
 

D Î N E R  -  D I N N E R  

ALL OUR PRICES ARE IN EURO INCL. ALL LEGAL TAXES. 

IF YOU HAVE ANY QUESTIONS ABOUT ALLERGENS PLEASE CONTACT OUR STAFF 

L E S  P E T I T E S  C H O S E S  –  S M A L L  B I T E S

KALE SALAD (VEGAN)......................................................................................15

ORANGE I DATES I VINAIGRETTE AU VIN ROUGE 

AMANDES ÉPICÉES

FRIED ORGANIC EGG...................................................................................16 

SEAWEED CAVIAR I POTATO MOUSSELINE I CHERVIL

BELUGA LENTILS (VEGAN)............................................................................18

TRUFFLE I NUTS I ROWAN BERRY I PEAR

HOUSE-CURED SALMON............................................................................22

TROUTCAVIAR I CRÈME FRAÎCHE I PICKLED CUCUMBER

BOUDIN NOIR..................................................................................................16 
BLACK PUDDING I BAKED APPLE I PUMPKIN I WILD HERBS 

BLACK WALNUT

SPICY XO BEEF...............................................................................................18 
SALAD HEARTS I TAMARIND-CILANTRO DIP

DUCK LIVER PÂTÉ.........................................................................................19

PINK PEPPER I PLUM CHUTNEY I MOTTO BRIOCHE

ESCARGOTS GRATINÉS........................6 PIECES I 12 PIECES................18 I 29 

SNAILS I TARRAGON BUTTER I MOTTO BAGUETTE

L E S  P L A T S  –  M A I N  D I S H E S

POTATO-LEEK QUICHE........................................................................................................20

WATERCRESS I LEMON DIP

ROULADE DE CHOU (VEGAN)..............................................................................................20 

POTATO | WALNUTS | THYME | APPLES

PORT WINE–TREVISO RISOTTO .....................................................................................25

PISTACHIOS

BLANQUETTE DE FRUITS DE MER.................................................................................33

CODFISH I HALIBUT I SHRIMPS I MUSSELS I FENNEL

SALICORNIA I POTATOES 

ROASTED PIKE-PERCH........................................................................................................36

VONGOLE - PERNOD NAGE | JERUSALEM ARTICHOKE

CONFIT WILD-CAUGHT HALIBUT..................................................................................40

CAULIFLOWER I TROISGROS SAUCE I TARRAGON

L E S  A P É R I T I F S

LILLET SPRITZ........................................................................................10

KIR ROYAL............................................................................................... 12

BELLINI..................................................................................................... 13

NEGRONI SBAGLIATO........................................................................16

BASSERMANN-JORDAN I LA JOIE

(NON ALCOHOLIC) ROSE SPARKLING.......................................0.1 L | 0.75L.........8 | 56

CRÉMANT DE BOURGOGNE BRUT | LAPIERRE...0.1 L | 0.75 L...........9 |  63

YVELINE PRAT I BLANC DE BLANCS....................0.1 L | 0.75 L.......15 | 105

YVELINE PRAT I ROSÉ BRUT......................................0.1 L | 0.75 L.......16 |  112

A L L  T I M E  
C L A S S I C S

CELERY–TRUFFLE SOUP.....................................................................13

BREADCRUMB DUMPLING

MOTTO POMMES FRITES......................................................................9

TRUFFLE-COMTÉ ESPUMA

STEAK TARTARE CHEZ BERNARD.................................................22 

CONFIED EGG YOLK I COMTÉ I CHICKWEED 

FRENCH FRIES 

FRITTI MISTI................................................SMALL | LARGE................23 | 29 

OCTOPUS | PRAWNS | COD | CALAMARI I SAND SMELTS

WASABI MAYO I CHILI

F R U I T S  D E  M E R  

C H E Z  B E R N A R D

BOUILLABAISSE CHEZ BERNARD.........................................................26 
CODFISH | HALIBUT | PRAWNS | MUSSELS  

