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* LE TROTTOIR

MENU

UNE BRASSERIE GENIALE! %

Le Trottoir * Une Brasserie Geniale
Hotellplan 553 20 Jonkoping
Tel: 036-10 00 00O

ENTREES
CLASSIQUES

FORRATTER / STARTERS
CEUFS D'ABLETTE 40/80 GRAMMES. ......129KR../.196KR

Lojrom Serveras med vérlokscreme samt lefsa / Bleak roe Served
with spring onion créme fraiche and flatbread

TRIO DE CANARD 164KR
Ankbrost med portvinslok, anklever med kérsbar samt ankkorv
med honungssenap / Duck breast and port wine onions, duck
liver with cherries and duck sausage with honey mustard

TARTE AUX OIGNONS.1/2. 1/ 88KR../.126KR
Lokpaij. Serveras med vérprimérer samt sallad (vegetarisk) /
Onion pie. Served with spring vegetables and salad (vegetarian)

ESCARGOTS.1/2.1/1 96KR../.138KR
Sniglar. Vitloksgratinerade serveras med brod / Escargot au
gratin, garlic butter, served with bread

SALADE NICOISE MAISON.1/2.1/1............. 94KR../.156KR
Blandad sallad serveras med tomat, tonfisk, svarta oliver samt
orter / Mixed salad served with tomatoes, tuna, black olives and

herbs
CROQUE-MONSIEUR A LATROTTOIR oo 118KR

Gratineras med lagrad skinka, brie de meux, tomat, lok samt grov
senap / Au gratin with aged ham, brie de meux, tomatoes, onions
and coarse mustard
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HUSETS SPECIALITETER /
SPECIALTIES OF THE HOUSE

MOULES FRITES CLASSIQUE.1/2.1/1......98KR../.158KR
Bl&musslor, pommes frites, aioli & krutonger / Blue mussels,
French fries, aioli and croutons

CHOUCROUTE GARNI 186KR
Tryffel, tre korvar samt grislagg / With truffle, sausage trio and
knuckle of pork

STEAK TARTARE.A/2.1/Mceteeeeerereeeerreeenerranns 98KR../.166KR
Rabiff a le Trottoir med tilloehor / Raw beef a la Maison Trottoir,
with accompaniments

TORTELLINI 156KR
Ricottafyllda i sauce provencale serveras med citronslungade
vérprimorer (vegetarisk) / Ricotta-filled pasta in sauce provencale
served with lemon-tossed spring vegetables (vegetarian)
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Auw bar de crastacés

FRAN SKALDJURSBAREN /
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HUITRES AVEC GARNITURE

Ostron med tillbehor /
PLATEAU DAGSPRIS/

Plateau, Mot férbestéllning tva dagar i forvag /

VIANDES ET VOLAILLES

KOTT OCH FAGEL / MEAT AND FOWL

ENTRECOTE 200G / 300G ..o 224KR/268KR
Entrecote / Ribeye steak

TOURNEDOS DE FILET DE BCEUF........coomeeerrrnerernnne 376KR
Grillad oxfilétournedos / Grilled Tournedos of Beef

FOIEDE VEAU 158KR

Kalvlever, sidflask, kapris och artor / Veal liver, bacon, capers and
peas

POULET’MAIS’ SUPREME 146KR
Majskyckling supreme Serveras med fransk senapsvelouté,
rodvinssmor samt grillad varlok / Corn-fed chicken supreme
Served with French mustard velout¢, red wine butter and grilled
spring onions

Dessentss

DESSERTER OCH SOTSAKER /

DESSERTS AND SWEETS

CREME BRULEE 86KR
Creme Brulee / Creme Brlée

SORBET 86KR
Stam av kvallens smaker / Check out this evening's flavours
GATEAU AU CHOCOLAT 98KR

Choklad och pecangateau med chokladstrudel / Chocolate and
pecan gateau with chocolate strudel

FRITELLES NORMANDIE 16KR
Liten hemgjord donut serveras med kanelglass / Small home-
made doughnut served with cinnamon ice cream

PLATEAU DE FROMAGE DU TROTTOIR........45KR/ST/A PIECE
Le Trottoirs utval av ostar, marmelad samt hembakat frukt och
notbrad (pain dépics) / Le Trottoir's selection of cheeses, fruit
preserves and home-baked fruit and nut bread (pain d'épices)

POISS

FISK /
SAUMON

Krispigt stekt lax med grén artpuré samt mussel och
citronvishyoise /

Hel rodspétta, ragu pé blomkal pepparrot och flasklagg,
brynt smor samt sockerstekt citron /

PLAT DE SAISON DAGSPRIS/

Koket tillreder en fiskratt efter sdsongens révaror /

KKK K KKK KKK KK KK KK K KKK K K K Rk TRUFFES AU CHOCOLAT 35/STIA PIECE
Chokladtryfflar / Chocolate truffles
MENY 01 P

CREPES

CREPES / CREPES.1/2.1/M oo 98KR../.158KR
Vilj mellan tva fyllningar / Choose between two fillings
* Rékor och hummer / Prawns and lobster

+ Flisad lagg och pepparot / Shaved knuckle of pork with horse
radish

SOUPE DEHOMARD.1/2.1/ M. 98KR../.158KR
Hummersoppa Serveras med gratinerad grénskalsmussla och
sakurasallad / Lobster soup Served with greenshell mussels au
gratin and sakura salad
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SUPPLEMENTS

EXTRAS / SIDE DISHES
POTATISGRATANG / POTATOES AU GRATIN........ 30KR
POMMES FRITES / FRENCH FRIES ..o 20KR
POTATISPURE / POTATO PUREE ... 25KR
KOKTPOTATIS / BOILED POTATOES ... 10KR
ROSTAD POTATIS / ROAST POTATOES. ... 20KR
ANGADE PRIMORER /

STEAMED SPRING VEGETABLES.......ceoc 25KR
TOMATSALLAD / TOMATO SALAD......coo 35KR
SASONGENS SALLAD / SEASONAL SALAD.......... 35KR
BEARNAISESAS / BEARNAISE SAUCE ..o 15KR
RODVINSSAS / RED WINE SAUCE . 20KR

RODVINSSMOR / RED WINE BUTTER s 20KR

CEUFS D’ABLETTE
Lojrom Serveras med vérlokscreme samt lefsa / Bleak roe Served with
spring onion créme fraiche and flatbread

ENTRECOTE 200G

Entrecote / Ribeye steak, sauce béarnaise, pommes frites/ French fries

CREME BRULEE

Creme Brulee / Creme Bralée
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MENY 02

ESCARGOTS
Sniglar. Vitlsksgratinerade serveras med bréd / Escargot au
gratin, garlic butter, served with bread

SAUMON

Krispigt stekt lax med grén artpuré, rostad potatis samt mussel och
citronvishyoise / Crispy fried salmon with green pea purée, roast
potatoes, mussels and a lemon vichyssoise

SORBET

Stam av kvallens smaker / Check out this evening's flavours

376KR
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MENY 03

TARTE AUX OIGNONS

Lokpaj. Serveras med varprimérer samt sallad (vegetarisk)
/ Onion pie. Served with spring vegetables and salad (vegetarian)

POULET'MAIS’ SUPREME

Majskyckling supreme. Serveras med fransk senapsvelouté, rédvinssmar,
grillad vrlsk samt potatisgratang / Corn-fed chicken supreme. Served
with French mustard velouté, red wine butter, grilled spring onions and
potatoes au gratin

TRUFFES AU CHOCOLAT
Chokladtryfflar / Chocolate truffles

278KR



