An opera in_four acts where you are the composer

choosing your own rhythm



JOSEFIN RESTAURANT, PARIS MCMVII

[ OIH 72

Opera in_four acts

ActI-[ADAGIO CON TEMPO]

=
CARABINEROS CARPACCIO oMl B9
OLIVE OIL AND FLEUR DE SEL /n
D
Adelys Chateau de I’Engarran Coteaux du Languedoc u
QUINOA SALAD 16
CRUNCHY VEGETABLES
Sauvigny Les Beaunes - Bourgogne 15
Q; KABOCHA SQUASH VELOUTE 19
\ PAN-FRIED FOIE GRAS WITH NUTS CRUST
t\\\\
N
\
\x Chablis Domaine Wailliam Fevre - Bourgogne 24
SOFT-BOILET EGG 16
MASHED CELERY, TRUFFLE OIL EMULSION
Chateau de Sancerre Domaine Marnier - Val de Loire 12
VELOUTE 16
SEASONAL VEGETABLES
Sauternes Le Trianon Chateau Filhot 2
~
ActlIl - [ANDANTE VIVACE]
=
GRILLED SEABASS FILLET 37
SAUTEED VEGETABLES
Chateau de Sancerre Domaine Marnier - Val de Loire 12
\\;
Q
‘\/\ PEKING SALMON WITH ORANGE CARAMEL 29
o ROASTED CARROTS WITH SPICES
\\s Adelys Chateau de I’Engarran - Coteaux du Languedoc I
J
GRILLED OCTOPUS all3
SAUTEED VEGETABLES AND CORIANDER-SESAME SALSA 4\
D
L Chablis Domaine William Fevre - Bourgogne 14

TAX INCLUDED - TTC



JOSEFIN RESTAURANT, PARIS MCMVIII

Act I - [PRESTO TEMPO GIUSTO]

=
BEEF FILLET 34
PARSNIP AND BEETROOTS
\ Chdteau Carbon d’Artigue Graves - Bordeaux 8
Q
. N | CHICKEN BREAST 37
N PONT-NEUF POTATOES AND SNACKED SUCRINE SALAD
AN
N
N Quetton Saint-Georges Domaine de I’Engarran - Languedoc 14
N
DUCK BREAST Al
MASHED SWEET POTATOES /
b
Tobelos Crianza - Rigja, Spain 8
~
Act IV- [ALLEGRO A PIACERE]
"
ROCAMADOUR 4
AND FOCACCIA
Quetton Saint-Georges Domaine de ’Engarran - Languedoc 14
ACIDULATED FRESHNESS 15
LEMON ICE CREAM - MINT CREAMY
WHITE CHEESE SORBET - LEMON VANILLA
AN
% Rhum Mezan Trimidad 1996 24
N
N
N

(S

CHOCOLATE PRALINE ECLAIR
CHOCOLAT CREAM, HOME-MADE HAZELNUT PRALINE

K€Y

Gin Citadelle Reserve France 22

PINEAPPLE - GINGER - COCONUT TART 12
PINEAPPLE MARMELADE - COCONUTS CAKE - PINEAPPLE & GINGER MOUSSE
SORBET - CRUMBLE

Red Porto 2

Wine & Food Pairing - 15 cl.
Sweet Wine 12 ¢l. - Spirits 2.5 ¢l. & 5 el - Porto 6 ¢cl. & 12 ¢l.

All our dishes are homemade.

We kindly offer to our clients with any possible allergies or intolerances,

spectfic information about these products. Please, ask our staff: We don’t take cheques.
TAX INCLUDED - TTC
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