
   

         

     

            

        

        

           

 

            

 

 

  

 

                          
                       

                      
                     
                            

          
 

 

 

 

            

       

       

      

 

 

 

FALL MENU 
The Chef Mélissa Ravel and the Chef Alex Rocher propose you with their 

brigade this menu realized with love ! 

STARTERS 

Pan-fried Mushrooms in Persillade, Foie Gras Emulsion, Hazelnuts 13€ 

Cream of potato soup with white wine, mustard sprouts and perfect organic 12 € 

egg * 

Carpaccio of sea bass with citrus fruits, salad of herbs and cuttlefish ink 14 € 

MAIN COURSES 

Poached Haddock with Almond Milk and Lemongrass, Coconut Bean fricassee 28 € 

with Piquillos and Graffiti Cabbage Pickles 

Beef chuck confit crispy with Brown Beer, potato purée and Glazed Carrots * 25 € 

Autumn Mushroom Risotto, rooftop herb oil, Parmesan tuile 23 € 

DESSERTS 

Jivara Stracciatella Chocolate Mousse, with White Chocolate Shavings 10€ 

Pineapple ravioli, with Vanilla and Hibiscus cream 11€ 

Cheese plate 11 € 

Vegetarian dish *Contains alcohol 

En cas d’a l lerg ies à certa ins al iments , nous vous pr ions de préven i r votre serveur avant la commande . Pr i x nets en Euros , TVA 10% sur la nourr i ture et l es 
bo issons non alcoo l i sées , à 20% sur l es bo issons alcoo l i sées & serv ice compr is . Le pa iement par chèque n 'est pas accepté se lon l ' a r t i c le L1 12 -8 du code 

monéta i re et f inanc ier . Se lon l es d ispos i t ions rég i es par l e décret N 2002 - 1467 en date du 17 . 12 .2002 . , l e restaurant "K&B" a ins i que ses fourn isseurs 
attestent que toutes l eurs v iandes prov iennent de la France . L ’abus d’a lcoo l est dangereux pour la santé . A consommer avec modérat i on . Se lon l ’ar t i c le 

L .3342 - 1 du code de la santé publ ique , i l est i n terd i t de vendre ou d’offr i r à t i t re gratu i t , à des mineurs de moins de 16 ans , des bo issons alcoo l i sées à 
consommer sur place ou à emporter . Les t i ckets restaurant sont acceptés . 



 

 

 

 

 

 

 

 

 

   

   

   

   

     

   

            

       

        

      

          

       

 

         

    

 

         

          

 

                 

FALL MENU 
The Chef Mélissa Ravel and the Chef Alex Rocher propose you with their 

brigade this menu realized with love ! 

TO SHARE 

Charcuterie board - AOP 19 € 

Assortment selected by us 

Cheese board -AOP 19 € 

Assortment selected by us 

Mixed cheese board - AOP 19 € 

Assortment selected by us 

OUR CLASSICS 

C l u b S a n d w i c h 19 € 

Chicken : Romaine Salad, Mayonnaise, Hard-boiled egg, Tomatoes, Smoked 

breast accompanied by Grilled potatoes and Mesclun 

Smoked Salmon : Lemon cream with herbs, Tomatoes, Romaine Salad, Hard-

boiled egg accompanied by Grilled potatoes and Mesclun 

C e s a r S a l a d 19 € 

Chicken or Smoked Salmon, Romaine Salad, Cherry Tomato, Parmesan cheese, 

Egg, Caesar sauce and Crouton 

B e e f B u r g e r 20 € 

180 g Beef Steak, Salad, Bacon, Onion Compote, Tomatoes, Cheddar, Gherkins, 

Honey and Mustard Sauce accompanied by Grilled potatoes and Mesclun 

Courtyard Paris Gare de Lyon - 211 Rue de Bercy, 75012 Paris - 01 80 20 63 03 

https://www.google.fr/search?q=courtyard+k%26b+restaurant&sxsrf=ALiCzsblI7gYPCxT6Ok08DNo2KvBS2yGnA%3A1666356413805&source=hp&ei=vZRSY8vlLuCe5NoP2aSYwAk&iflsig=AJiK0e8AAAAAY1KizUjI8Z_vftvGB0UvbNYi5tMVKzl_&ved=0ahUKEwiLuPKwrfH6AhVgD1kFHVkSBpgQ4dUDCAg&uact=5&oq=courtyard+k%26b+restaurant&gs_lcp=Cgdnd3Mtd2l6EAMyBggAEBYQHjoECCMQJzoLCAAQgAQQsQMQgwE6EQguEIAEELEDEIMBEMcBENEDOg4ILhCABBCxAxDHARDRAzoLCC4QgAQQxwEQ0QM6BQgAEIAEOg4ILhCABBCxAxCDARDUAjoICC4QsQMQgwE6CAguEIAEELEDOgsILhCABBCxAxCDAToICAAQgAQQsQM6CwguEIAEEMcBEK8BOggIABCABBDLAToOCC4QgAQQxwEQrwEQywE6CQgAEBYQHhDJAzoFCCEQoAFQAFjUNWDfNmgEcAB4AIAB4AGIAb0gkgEGMC4yNi4ymAEAoAEB&sclient=gws-wiz#

