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L’Assiette
aux Fromages

MONTPELLIER - QUARTIER DES ARCEAUX - SINCE 1979

The Menu

Cheeses and charcuterie from Franche-Comté, fondues and raclettes
Jjust as they are up there: Comté, smoked meats from the Haut-Doubs,
Cancoillotte and Morteau sausage, served in the old stone dining room

on rue Gustave.

17 RUE GUSTAVE, 34000 MONTPELLIER - +33 4 67 58 94 48



Lunch

Service from 12:00 pm — closed Sunday lunchtime

Plat du Jour 14,00€
Chef’s dish of the day, changes daily
Formule et menus 20,00 . 23,00 - 25,00€

One lunch formula and two set menus with the plat du jour, offered each lunchtime according to the
market.

Salads

Salade au chévrechaud A f ¥ 11,00€
Warm goat’s cheese salad

Salade Franc-Comtoise 8 8 12,00€
Cancoillotte’, warm Morteau sausage

Salade au magret séché 0 12,00€
Salad with air-dried duck breast

Salade Paysanne 8 8 12,00€
Comté, warm lardons, potatoes

Salade au Roquefort 6 6 © 12,00€
Roquefort, walnuts, apples

Salade Tarine 8 # 12,00€
Reblochon, bacon, garlic, onions

Salade aux gésiers chauds confits 12,00€
Salad with warm duck gizzard confit

Salade Gourmande 6 18,00 €
Duck foie gras, candied apricots, radishes

Petite salade verte £ 4,00€

Small green salad

Cold starters

Foie gras de canard ¥ 18,00€
With toast and garnish
Assiette charcuterie A 14,00€

Air-dried meat from the Haut-Doubs, smoked cured ham, cured ham, bacon, saucisson

Petite assiette charcuterie 8 8,00€
Small charcuterie plate

* Cancoillotte, a traditional Franche-Comté product, is more than a speciality: it is a true cooked recipe, made
firom curdled skimmed raw milk, the Méton, which is ripened and then melted with water, butter and aromatics.
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Hot starters

Gratiné a 'oignon £ ¥
French onion soup, oven-browned

Saint-Marcellin roti sur canapé 6 ¥
Roasted Saint-Marcellin cheese on toast

Chévre réti sur canapé 6 ¥
Roasted goat’s cheese on toast

Crofte gratinée au jambon cru fumé 6 ¥
Oven-browned toast with smoked cured ham

Crofite gratinée au Roquefort 6 ¥
Oven-browned toast with Roquefort

Tartiflette, salade verte A f
Potatoes, onions, lardons, créme fraiche, Reblochon

Galette au chévre chaud sur lit de salade verte 8 ¥ 8
Potato galette, pine nuts, radishes, gingerbread

Individual hot dishes

Escalope a la Savoyarde et son gratin 8
Chicken escalope, bacon, cream sauce, Comté, with gratin

Piece du boucher (bceuf grillé) et son gratin 6
Grilled cut of beef with gratin, choice of sauce: Roquefort, porcini or escargot butter

Magret de canard entier et son gratin A
Whole duck breast with gratin, choice of sauce: Roquefort, porcini or escargot butter

The Fondues

For a minimum of two people, price per person — cheese fondues served with bread

Fondue Savoyarde 6 ¢ ¥

The classic cheese fondue

Fondue aux Cepes 6 ¢ ¥
Porcini mushroom fondue

Fondue aux Trompettes delaMort 8 ¢ ¥
Black trumpet mushroom fondue

Fondue aux Morilles 8 7 ¥
Morel mushroom fondue

Fondue Bourguignonne, six sauces et gratin 6 0 §
Beef'cooked in oil - gratin of potato, cheese and mushroom, house-made sauces

Fondue Vigneronne, six sauces et gratin 8 Y 0 §
Beef cooked in red wine with spices - gratin of potato, cheese and mushroom, house-made sauces

And to share

For a minimum of two people — price per person

Brasérade avec ses six sauces et son gratin 6 0 §
Beef grilled on the barbecue - gratin of potato, cheese and mushroom, house-made sauces

Raclette 8 8

Air-dried meat from the Haut-Doubs, artisanal Franche-Comté charcuterie, cured ham, bacon, saucisson,

potatoes, radishes, cornichons, spring onions

All our meats are of French origin.

Allergies or intolerances? Just ask — we’ll be glad to help.
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Desserts

Patisserie maison aux chataignes A 0
House-made chestnut fondant, créme anglaise

Patisserie maison au chocolat 6 0
House-made chocolate fondant, orange, créme anglaise

Nougat glacé sur coulis de framboise f ¢ O

Flan au caramel - Banana split - Poire Belle-Héléne £ O
Péche Melba - Profiteroles - Café ou chocolat liégeois A O ¥
Fondue au chocolat, fruits frais 8 ¥

Sorbets arrosés (alcool au choix)

Blackcurrant, lemon-vodka, strawberry-gin, raspberry, mandarin-Grand Marnier, mango-rum, mint-Get,
coconut-rum, passion fruit-rum, pear, apple-Calvados

Sorbets et glaces, trois parfums

The Cellar

All our wines contain sulphites.

From the Jura to the Rhone valley, true to the house’s two home regions

Whites

Aoc Cotes du Jura « Chardonnay »

Aoc Apremont « Les Rocailles » (Savoie)
Aoc Picpoul de Pinet « Carte Noire »
AOC Gewurztraminer (Alsace)

AC Pouilly Fumé (Loire)

Reds

AOC Cotes du Jura « Arbois »

aoc Pic Saint-Loup « Chateau Lancyre »

Aoc Coteaux du Languedoc « Saint-Saturnin »
aoc Faugeres « Chateau Grezan »

AOC Bourgueil « Saint-Nicolas » (Loire)

AOC Gamay « Les Rocailles » (Savoie)

Rosés & carafes
AC Pic Saint-Loup « Chateau de Lancyre »
Cotes de Provence

Vin régional en pichet (25 cl)

The 14 allergens — only those present are indicated for each dish

§ Gluten « Crustaceans O Eggs < Fish § Peanuts @ Soya f Milk © Nuts 1y Celery
w Sesame ¢ Sulphites ¥ Lupin @ Molluscs

Full wine list available in the dining room — half-bottles and other appellations available.
Alcohol abuse is dangerous for your health; please drink in moderation.

Net prices in euros, service included.
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