
 

STARTERS 

Home-made terrine                                                                                                 7,90€ 

Poached egg with wine sauce 12,00€ 

12 snails (From Jeannin snails in Sermesse) 18,80€ 

Mixed Salad 6,90€ 

Crayfish flan 12,00€ 

Poached egg with tomato 8,90€   

Bressane Salad 11,90€ 

Home made foie gras 19,90€ 

Jura smoked trout salad      14,90€ 

 

MAIN MEALS 

Parsley or cream frogs  19,90€ 

Home made Raviolis 11,90€ 

Pôchouse (4 fish) 27,90€ 

Pike-perch meunière or pochouse sauce 19,90€ 

Jura trout fillet 20,50€ 

French Entrecote 300gr 23,90€ 

Sweetbreads 300gr 23,90€ 

Creamy chicken  16,90€ 

 

CHEESE 

Cottage cheese (Mazerolle farm) 7,50€ 

3 cheeses plate 9,90€ 

4 regional cheeses plate 11,90€ 

 

DESSERTS 

Crème brûlée  8,50€ 

Chocolate mousse 8,50€ 

 



 

ICE CREAM 

One scoop                                                                                                                  2,50€ 

Two scoops 3,50€ 

Three scoops 5,50€ 

Alcool 7,50€ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Le restaurant le Caveau 

 

Our partners:                 

- Vegetables bio from « La faim des haricots » in Allerey 71 
 

- Snails from Stéphane Jeannin in Sermesse 

 

- Butter AOC, cream, cheese from Crémerie Aux Doubs Fromages 

in Verdun-sur-le-Doubs 

 

- Fresh porc meat from La Ferme du Petit Velard 

 

- Flowers of Gergy  

 

- Bread from Valentin BAILLY in Verdun 

 

- La Truite de La Petite Montagne for fish (ETS Beuque, 39240 

Marigna-sur-Valouses) 

 

- Fresh pasta TICATH (can be find in Verdun, Saint-Germain-du-

Bois and Pierre de Bresse’ markets) 

- La Grange aux volailles in Saint-Gervais-en-Vallière (poultry) 

- Wild eel is caught in the Grand lieu lake in the Loire Atlantique 

 

- The fry is caught in Greece in a mountain lake. It is therefore 

delivered to us frozen 

 

 

 

 



 

MENU POCHOUSE 45,95€ 

Entry  

 

          Pôchouse 4 fish (boneless) 

                     And its side 

 

4 cheeses plate or cottage cheese 

 

Any dessert 
 

VEGETARIAN MENU 27,95€ 
Entry to choose from 

Mixed salad 

Or Poached egg with tomato sauce 

Or salade tartine fromage fort with 

vegetables 

 

Vegetables Raviolis  

 

Cottage cheese  

 

Dessert (except alcool ice cream) 
 

 

CHILD MENU 10,00€ 
Minced steak or truit Jura 

Ice cream 2 scoops 

Soft drink  

Soft  

 

NOS MENUS       

 

MENU  36,95€ 
Entry to choose from 

Home-made terrine  

Or Crayfish flan 

Or Eggs en meurette 

Or Country salad 

Or Bresse salad 

 

Main meal to choose from 

Frogs with parsley or cream 

sauce 

Or fillet of pike-perch with 

meunière or pôchouse sauce 

Or chicken in cream sauce 

 

Cottage cheese or 3 cheeses 

plate 

Any dessert  

 

MENU  42,95€ 
Entry  

 

Jura trout with meunière 

sauce 

Or entrecôte (mini 300gr) 

Or sweetbreads 

 

Cottage cheese or 4 cheeses 

plate 

Any dessert  



 

 

WINE 

 

WHITE WINE 

Mâcon Vinzelles                                                                                                     30,00€ 

Saint Véran 38,00€ 

Pouilly Fuissé 41,00€ 

Montagny 1er Cru Blanc 46,00€ 

 

RED WINE 

Morgon  30,00€ 

Rully 44,00€ 

Mercurey 44,00€ 

Maranges 44,00€ 

Hautes Côte de Beaune 44,00€ 

 

ROSÉS 

Caroline Beaujolais Rosé  24,00€ 

Saint Tropez Note Bleue 32,00€ 

 

SPARKLING WINE 

Crémant de Bourgogne  36,00€ 

Champagne (Claude Perrard)  73,00€ 

 

WINE BY THE GLASS - PITCHERS 

Mâcon Village Blanc  

Beaujolais Village Rouge 

Morgon  

Saint Véran 

Haute côte de Beaune  

   Glass             25cl           37,5cl             50cl 

  6,00€             8,00€            -                 16,00€ 

  5,00€             8,00€            -                 16,00€ 

  7,00€                 -                 -                      - 

  7,00€                 -            19,00€                - 

  -                      -            19,00€                - 


