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First Courses
Soup d'Joure

Green leaves, selection of tomatoes, crispy gnocchi, pumpkin seeds with date honey and garlic vinaigrette
Root vegetables and nut oil 
with grilled mushrooms
Classic Joy salad

with chicken chunks and grilled chicken livers, on a bed of green leaves
Mushroom ravioli 

on a bed of leek, with chicken and tomato sauce
Grilled liver pate

 with cassis and berries on brioche
Fish serviche on beet carpaccio
 chives and clement olives, in a tomato and lemon vinaigrette
Beef carpaccio
 in an olive oil and balsamic vinaigrette, garlic fries and root vegetable salad
Stir-fry beef scallopini
 with mushrooms in a beef and herb sauce
Fillet of red mullet

 on country-style salad with lime sauce
Crunchy lamb
 with piquant tomato chutney stuffing
Seared sirloin
 on slices of pumpkin, with a touch of chili and pomegranate vinegar
Chicken / entrecote sandwich

 with tomato, lettuce and Spanish onion
Joy hamburger

 150 / 250 grams, served with homemade French fries
Main Course

Chicken breast cordon bleu
 with mushroom and mustard stuffing and pâté de foie gras in beef sauce
Beef tortellini

 with beef, baby onion and thyme sauce
Potato / chicken gnocchi

 with root vegetables and tarragon
Sirloin with aromatic herbs

 on a bed of sweet wheat
Goose confit

 with citrus and anis brandy, and sweet potato gratin
Spinach-stuffed pullet with pine nuts
 with shallot and cabernet sauce
Seared 250 grams entrecote
 served with three types of onion and beef sauce
Fan of pâté de foie gras on a bed of black lentils

 with pomegranate and cherry sauce
Grilled chicken escalope

 in a marinade of herbs
Fillet of corvine

 on rigatoni and garlic confit
Steak of red tuna in wine sauce

 on potato croquettes
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