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STARTERS —
Green Salad 6.50 -
Mixed Salad 9. -/17. -
Small or Large portion ' '
“Le Paté en Croute”, homemade 19. -
condiment
Seared Foie GrasééFR) 29 _
Cwrly Kale, coconut mille & green curry
French Onion Soup 15. -
Grilled with Cheese from Newchétel
Butternut Carpaccio 18. -
Homemade Gnocchis with Morel mushrooms " = " '™ 25. -
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Alcala brothers ham (CH) ”!.‘f Vool = n‘&l\ 25. -
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Lamb Shank (CH) =) O 48. -
Slow-coshed for 8 howrs, mashed potatses & seasenal vegetables
Pork Chop (CH) 34, -
Smashed pstatses & seasenal vegetables
Stuffed Chicken Supreme (CH 35. -
With muwsbroems — m@a&d petatoes & seasonal vegetables, mushrosm sauce
Beef Cheeks (CH) 36. -
Braised, mashed potatses & seasonal vegetables
Veal Fillet (CH) 49. -
Meat jus — mashed petatses & seasonal vegetables
Scallops & Langoustines (FR) 47. -
Due of sauces — black rice & seasenal vegetables
“Meuniére” Sole Fish (FR) 49. -
Small boat catch — black rice & seasonal vegetables
Monkfish (FR) 39. -
Marinated with Deep Ocean by LVDD — black rice & seassnal vegetables
Ravioles with goat cheese from Ligniéres 32. -
Hememade, @pémw/b & creamy Parmesan
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LES CLASSIQUES =
Cheese Fondue moitié/moitié 25 pp. -
(minimuwm 2 persens) 200gr per persen, potatses +6. -

Charcuterie Board (CH) 29 50 -
Cuwred beef, salami, rauw prosciutte , dvy bacon

Beef Tartar (CH) 37. /31, -
with bread, salad and french fries | Small portion ' '
Simental Rib steak (CH 44, -
Café de Paris butter, french fries and vegetables

Neuchatel Sausage IGP (CH) 34.50 -
From Perreud butcher, baked in the sven with pastry

and mustard with salad

Neuchatel-style Tripes (CH) 36. -
cassersle with petatses, carrats and leaks

Veal Head and Tongue (CH) 35. -
petatses. carrets and /mZx

Veal Kidneys (CH) Z5 _
mustard sauce, with vegetables and mashed petatses '
Pork Trotter $CH) 30. -/42. -
Madeira sawce, (1 piece sw 2 pieces). with vegetables and mashed potatses

CHEESE AND DESERTS
4 cheeses selection (Maison Sterchi from Neuchétel) 16. -
Val de Ruz Honey 15. -
Heney financier, heney cream and yogurt ice cream
Winter Sweet 13. -
Sablé Breton, figs. hot wine cream and serbet
Chocolate Fondant 15. -
Salted Caramel Heart, served with Pear Sorbet
Quince Pavlova 15. -
Deuble cream and Quince Sorbet
“Créme brilée” 12. -
with Larwsée absinthe
Sweet pastries variety 13. -
Homemade Ice creams and Sorbets
Vanilla, Chocslat, Coffee. Lemen, Pear, Quince, Hot Wine 4.50 -
Whipped cream 2.- the scoop

La Brasserie du Jura is certified “Homemade” —_I
A star (*) means the dish is not homemade.
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