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JANETTE

BAR DE LA MER

Starters

Sausage, radishes, unsalted butcer

Organic egg, mayonnaise

Homemade country pace, vegetable pickles®

Green bean salad, mushrooms

Pea cream, fresh goat cheese, golden croutons
Vinaigretce leeks, mimosa egg™

Bone marrow with Guérande salt, grilled country bread
6 Burgundy snails

Salmon tartare, avocado™

Fried calamari, tartar sauce

Vintage sardines, grilled country bread

Set Menu * Set menu *
Drink not included Drink not included
Starter — Main Course Starter
or Main Course
Main Course — Desser Dessert
29€ 39€
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JANETTE

BAR DE LA MER

Main Courses

Charolais beef tarcare, knife-cut, French fries*
Sausage, knife-cut, mashed potatoes*®

Fish of the day*

Roasted salmon, pea purce, beurre blanc sauce
Duck confit with honey and S0y

Seared scallops, creamy mushroom risocto

Roasted chicken supreme wicth thyme, lemon, baby potatoes
Cod with aioli

Beef sirloin with pepper
Desserts

Freshly churned vanilla ice cream
Freshly churned lemon sorbet
Creme caramel™
Creme brulée
Floating island
Chocolate profiterole

Pear crumble, caramel ice cream™

Chocolate fondant, custard*®

10€

11€

11€

12€
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	Starters
	Sausage, radishes, unsalted butter
	Organic egg, mayonnaise
	Homemade country pâté, vegetable pickles*
	Green bean salad, mushrooms
	Pea cream, fresh goat cheese, golden croutons
	Bone marrow with Guérande salt, grilled country bread
	6 Burgundy snails
	Salmon tartare, avocado*
	Fried calamari, tartar sauce
	Vintage sardines, grilled country bread
	Set menu * Drink not included
	Starter  Main Course  Dessert
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	Main Courses
	Charolais beef tartare, knife-cut, French fries*
	Sausage, knife-cut, mashed potatoes*
	Fish of the day*
	Roasted salmon, pea purée, beurre blanc sauce
	Duck confit with honey and soy
	Seared scallops, creamy mushroom risotto
	Roasted chicken supreme with thyme, lemon, baby potatoes
	Cod with aioli
	Beef sirloin with pepper

	Desserts
	Freshly churned vanilla ice cream
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	Chocolate fondant, custard*
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	RICHARD PARIS HÔTEL & RESTAURANTS


	6, avenue George V 75008 Paris 01 47 23 41 88
	@JANETTEBARDELAMER_PARIS
	FOLLOW US


