OUR ADDRESSES : MMI‘Eew memél
BOUILLON REPUBLIQUE SUMMER 202
39 Boulevard du Temple

BOUILLON PIGALLE

22 Boulevard de Clichy

BOUILLON SERVICE!

TAKE-AWAY & DELIVERY

www.bouillonlesite.com

+33 (0)1 L2 59 69 31

G ALLE
Starters

Eggs mayonnaise @uy) - 250 Chicken broth with vermicelli (Bouition) - 2.90

Green bean & button mushroom salad (saiade haricots) - 3.20 Homemade tarama with summer truffle (tarama) - 3.20
Artichoke hearts with vinaigrette (irtichaut) - 5.40 French onion soup gratinée (soupe oignon) - 3.90
Chilled pea, spinach & fresh goat cheese Soup (rafraichi) - 4,90 Bone marrow, Guérande sea salt, toasted bread (s ¢ moeite) - 5.90
Quiche Lorraine with green salad (quicke) - 4.90
Duck terrine with green pepper (rerrine) - 5.40 Snails in parsley butter (six snails) (Bscargots) - 8.40
Medallion of block of duck foie gras, smoked salt (roie gras) - 9.80
A quarter of a melon & thinly sliced country ham (eton) - 4.90

Main Lourses

Sausage with gravy, mashed potatoes (saucisse) - 9.60 Sliced chicken poulette sauce, mashed potatoes (emince) - 9.90
Macaroni with ham and summer truffle (coguitiettes) - 990 Eggplant parmigiana with Cantal cheese (rarmesanc) - 9.80
Stuffed vegetables (tomato, courgette, pepper), chicken stock & pilaf rice égunes) - 1190
Dauphiné-style ravioli with leek fondue (rRavioies) - 990 Salmon gravlax, potato salad & mustard cucumber (craveiar) - 13.70
Beef bourguignon with smoked bacon, pasta (Bourguignon) - 1220 Calf's liver with parsley & garlic, green beans (roie de veaw - 11.50
Caramelized pork shank with fries (jarret) - 1240 Steak with fries and pepper sauce (steak) - 12.60
Tuna steak, ratatouille & olive vinaigrette (rthon) - 13.20 Duck confit with frie (anara) - 12.80

The authentic Nicoise salad (anchovies, egg, olives and Mediterranean vegetables ®icoise) - 11.40

SIDES: Green salad (saiadie) - 2.20 Ratatouille (ratatouiite) - 4.50 Green beans (Haricots) - 3 French fries (rites) - 3
Pasta shells in broth (coguitiettes) - 2.50 Mashed potatoes (rurée) - 3 Frisée salad with bacon (frisse) - 3.50

L’/zeege . Your choice : rocamadour - comté - bleu d'Auvergne - camembert au lait cru
Served with salad and Chutney of the moment
1 cheese - 4.40 2 cheeses - 530 3 cheeses - 6.20 L4 cheeses - 7.20

Jesserls

Rice pudding with salted caramel (riz) - 2.80 Whipped cream choux bun (crou) - 2.90
Apricot pie with almonds (Tarte abrocots) - 4,20 Chocolate mousse (Mousse) - 3.70
"Floating island" with pink sugar pralines (rie) - 3.20 Chocolate cake, custard (citeay - 390
Pavlova with roasted apricots, rosemary & honey (Pawiova) - 390 Creme briilée (Creme bruice) - 3.80
Raspberry, watermelon and basil SOup (Soupe framboises) - 3.90 French toast brioche, whipped cream, caramel (Brioche) - 4.20
Tarte tatin, thick cream (tarte tatin) - 4.840 Lemon meringue tart (tarte citron) - 4.60
Profiterole, milk ice cream and hot chocolate sauce (profiterote) - 4.80 Rhum baba, whipped cream (vaba) - 3.90
Dairy milk ice cream (Giace) - 2.90
(Extras: Chantilly cream, chocolate, caramel, red fruit coulis, caramelized peanuts or almonds) - 0.50

THE REAL COLONEL VODKA OR APPLE SORBET WITH CALVADOS - 4.50
A coffee with your dessert? It's 1€ !

