LE BAR

J\ O
CHE

BOISSONS & SNACK

BEVERAGES & SNACK

GRAND . . HOTEL

LA CLOCHE

MGALLERY DION

14 Place Darcy, 21000 Dijon
Informations & réservations : +33(0)3 8030 12 32 h1202@accor.com

Prix nets en euros - Taxes & service compris - Net prices in euros - Taxes & service included
Verre d'eau ou carafe d'eau gratuite sur demande - Free glass of water on request


mailto:h1202@accor.com

SNACK

De 12h a 14h - 19h a 22h From 12pm to 2pm - 7pm to 10pm

FOIE GRAS DE CANARD, CHUTNEY CASSIS, PAIN D'EPICES
Duck foie gras, blackcurrent chutney, spiced bread

SAUMON FUME, SUCRINE CROQUANTE, VINAIGRETTE SOJA, SAKE,
CAVIAR YUZY
Smoked salmon, Crispy lettuce, soy vinaigrette, sake, yuzu caviar

TARTARE DE BAR SAUCE COCKTAIL, MANGUE PASSION
FRITES

Sea bass tartare cocktail sauce, mango passion fruit
French Fries

TARTARE DE BGEUF, EMULSION MISO CACAHUETES
FRITES

Beef tartare, miso peanuts emulsion

French Fries

PLANCHE JAMBON PERSILLE, PATE EN CROUTE FORESTIER, TERRINE
GRAND-MERE
Ham parsley, forest paté in parstry, terrine

RAVIOLES DE GYOZA AUX LEGUMES, MAYONNAISE SRIRACHA
Vegetable gyoza, sriracha mayonnaise

RISOTTO A LA COURGE, CREME DE PANAIS, NOISETTES TORRIFIEES
Pumpkin risotto, parsnip puree, toasted hazelnuts

CROQUE TRUFFE DE BOURGOGNE, TARTUFA, JAMBON DE PAYS,
SUCRINE HUILE DE TRUFFE

FRITES

Burgundy Truffle Croque, Truffle, Ham, Lettuce, Truffle Qil

French Fries

CLUB SANDWICH, CANARD FUME, BRILLAT SAVARIN AU SON DE
MOUTARDE

Club Sandwich, Smoked Duck, Brillat-Savarin Cheese with Mustard
Seed

FRITES
French Fries

ASSIETTE DE FROMAGE, CHUTNEY POMME PRUNEAUX
Cheese Platter with Apple and Prune Chutney

NOS COCOTTES MAISON / BOEUF BOURGUIGNON / POULET GASTON
/ VEAU MARENGO
Beef Bourguignon / Gaston Chicken / Marengo Veal
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DESSERT

de 12h a 14h - 19h a 22h / From 12pm to 2pm - 7pm to 10pm

RIZ AU LAIT 15

Coco fleur exotique, caramel passion gingembre, fraicheur coco
Rice Pudding
Exotic Coconut , Passion Fruit Ginger Caramel, Coconut Freshness

MARRON 15

Compotée de poire, marron cremeux et croustillant, emulsion yaourt
Chestnut
Pear Compote, Creamy and Crispy Chestnut, Yogurt Emulsion

FLAN COOKIES 15
Noix de pécan, ganache chocolat amer, glace chocolat-pécan

Cookies Flan

Pecans, Bitter Chocolate Ganache, Chocolate-Pecan Ice Cream

CAKE COURGE 15
Courge et pain d'épices aux agrumes

Pumpkin Cake
Pumpkin and Spice Bread with Citrus



SNACK

De 14h a 19h - APRES 22H00
From 14pm to 7pm - AFTER 10pm

PLANCHE JAMBON PERSILLE, PATE EN CROUTE FORESTIER,
TERRINE GRAND-MERE
Ham parsley, forest paté in parstry, terrine

ASSIETTE DE FROMAGE, CHUTNEY POMME PRUNEAUX
Cheese Platter with Apple and Prune Chutney

NOS COCOTTES MAISON / BOEUF BOURGUIGNON / POULET
GASTON / VEAU MARENGO
Beef Bourguignon / Gaston Chicken / Marengo Veal

DESSERT

SALADE DE FRUITS FRAIS
Fresh fruit salad

RIZ AU LAIT VANILLE, FRUITS EXOTIQUES CRUMBLE
Vanilla rice pudding, exotic fruits, crumble
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