Charborne

PARIS

Darphin potatoes, raw cream, Casparian caviar (SOgr.) 42

STARTERS

Foie gras, brioche kouglof 34
Smoked salmon tart fine crisp pastry 21
Endives, Bleu de Gex, toasted walnuts 16
Mediterranean bluefin tuna tartare avocado 23
Thin slices of smoked beef cut from the ribeye 26
Lentil salad Meaux mustard, horseradish 17

MAIN COURSES

Served cold
Charolais beef tartare hand-cut to order 28
Charbone Caesar salad, crispy sweetbreads 29

Slow fire
Seasonal fine jardiniére VGE style 29
Spoon-tender lamb shoulder baby vegetables 68
Lobster ravioli bisque with XO Cognac 38

Paccheri with morels aged Parmesan 32

John Dory Paimpol beans 40

Open fire
Truffled croque-monsieur Prince de Paris ham 26
Free-range poultry morels, vin jaune 36
Line-caught sole meuniére capers, lemon 78
Aged beef rib Baltic Black, to share 120
Charbone Wagyu cheeseburger aged cheddar 34
Chateaubriand flambéed tableside pepper sauce 52

Sides

Gem lettuce mustard vinaigrette 8
Green beans garlic andfresh herbs 9
Charbone mousseline walnut butter 9

Fine pommes allumettes 9

Pilaf rice 7

Please order your desserts at the start of ‘your meal. Good things are worth the wait.




CHEESES

Selection of matured cheeses 18

DESSERTS

Traditional créme brilée Madagascar vanilla 12
70% dark chocolate mousse served by the spoon 14

Selection ofhomemade ice creams and sorbets 12

To be ordered at the beginning of the meal.

Grand Marnier flambéed crépes 12

Signature apple tart fine cinnamon ice cream, to share 26

Fig clafoutis vanilla ice cream, to share 24

In accordance with the French ministerial decree of 24 August 2011, breathalysers are available for your use.
Ifyou have any food intolerances or allergies, please let us know when ordering. Information on allergens and the origin of the meat used in our dishes
is available upon request. Net prices in euros, VAT and service included. Please note that we do not accept cheques.
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