VN
NECTAR

MENU MIDI

Menu saisonnier du mardi au samedi, de 12h 4 14h15

Entrée/Plat/Dessert — 24°
Encrée/Plat ou Plat/Dessert — 19°

ENTREES

Pressé de volaille, pickles de Champignons

ou

Rouget mariné, ajoli, tarama
PLATS

Risotto, lard fumé, ail des ours
ou

Légumcs primeurs, tarte, jus de pcrsil

DESSERTS

Assicette de fromages de chez Taka et Vermo

ou
Yuzu confit, carotte, glace vin jaune
ou

Chocolat, piment, sauge

Nectar by Maison Mére - 7 rue Mayran, 75009 Paris

maisonmere.co - (G)¢J*@nectar_maisonmere




VN
NECTAR

DAY MENU

Seasonal menu from Tuesday to Saturday, from 12am to 2:15pm

Starter/main course/dessert— 24°
Starter/main course or Main course/dessert — 19°

STARTERS

Pressed poultry, pickled mushrooms
or

Marinated red mullet, gar]ic mayonnaise, taramosalata

MAIN COURSES

Risotto, smoked bacon, wild garlic
or

Spring Vegetables, pie, parsley juice
DESSERTS

Taka and Vermo cheeses
or
Candied yuzu, carrot, yellow wine ice cream
or

Chocolate, chili, sage
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