TODAY’S SPECIAL *

CROQUE

MEAT

PASTA

* until rupture of stock

CHEF’$S SUGGESTION wINE OF THE MOMENT el 25¢ 500 75¢l
BEER OF THE MOMENT 250 500l oy
DESSERT C C our
- Happy
COCK TAIL OF THE MOMENT :iconol 4cl Hour

HOME-MADE DISHES ARE MADE WITH RAW PRODUCTS. THEY ARE CONCEIVED WITH FRESH PRODUCTS CAREFULLY SELECTED TO OFFER YOU MAXIMUM OF FLAVORS.
DAILY MEALS ARE REANALYZED EVERY DAY TO FOLLOW SEASONS, THE MARKET AND CHEFS HUMOR.
THIS MENU IS RENEWED EVERY TIME IN A WHILE, ALWAYS ACCORDING TO THE SAME SEASONAL PRINCIPLES, PRODUCE ARRIVAL AND OUR CHEFS INSPIRATION.

LET’S START EASY

LEEK VINAIGRETTE 7,0
grated  egg

COUNTRY PATE from Mas 8,5
MIMOSA EGG 7,0
grilled bacon

FRENCH ONION SOUP 8,5
SMOKED TROUT 13,5

lemon cream, pickled red onions,
toasted brea

(

S ~—
GOATS CHEESE 16,5
%oat‘s cheese toast, apple, walnuts,
oney, salad
SMOKED TROUT & LENTILS 18,5
softboiled egg, apple
CRISPY CHICKEN 18,5

honey mustard sauce, parmesan,
red cabbage, carrot, pickled onion,
endive

AUTUMN 165

vvho\e%fam mustard dressing,
garlic & parsley mushrooms, '
red cabbage, hazelnuts, pickled onion

QUICK BITES

On sandwich loaves
With home-made fries

CROQUE MONSIEUR 135
herb-roasted ham, melted emmental

CROQUE MADAME 14,5
herb-roasted ham, fried egg, melted emmental

WARM GOATS CHEESE TARTINE 135
roasted pear

[llustrations: Livio Bernardo - inst @livioetlaviemoderne

FRANCE ON A PLATE

BEEF HANGER STEAK 235
peppercorn sauce, home-made fries

AUVERGNE COARSE-CUT SAUSAGE 185
meat jus, home-made mashed potatoes

HOME-MADE CORDON BLEU 205

tartare sauce, chicken breast, herb-roasted ham,
comté cheese, home-made fries

CHEESEBURGER WITH OR WITHOUT BACON 19,5

french beef, cheddar sauce, onion jam,
pickles, home-made fries

VEAL BLANQUETTE WITH MUSHROOMS 215
rice

COQUILLETTES . 15,5
WITH HERB-ROASTED HAM & COMTE CHEESE
CONFIT DUCK LEG 18,5

meat jus, sautéed potatoes

FEET IN THE WATER

PLANCHA-GRILLED SALMON FILLET 215

marinated with honey, soy & sesame,
seasonal vegetables

SEA BREAM CEVICHE 225

avocado, citrus fruits, passion fruit vinaigrette,
home-made fries

MOULES MARINIERES 175
home-made fries

WHO NEEDS MEAT?

RICOTTA & SPINACH LASAGNA 175
tomato sauce, basil, parmesan
LENTIL PARMENTIER 155

autumn vegetables

CHEESES

SELECTION OF CHEESES

Comté, Saintnectaire fermier,
Sainte-Maure, Blue cheese

THE SLICE 7,0 / THE PLATE OF FOUR 150

DEgSERT IS
ALWAYS RIGHT

PISTACHIO CREME BRULEE 85
NUTELLA TIRAMISU 85
BRIOCHE FRENCH TOAST 95
salted butter caramel, vanilla ice cream
VANILLA RICE PUDDING 75
salted butter caramel

PEAR TATIN TART 95
créme fraiche

FRESH SEASONAL FRUIT SALAD 75
GLUTTON COFFE OR TEA 95

ARTISANAL ICE CREAM AND SORBET

1 SCOOP 35 / 2 SCOOPS 65 / 3 SOOOPS 85
vanilla, chocolate, coffee, pistachio, lemon,
raspberry, strawberry, coconut, mango

