

Oysters & Shellfish
Halles Paul Bocuse

102, cours Lafayette 69003 LYON
 - Téléphone. 04 78 62 37 65 – 
www.maison-rousseau.com
info@maison-rousseau.com



Welcome to la Maison Rousseau...
True to its tradition of quality and service,
bringing you the produce of the finest French oyster farmers since 1906.

Stéphane HORSEAU
Oyster farmer 17890 CHAILLEVETTE (Charente maritime)

Daniel CONSEIL
Oyster farmer 17390 La TREMBLADE (Charente maritime)

Yvon MADEC
Oyster farmer 29870 LANNILIS (Bretagne)

TAILLEPIED
Oyster farmer 14230 ISIGNY / MER (Normandie)

PAPIN POGET



Eleveur – Ostréiculteur 17390 LA TREMBLAD














Huîtres & Coquillages

 «Fines de Claire » oysters
«Spéciales de Claire» oysters 
Spéciales Papin-Poget oysters
Royale Isigny  N°5 oysters
Belons oysters
Plates de Marennes oysters
Spéciales Royales Isigny oysters
Pieds de Cheval oysters

Queen scallop

Small Clams

Venus Clams

Hard-Shelled Clams
Big Hard-Shelled Clams 
Uncooked «Bouchot» mussels
 Uncooked Spanish mussels
Sea urchins


Service included 12% - Prices as at 1st  September 2010 - Closed on Sundays and Mondays evenings, except December


dozen - Prices in €uro

  Calibre 4      Calibre 3     Calibre 2
16,20  19,80  25,44

Calibre 3         Calibre 2
27,48   33,00

Calibre 3         Calibre 2
27,48   33,00

18,48

Calibre 2       Calibre 0      Calibre 00
34,56  41,40  depending on the market  price

depending on the market price

Calibre M3     Calibre G1     Calibre TG
23,16   29,76   46,20

depending on the market price

15,36

15,48

15,48

24,12

depending on the market price

7,68

11,28

Entre 30,00 et 45,00 depending on the market price



Our supply is daily, our products can thus miss according to the loads. Thank you for your understanding
Oysters & Shellfish

Brown Shrimps

Prawns

Pink Shrimps

Whelks

Winkles

Lobster

Large crab 
Big Pink Shrimps



Our supply is daily, our products can thus miss according to the loads. Thank you for your understanding



Service included 12% - Prices as at 1st  September 2010 - Closed on Sundays and Mondays evenings, except December




En €uro
 La portion de 90 gr
 7.20

La portion de 100 gr
18.00

La portion de 100 gr
10.40

La portion de 300 gr
 8.90

La portion de 200 gr
 8.90

La pièce 6/800 gr
49.50

La pièce 6/800 gr
24.80

Les 6 pièces
24.70


[image: ]
LA MAISON ROUSSEAU
- Halles des Cordeliers - 1946
Seafood Platters
Platter at 89,00 €





Platter at 107,00 €
Platter at 125,00 €
Platter at 142,00 €

Platter of  Shellfish
Plateau à 36,00 €



Plateau à 53,00 €

Plateau à 71,00 €




Service compris 12% - Tarifs au 1er septembre 2010 Fermé le dimanche soir et le lundi, sauf en décembre.

[image: ] 
4 Vertes Fines de Claire oysters
4 Spéciales Royales d’Isigny oysters
4 Spéciales Fines de Claire oysters
4 Fines Belons oysters
4 small clams
4 Venus clams
4 Spanish mussels
6 Bouchots mussels
2 hard-shelled Clams
2 Sea Urchins
1 Sea fig
Brown and pink Shrimps
Whelks and Winkles

Platter at 84,00 € plus one large crab


Platter at 84,00 € plus one lobster

Platter at 84,00 € plus one large crab and one lobster






Whelks ( 150 gr )
Winkles ( 100 Gr )
pink Shrimps ( 100 gr )
brown Shrimps ( 100 gr )
Prawns ( 50 gr )

