RICE RISOTTO WITH TOMATO, OCTOPUS, AND CHORIZO

*k*

PINEAPPLE CARPACCIO, VANILLA ICE CREAM SCOOP

THURSDAY

VITELLO TONNATO, DAUPHINE POTATOES

xx*x

ILE FLOTTANTE

FRIDAY

FLANK STEAK WITH SHALLOT, CRUSHED POTATOES

*x*x

PARIS BREST PUFF PASTRY
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