CREPES
Nutella, jam or sprinkled with: sugar 6,5
salted butter fudge 7,0
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KID’S MENU
UP TO 9 YEARS OLD (drink included)

125 —

FRUIT JUICE (apple, orange, pineapple)
o COCAOOLA or LEMONADE o STLL WATER (200) ——

COQUILETTES WITH HAM or CHEESE
or BREADED CHOKEN, HOME-MADE FRIES

CREPE SPRINKLED WITH SUGAR
or NUTELLA
or 1 SCOOP OF ICE CREAM

-~



- WINE LIST -

RED WINES tacl  25¢I  50cl 750l
WH'TE W'NE; 14cl  25cl  50cl  75cl c ON AOC 60 10 220 320
HINON Couly-Dutheill. Les Chatelieres \ ) : :
COTES DE GASCOGNE IGP Uby 55 10,0 20,0 295 /
PAYS D'OC IGP SAUVIGNON Cama 55 10,0 20,0 295
> ’ ’ ’ ’ BROUILLY VIEILLES VIGNES AOC Domaine Dubost 60 M0 220 320
SANCERRE AOC Domaine Bizet 85 150 30,0 450
BOURGOGNE PINOT NOIR AOP Millebuis 85 150 30,0 450
PETIT CHABLIS AOC Dornaine de la Cote de Fasse 85 150300 450 | JESQOTES DE NUITS AQC Prerre Maizere 20 160520 480
POUILLY-FUISSE AOC Cave des Grands Crus Blancs. - - -600
Les Gavouilles
BORDEAUX SUPERIEUR AOC Chateau HautMongeat a5 @ 60 10 220 320
GEWURZTRAMINER AOC Traditon, La Cave du Viel Armand 7.0 125 25,0 375 ~ HAUFMEDOC AOC Victoria | 75 185 27,0 405
) SAINT-ESTEPHE Chéateau Rocher Coutelin T, 9,0 160 32,0 480
ROsEs WINES " VEux
5= POMEROL AQOC Le Carillon de Chéateau Rouget i{fW N e - 80,0
ALPILLES IGP Aimée des Alpilles 55 10,0 20,0 295 5@”’77,75
COTES DE PROVENCE AOP Minuty. Coté Presqufle 75 135 270 405 CATES DU RHONE AOC Les Trois Gargons @ 10,0 20,0 295
COTES DE PROVENCE CRU CLASSE AOC & v 90 160 320 480  CROZESHERMITAGE AOC Cave de Tain 90 160 320 480
Chateau Sainte Marguerite. Cuvée Symphonie ' ’ ' '
\ - ® CHATEAUNEUF-DU-PAPE AOC a8 @ A5140 250 500 750
N =3 )
N /‘ . ,(0} _—fs Granieres de la Nerthe
HHH PUGLIA IGT Lupo Meraviglia. Due Di Due 60 10 220 320
- COLD DRI BUBBLES AND CHAMPAGNES et b
WATER CHAMPAGNE AOP Mumm Cordon Rouge - brut 140 80,0
Vittel still 25! 57  Perrier sparkling 33cl 57  CHAMPAGNE AOP R de Ruinart - brut - 180,0
SODAS CHAMPAGNE GRAND CRU AORP Ciristal Louis Roederer - brut - 350,0
Coca, Coca cherry, Cocazerod - 57 Schweppes Tonic or Agrum 25cl 57 PROSECCO DOC San Martino - extra dry 8,0 40,0
Limonade artisanale 57  Schweppes Premium 20c 57
«la Mortuacienne> 33 Ginger beer or Hibiscus
Sprite 25l 57 Redbull 25l 70
Orangina 25cl 57 Ptit Coco Cola 40q 55 -WATE R -
Fanta orange 2scl 57 Peach iced tea 400 HoE- 65
TrOpiCO 25¢l 5,7 Lemonade plam or hibiscus 40c E 6,5 VITTEL: still soc 5,5 SAN PELLEGRINO Sparkliﬂg 50cl 6,0
Matcha frappé 200 6,5 VITTEL still 100c 65 SAN PELLEGRINO sparkling 100c 7,0
Plain, vanilla, strawberry or caramel 75