Platter at 34,00 € plus one large crab

Platter at 34,00 € plus one lobster



Composition of platters may vary according to supply


Main Courses

Fish Soup

Scallops

Pot of mussels
cooked « Marinières » style(with white wine, onions and shallots)
with flakes of smaked salmon
with Roquefort cheese
with mustard sauce
with fish soup
with « Canuts » sauce (soft white cheese with chopped shallots, herbs, fresh cream, olive oil)
with fresh cream
with Curry sauce
cooked « Provençale » style

Grilled Lobster

Grilled Madagascar mussels

Stuffed Oysters

Stuffed Mussels

Stuffed Venus Clams

Stuffed Small Clams

Stuffed Shellfish
Oysters, mussels, small clams, venus clams...
Composition may vary according to supply

Stuffed Snails “extra gros”
cooked in white wine, shallots and onion;stuffed with fresh cream, parsley and garlic


Service included 12% - Prices as at 1st  September 2010 - Closed on Sundays and Mondays evenings, except December

[image: ]
Price in €uro

10,20

12,00

10,90









La pièce 6/800 gr
54,00

Les 6 pièces
28,20

Les 6 pièces
14,20

Les 12  pièces
14,20

Les 12 pièces
18,50

Les 12 pièces
18,50

Les 12 pièces
19,00

Les 12 pièces
15,00

Les 6 pièces
 8,00





Cheese


Whole « Saint Marcellin »
from la « Mère Richard »
Half a « Saint Marcellin »
from la « Mère Richard »

Homemade « Cervelle des Canuts »
Soft white cheese with fresh cream 
Cheese «Roquefort»


House Desserts
« Crème Brûlée »

Chocolate Mousse

« Tarte Tatin »
apple tart, baked upside-down, served with fresh cream
Floating island
beaten egg whites floating on egg custard

Coffee  « Gourmand »



Service included 12% - Prices as at 1st  September 2010 - Closed on Sundays and Mondays evenings, except December
.
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Price in €uro
6,00

3,90


 6,00

 6,00

 6,00









6,10

6,10

6,50

6.10

6,50










Beverages

Pineau des Charentes

Kir

Coupe de champagne « Taittinger »

Mâcon-Villages Blanc

Chardonnay du Pays d’Oc Blanc

St Joseph « Cave Sarras » Rouge

Côtes du Rhône


Mâcon Lugny

St Véran « Maurice Descombes »

Chablis « Domaine Hamelin »

Viognier « Delas »

Alsace Riesling

Muscadet sur Lie

Rosé de Provence de Grimaud

Champagne « Taittinger »


 Mineral Water

Fruits Juice - Coca cola – Beer

Coffee
Tea – Herbal Tea

[image: ]

3,80

3,80

8,30

le Pot (46 Cl)  le 1/2 Pot (23 Cl)  le Verre (12 Cl)
11,10           6,80             3,10

 8,60            5,70             2,40

15,50           8,50             4,50

 8,60            4,90             2,70

Bouteille (75 Cl)   1/2 (37,5 Cl)     Verre (12 Cl)

26,00           18,00

32,20           20,10

25,80           18,60          4,50

21,10

19,60

17,60            11,40         3,50

19,60            12,40

68,00


5,40                4,30

3.70

2,00

2,70
          Service included 12% - Prices as at 1st  September 2010 - Closed on Sundays and Mondays evenings, except December


Set meal at 25 €uros

Starter
9 Oysters
or
Whelks
or
Shrimps

Main Course
Fish Soup
or
6 Snails
or
Pot of mussels :
« marinières » style, or with smoked salmon, or with roquefort cheese, or with mustard,
or with « Canuts » sauce, or with fish soup, or with curry sauce, or with « provençale » sauce, or with fresh cream

Cheese
Saint Marcellin from « la Mère Richard »
or
Soft white cheese with fresh cream
or
« Cervelle de Canuts »
or
House Dessert
Chocolate Mousse
or
« Crème brûlée »
or 
Floating island

(2,50 € surcharge for Tarte Tatin and Coffee “Gourmand” )



Service included 12% - Prices as at 1st  September 2010 - Closed on Sundays and Mondays evenings, except December
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