L’'EDGAR, a place apart.....in Port-Lesney

STARTERS
Ratther "warm/ or "cold”

Small meal
"NENI MA Fol" 10.00€ 14.00€
Green salad, Comite and Morvbier, walnuwts, lardony and ham, poached eqq,

walnud ol

"BIQUETTE SUR SON LIT DE MORTEAU" 10.00€  14.00€
Mcixed salad, roagted arfisanal goats cheese on rovndy of Morteaw savsage,
roasfed almondys, walnwt odl

"TARTINE DE L’EDGAR" 9.00€ 13.00€
Finely sliced, smoked dyy-cored ham, Movbier on bread and mixed salad,

"PERIGOURDINE DE L’'EDGAR" 18.00€
Mcixed salad, chicken liver flambéed in raspberry vinegar, gizzard confirt
and pan—fried foce grasy on foast

"PATE CUIT DE L’EDGAR"" 8.50€
Homemade pork and liver terrine, salad,

Ncce W hot
"MORILLE EN TARTINE" 16.50€
Morilles mushroomy in a fresh cream sawce seryed on foasted covntry

bread:

"CASSOLETTE D’ECREVISSES GRATINEE" 14.50€
Crayfish tally in Savagnin sawce fopped with melfed Comité cheese:
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Menw - 21.50€

"NENI MA FOIl" (Comtoise salad)
or
"TARTINE DE L’EDGAR"
(Movbier and diry-cured ham)

"EILET DE TRUITE" lemon budter
or
"PAVE DE BOEUF" parsiey butter

DESSERT

Menw - 29.50€

"MORILLE EN TARTINE"
or
"BIQUETTE SUR SON LIT DE
MORTEAU"
or
"CASSOLLETTE D'ECREVISSES
GRATINEE"

"PAVE DE TRUITE ROSE"
witiv v jaunne
or
"PAVE DE BOEUF" withv vin jaune
extra 3€ for Morilldes
or

"COIN-COIN" apart
witiv Vi Jaunne

DUO of CHEESE
(12 -month old Comtt, Morbier)
or
FAISSELLE

DESSERT

AW owr disies are garnisired witiv seasonal vegetoiples.
Fresiv chups can be served withv yowr dishes of yow wish
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From the "ruwers to- the "form/

"TROUT"

This Salmonidae, what a wonderful idea..

-Trowt fllety from "Planches prés Arbois)
- Lemon butter
- wit alimondy
- witiv Vv Jaunne

-Fried "diamondy of large trowt”
Salad and fresiv chips, rowille.

"MEAT DISHES" (origin EV)

"P'TIT VEAU DES BOIS"
Cwshion of veal, wid muwshwrooms un a cream saunce.

"COIN-COIN" APART WITH VIN JAUNE
Duck breast from Hhe sowthwest, Vi Janne saunce.

"PAVE DANS LE PRE"

Beef steak origin EU cooked to your Liking.
- witv parsley butter
- wutiv Vv Jaune saurce
- withv Morilles

13.50€
14.50€
15.50€

16.50€

15.50€

15.50€

16.00€
18.00€
20.00€

AW owr disies are garnisired witiv seasonal vegetoiples.
Fresiv chups can be served withv your dishes of yow wish
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"BARBARE DE L’'EDGAR" 16.50€
Rump steak taartare prepared withv o kinife, mixed salad, fresiv chips:

"SAPIN FROMAGER DE L’EDGAR" 17.50€
Melted Vacherin evureloped in spruce bark, witiv Vi Jaune, diry-curred smokeod
ham, Morteaw saunsage, steamed potatoes, mixed salad.

"TRADITIONNELLE POTEE CAMPAGNARDE COMTOISE" 18.50€
Traditional Francihe-Conmitt disiv made witiv Morteaw saunsage, salted bacon, pork
sihoulder and pork spave rip, potatoes, cabbage, corroty and turnip:

"CHOUCROUTE D’EAU DOUCE" 19.50€

Bed of funely shiced cabbage, pike-perch, pink trowt and croyfish talls,

And let'y not forget.. o fresiv dea from the cihef every day!!

Every lwnciv tume, except weekenos and. bonk holidays
Menw of the day before tomorrow- 15.00€
Daly special Storter + main course or main course + dessert 12.00€

"Kos)! memn 8.50€

Beef burger ov trowt fllet; cips

Dessert or wee creom
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A FINAL SAVOURY TOUCH

Fromage frois - tream 4.00€
- red fruit condis 4.50€
Ciheese plotter 5.00€

12 -montr old Comtt, Morbier

A FINAL SWEET TOUCH

Gowrmandise of Hre doy 6.00€
Homemade fruit tout served hot 5.00€
Cihotolate fondant 6.00€
Edgor’'s créme brudée according to- Hhe moodl 6.00€
Homemade Floating uslands 5.50€
Edgor’sy Colonel 6.50€
Bowl of ee cream
- 2 scoops 3.00€
- 3 scoopy 4.50€
- Voanilla - Raspherry
- Coffee - Blackewsrront
- Cihvotolate - Lemonv
- Munt chocolate - Pear
- Strawbherry - Vine peaciv
- Putaciuwo - Plwmw

- R ralsiin
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