. o
PRICES ARE IN EUROS. SERVICE CHARGE INCLUDED: 15% @BOLIl 1 1 Onl lnSt a PLEASE ASK IF YOU WOULD LIKE TO SEE OUR LIST OF ALLERGENS AND MEAT SUPPLIERS



rinks by lhe Pilcher’

r : M m
ol wlo gl gt ettt
Vittel 110 2.20 3.30 440 6.60 13.20
Perrier 1.50 290 4.30 5.70 8.50 16.90
Coca-Cola, Coca-Cola Zero, Fanta, Lemonade 2.60 510 7.80 10.20 15.70 3140
Peach iced tea (Fuzz Tea) 2.60 510 7.80 10.20 15.70 31.40
Orange juice 2.60 510 7.80 10.20 15.70 31.40
Still lemonade 2.60 510 - 10.20 - -
KANTER (Lager) 240 4.80 - 9.60 - -
KANTER (Lager) + Lemonade (Shandy) 2.40 4.80 - 9.60 - -
KANTER + Picon 2.80 5.60 - 11.20 - -
DEMORY (French IPA) 4,80 8,80 - 15,20 - -
Red wine AOP Cétes du Rhone 3.80 7.60 11.40 15.20 22.80 45.60
Red wine IGP Pays d'Oc - Cabernet Sauvignon 3.80 7.60 11.40 15.20 22.80 45.60
White wine IGP Cétes de Gascogne - Chardonnay 3.80 7.60 11.40 15.20 22.80 45.60
White wine IGP Pays d'Oc - Sauvignon 3.80 7.60 11.40 15.20 22.80 45.60
Rosé wine IGP Gard 3.80 7.60 11.40 15.20 22.80 45.60

Boudllon's Bubbles
Bolee d Rrmorigue Lider sorris osy - 12.50

BRUT NATURE A.0.P. CREMANT DE BORDEAUX - GLASS: 5.50 BOTTLE 75c1: 32
A.0.P. CREMANT DE BORDEAUX - GLASS: 5.50 BOTTLE 75c1: 32

Spritz Saint-Germain esea) - 7.50

Bouillon Bubble Spritz es.y - 6

Virgin spritz (@sc) - 5

Homemade Cocklails

NEGRONI (10cl) Gin, Red Vermouth, Campari - 6

ARMAGNAC TONIC (15c¢1) Armagnac, Tonic, slice of lemon - 6
BOUILLON'S PISCINE (15c¢1) Camparu, Tonic, Bubbles - 6
NON-ALCOHOLIC (10cl) Lemon, violet, Perrier, cucumber - 3.50

Fperiils

FEATURED : RICARD (2c1) -2

Mauresque (2c1) - 2.10 Perroquet (2c1) - 210
Ballentine Whisky (Lcl) - 4.60

Lillet White or Red(sc1) - 3.30

Suze, Suze blackcurrant (5c1) - 3.30 Suze Tonic (25¢1) - 6
Kir blackcurrant (12¢1) - 260 Royal kir (12¢1) - 6.5

Digestives
Kirsch (1) - 4,20 Calvados (Lcl) - 4.20 Cognac (Lcl) - 4.20

Peppermint or Pastille liquor (Lc1) - 4.20
- 4.20 Dark rum (Lcl) - 4.20
- 4.20 Chartreuse (kel) - 7

Poire Williams (Lcl)

Bas Armagnac "Armin" (Lcl)

UWines by lhe Bollle

RED 75c1

Lussac-Saint-Emilion Grand Ricombre - 30
Ventoux AOP Vent Debout - 20

Chinon, Gilles de Beauveau - 26

Pinot noir IGP Pays d'Oc, Le Versant (Vegan) - 27
Vin de France, La Petite Seine - 21

WHITE 75c1

FEATURED : Céte de Provence, Presqu'ile St Tropez - 29
Viognier, Le Titi - 20

Bourgogne Chardonnay, Millebuis - 36

Cétes de Gascogne, Chambre d'amour, Vin moelleux - 30
Vin de France, La Petite Seine - 21

Riesling, Hans Shaeffer - 26

ROSE 75c1
FEATURED : IGP Cinsault, Eden Roc - 20
IGP Corse Ile de Beauté, Terra Aléria - 25

Tea & Lolfee

Espresso - 170 Decaf - 170

Long coffee - 170 Macchiato - 170 Café Créeme - 2.30
Tea (Ceylan / Green jasmine) - 2.30

Herbal teas (Camomile / Verbena) (Organic) - 2.30