- JUICE FROM THE ORCHARD - 15H-21H
- 4007, NATURE - - HAPPY HOURs -

CLEAN JUICE PTIT COCO 2scl 7,0

)

geasonal reoipeg o GLASS OF PROSECCO 1cl 60
old pressed fruit juice GLASS OF WINE 25¢1 75
RES [TRUS JUICE 25| 65 Red : Pays dOc IGP / White : Pays dOc IGP Sauvignon / Rosé : Alpilles IGP
graﬂgHe,(iemoﬂ %r 8rapgﬁfru[t ' COCKTAIL OF THE MOMENT, MOJITO 15¢, PINA COLADA 20c
OR SPRITZ 20c1 80 /7
FRUIT JUICE COLLECTION FROM 25cl 57 VIRGIN MOJITO &, VIRGIN' PINA COLADA i (o alcoho) 70 2\~ |
Fruit juice, Fruit drink, Fruit nectar _ \ /
Orange, Apple, Pineapple, Tomato, Passion fruit, Cranberry, Raspberry, Mango v
- COCKkTAIlLSG -
IMAGINES PAR L‘ALCHIMISTE - BEERS -
wmm%mmmrmmﬁnew@bmmammmgnm ooy
: ' D DRAUGHT 25cl 50l Hou BOTTLES
~RED NIGHT IN MARA &4 40 WHISKY SOUR MON COCO 1140 Astra Urtyp (blonde) 55 95 60 Duvel 85° 33 80
Pincapple/ginger infused Havana rum, Infused Tasmanian berry Whisky, Orange/yuzu 1664 (plonde) 6.0 15 80 La Chouffe 80° 33l 80
vanile-passion home-made shrub, lime, juice home-made mix, fresh lemon, : onae S '3 Ol (i ,[ “é) 62- 8]0
hibiscus syrup, maracuja juice home-made passion fruit cordial, Grimbergen (blonde) 6,0 N5 80 Ynval (Iras ou empere) oo 33d ,
bitters orange/mandarin 1664 blanc 60 15 80 La parisienne blanche 55 33 8,0
SEXY COCO w04 40 LAVARCE 1750 140 Dermory (PA Paris) 60 15 80 Karmelet tiple B4 a0 80
. o s g . R . Desperados 59, Corona 4,60 33c 8,0
Infused ginger essential ol and fresh ginger ~ Rosemary infused white verrmouth, fresh lemon, Pietra (Corse) 60 15 80 Aicoholfree beer 33 75
Beefeater gin, vanilla syrup, mango Juice, agave syrup, home-made cucumber soda Picon biere 75125 90 '
lime, passion/vanilla/champagne mousse o
LENME ©cl 140 CERISE DE CHINE 10cl 14,0
Passion fruit infused vodka, elderflower liquor, Lychee liqueur, Lillet blanc, rose water, e
cranberry/raspberry mix, lime, chickpea juice verjus, cherry bitters - APER' T'Fs - FT LA %]
LA REINE ROUGE (no alcool) 25¢i 11,0 LA PARESSE (alcohol free) 8l 11,0 ?éu-z ;E, »
Geisha flower iced tea, Cranberry and raspberry juice, A : it t
blackcurrant/raspberry/rose water fresh mint anrg ginger, homgrrJ]ade soda Martini rouge, blanc, Dry sl 592 C_lnzano Ap erltlvo ol '
home-made cordial, Campari scl 55 Ricard, Pastis 51, Casanis 2cl 55
lime, Schweppes hibiscus Porto rouge, blanc scl 55 Ricard plantes fralches 2c 55
ESMERALDA (no alcool) 16¢! 1,0 Muscat scl 55 Kir vin blanc 14cl 55
Meadowsweet infused apple juice, rose and elderflower cordial, verjus, soda Suze scl 55 Prosecco fcl 8,0
Lillet blanc, rosé scl 55 Kir Royal au Champagne el 14,0
CLAgsIQUEg CLAggIQUES 115 Saint-Raphagl ambré scl 55 Cidre pomme Sassy 4 4.0° 330l 8,0

MAT TAI 14c;, PORN STAR MARTINI 17cl, PALOMA 20c. ..
VIRGIN GIN FIZZ ¢, VIRGIN MOJITO 1501, VIRGIN PINA COLADA 15! (alcohol free) 9,0

NET PRICES IN EUROS. TAXES AND SERVICE INCLUDED. THE HOUSE DOES NOT ACCEPT CHECKS.
OPEN EVERY DAY.
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