Disponible du lundiau dimanche

(1812100 22
Available from mondayto
Sunday from12 am to 10pm

ENTREES/ STARTERS

Arancini - rizrisotto, mozzasrlla, sauce tomate,
pimentee
Araneini - Risotto rice, mozzarella, spicy tomato Saucs.

BRUSGHETTA - burrata, tomate cerise,
pistache, pestovert

BRUSCHETTA - burrata, cherry tomato, pistachio, green
pesto

Geviche de daurade - courgette, avocat,

citron, oignonrouge

§6a bream ceviche - zucchini, avocado, lemon, red
onion

PLATS/ MEALS

PENNE SICILIANA - aubergine fondante, sauce
tomate, burrata, mesclun

PENNE SIGILIANA - melting eggplant, lomato Sauce, burrata,
Meselun

CROQUETRUFFE - JAMBON BLANG
CROQUE TRUFFLE - WHITEHAM

BURGER AU LARD, CANTAL, TOMATE
BURGER WITH BACON, CANTAL, TOMATO

PAVE DE SAUMON
Salimon steak

Paccheri Gratinatti - ricotta di bufala,
Viande de beuf, scamorza, basilic

Paccheri Gratinatl - bufala ricotta, beer, scamoza,
basil

BEUF BRAISE FONDANT jus e viande & Ia
noisette, graine de moutard

BRAISED BEEF MELTING hazelnut meat juice, mustard
seed
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VIANDES / MEAT

TARTARE DE BOEUF - cornichon, fleur e cpre
BEEF TARIARE - pickle, caper flower

PAILLARD DE POULET maring aux & épices,
creme citronnge, cerfeuil

CHICKEN STEAK marinated with 5 pices, lemon cream, chervil

BAVETTE ABERDEEN ANGUS - AU POIVRE
ABERDEEN ANGUS BAVETTE - Pepper Sauce

DESSERTS / DESERTS

liramisu traditionnel
Traditional tiramisy

Gateau au chocolat - ceur dulce de leche,

creme fouettee
Chogolate cake - dulc de Igehe heart, whipped cream

Glace artisanale - 2 boules
Home-mads ice cream - 2 $co0ps

Surdemande, nous pouvons également
commander des plats sur Deliveroo

pourvous
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On request, we can also oraer food from Deliveroo for you.

Pour commander: appeler a reception au 9

[0 oraer: call reception at number

Hotel Le A

4, rue ('Artois - 75008 PARIS

Www.hotel-16-a.com




Disponible du lundi au Samedi DESSERTS / DESERTS

e 1200 a 1400 puis de 19n00 a 21n3p

, Créme brilge traditionnelle a la vanille 96
Available Monday to Saturday Traditional vanilla créme brilee
r00p.m.103:300.m. Chocolate mousse
Créme glacée artisanale au nougat et son coulis de 96
~ fruits rouges
E N T H E ES / SI A HT E H S Artisanal ice cream with nougat and red fruit coulis
Poglée de champignons bruns de Paris beurre 108 Glafoutis aux fruits 108
DB[S”'E fruit elafoutis
Pan-fried button mushrooms with parsiey butter le flottante aux &clats de spéculoos 0g

Terring de campagne du Cantal. confiture d'oignons 118 Floaling S/and With Specuioos fiakes

bantal countrytérrine with onion jam

(Eufs mayonnaise 9
£qgs mayonnaise

Saint Marcellin de Lagtitia Gaborit (MOF) roti au four 106
Qven-roasted Saint Marcellin by Laétitia Gaborit (MO

Salade de gesiers de canard confits 108
Duck gizzard confit salad

POISSONS / FISH

Filet de saumon label rouge grillé & I'uile d'olive 6T 266
aux fines neroes
Grilled red 1abel salmon fillet with olive oil and herps

Dos de cabillaud meuniere n6e
cod fillet meuniére

VIANDES / MEAT

Magret de canard aux pommes 266
Duck magret with apples

Foig ¢ veau déglace au vinaigre de framboise 048
Veal liver deglazed with raspberry vinegar

Blanc de poulet fermier podlé alacreme etaux 246
champignons de Paris
Pan-fried free-range chicken breast with cream and button mushrooms

Filet de beeuf charolais, Sauce au poivre noir de 308
Sarawak

Charolais beer tenderloin with Sarawak black pepper
Sauce




Disponible du lundi au Same
(6 12000 a14n00 puis e 19n00 a 21n30

Avallable Monaay 1o Saturday
Trom12:00 p.m. 10 2:00 p.m. then from
7:00p.m.109:30 p.m.

ENTREES/ STARTERS

Burrata de Bufflone, tomates cerises et basilic frais
Buffiong burrata, cherry tomatogs and fresh basil

Gourgettes, aubergines, tomates cerises et
basilic frais arillgs
Grilled vegetables

Salade (e pousses 0’epinard, bonite
sechee, huile d’olive & la truffe noire,
citron, pignons de pin

Spinach salad  dried bonito, black truffle olive oil,
leman, pine nuts

PLATS/ MEALS

La veritable carbonara
Garbonarg

Linguini aux palourdes de a baie da Mont
St.Michel et tomates cerises

Linguini with Mont St.Michel bay clams and cherry
lomatoes

Paccheri aux gamoas, courgettes poeleeset

tomates cerises
Paceheri with prawns, 2ucehini and cherry tomatoes

Risotto Acquerello ar parmesan affing 40 mois

Bta 1a sauge
Risotto Acquerello ar parmesan aged 40 months with
§dge

Paccheri a la sauce tornate et basilic frais
Paceheri with tormate sauce and fresh basil

Hotel Le A
4,1ue 0'Artois - 73008 PARIS
Www.hotel-1e-a.com
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VIANDES / MEAT

Noix de veau 4 la milanaise et penne a la sauce tomate, 276
basilic frais

Milanese veal and penne with tornate sauce, fresh
basil

Escalope de noix de veau poelee au beurre citronng 97§

BLharicots verts
Escalope dg Noix 08 V63l POBIEE au DeurTe cilronné et haricots verts

DESSERTS / DESERTS

Tiramisu traditionnel 99
Traditional tiramisy

Gateau au chocolat a la fleur de sel de 9§

Guérande
Chocolats cake with Guerande séa salt

Glace artisanale 08
Home-made icé créam

Surdemande, nous pouvons galement
commander des plats sur Deliveroo
pourvous

On request, we can also oraer food from Deliveroo for you.

Pourcommander: appeler 1a reception au 9
To order: call repeption at number 9