SAUCE ROUILLE | COMTÉ | MOTTO BAGUETTE

OYSTERS 

FINES DE CLAIRE NR. 1.........................3 I 6 I 9 PIECE........15 I 28.5 I 42

GILLARDEAU.......................................................3 I 6 I 9 PIECE..........18 I 36 I 54

SHALLOT VINAIGRETTE

 

PLAT DE FRUITS DE MER..............................2  | 4 PERSONS..............95 | 155

OYSTERS | PRAWNS | KING CRAB LEG 

SCALLOPS | MUSSELS | MOTTO  BAGUETTE 

MOULES..............................................................................................................27 
WHITE WINE I PARSLEY I ROOT VEGETABLES I CHILI 

COVER.... PER PERSON 4.9

COQ AU VIN ROUGE.............................................................................................................26 

CORN-FED CHICKEN I GLAZED CARROTS I PICKLED SHALLOTS

MUSHROOMS I BACON I TRADITIONAL AUSTRIAN GNOCCHI

CHEZ BERNARD TRADITIONAL SMASHED X.O. BEEF BURGER.......................27

RED ONIONS I CHEDDAR I COLESLAW I FRENCH FRIES 

WIENER SCHNITZEL OF VEAL........................................................................................31 

POTATO SALAD I LINGONBERRIES

ROASTED DUCK BREAST....................................................................................................36

PARSNIP I RED WINE FIG I CINNAMON

CHATEAUBRIAND..................................................................................................................46

RAS EL-HANOUT I ROMANESCO I JUS 

SIDES:

FRENCH  FRIES.......................................................................................................................6.5

TRADITIONAL AUSTRIAN GNOCCHI................................................................................7 

LETTUCE | HOUSE DRESSING.............................................................................................7

SALTED POTATOES..................................................................................................................7 

PARSNIP PUREE........................................................................................................................8



D E S S E R T S                           

CRÈME BRÛLÉE (GLUTEN FREE).................................................................................................12

BAKED APPLE SORBET

POIRE BRILLÉE (GLUTEN FREE, VEGAN).....................................................................................13
PORT WINE PEAR I MULLED WINE JUS I SPECULOOS FINANCIER 
PEAR SORBET

„KOKOSKUPPEL“ (GLUTEN FREE)..................................................................................................13

COCONUT DACQUOISE I CHOCOLATE MOUSSE I MANDARIN SORBET 

MERINGUE

MI-CUIT AU CHOCOLAT (GLUTEN FREE)............15 MINUTES WAITING TIME.............................14

SPICE ICE CREAM | HIBISCUS–QUINCE COMPOTE

CROQUEMBOUCHE DE NOËL  (FOR TWO)...........................................................................20

MOUSSE AU CHOCOLAT AU LAIT I TONKA BEAN CREAM I PLUM COMPOTE

IF YOU HAVE ANY QUESTIONS ABOUT ALLERGENS, PLEASE CONTACT OUR STAFF.

ALL OUR PRICES ARE IN EURO INCL. ALL LEGAL TAXES.

C H E E S E 
VARIATION OF FRENCH CHEESE 

  

LA BOUYGUETTE I CAMEMBERT JORT I FOUME D’ AMBERT AOP

QUINCE CHUTNEY | CHEESE CANTUCCINI I MOTTO BAGUETTE

18

C H E Z  B E R N A R D  D I G E S T I F 
  

ESPRESSO........................................................................................................................................ 3.5 

ESPRESSO MACCHIATO............................................................................................................. 3.5

DOUBLE ESPRESSO..................................................................................................................... 5.5 
  

ESPRESSO MARTINI....................................................................................................................... 17

ESPRESSO MARTINI SPÉCIAL (WITH MARTELL VSOP COGNAC)............................. 18  
  

APRICOT SCHNAPPS | REISETBAUER......................................................................................8

OLD PLUM SCHNAPPS | GÖLLES...............................................................................................8

WILLIAMS SCHNAPPS | HÄMMERLE.........................................................................................8

RASPBERRY SCHNAPPS | HÄMMERLE....................................................................................9

PLEASE ASK FOR OUR COCKTAIL MENU!


