. ENTREES
STARTERS

Carpactio de boewd | 16E
Frites maison, masclun,

P ebpeos, buslic.  Tlogle de tomates | 17¢

Beef carpaccio served 3 VOnétés de tomates
with hpm“u;. franch  mozzorella di Bufiola,
fries, parmiggiano pesto, basilic
chesse and fefuce 3 different types of
famaloes, pesic and
Salade cesar | 17€ mozzarello di Buffala
Salode, poulst pané,
mufmdlil,‘rumpu Poke bol végétarien | 12¢
croutons, copeaux de Mélanga céréale,
parmesan, Jauce ceaar concombre, radis, choux
latnice, softboilled agg, :“rg:lml
cﬁmwm cheess phes
unks, pan-ried bacon  ereal mix, cucumbar,
and fried chicken rodish. red cabbage,
avocade, carrols
Poke bol poulet | 16€

o e e Poke bl saumn | 18¢
rouge, avocal, caroftes e céréale,
rapées, poulet maring concombre, radis, choux

au gingembre confil rouge, ovocat, carothes
Cereal mix, cucumber, m‘?ﬂ‘ FIT'LE-
racish, red cobboge, i
avecads, corrol, Eﬂlﬂf imix, cecumber,
mannated chicken with  rodish, red cobbage,

mdn, corols, Thai

candied i “
4. cal marndled red tung

Prix TTC, servies compris
Salle dimaflsse - WIF|

MENU DU JOUR / DAILY SPECIAL

Seslement o somnine lo midl, bars boissan, voir ordokse
Waskday lunch only. eecluding drinka. sse the skl

Plat du jour / Daly el | 12,00 € Plat + dessert du jour /Main + dessert | 16,00 €
Swggestion de la semaine, voir ardoise / Weekly suggestion, see the siafe

)D&Jév / QNain cowe
Carpoccio de beeut 146€

Céapres, parmasan, solade, frites maison, huile citronnée, vert, boilic
Beef carpaccio : capers, pariggiono cheek, solod, homemode fries, lemon oil, green pesic, basil

Tartare de boeul ou couteau 17€
Joune d'oaul, persil, capres, carnichons, échalottes, frites maison, mesclun
Beaf tariare - ,-.h:n.lf, COpers, shallofs, egg pufﬁ, sarved with our french fries and letuce

Tortare de soumon 19€
Frites maison, mesclun
Salman tarfore © Fench fries and letuce

Burger du moment 18€
Steack tortare haché, tomate, frites moisans, mesclun et la touche du Chef |
Burger adu moments | mixed meal, greens, and the Chel's louch|

Seiche a lo Lllr:tlu 21€
Riz pilaf, julienne de légumes [catotte, courgette, poivron, champignen)

Filaf rice, vegetables fcarrof, zucchini, pepper. mushroom]

Poulpe & la ploncha 4€
Eiw::ﬁrmmd-tidn_ poulpe , amande de lo mar

Rizoto with squid ink, grilled . 580 almond

Entrecdte froncaise, locol 15€

anviron, friles maisan,
Simmental beefsisak | grilled, sarved with our franch fries and letuce

Cite d'o des alpilles 25€
Pommes de terre grenailles, julenne de |
Roasted duck breast © medium grilled, served with finy pofafoes, vegelables

Savces bleu, paivre ven ou kereibere |/ Exiro bee souce for your meal | gresn pepper, mushrooms o blue cheess

Menu enfeant

Mat + boissan + boole de gloce

Steack hoché ou nuggets

Frites maison ou pates ou iz

Main + drink + scoop of ke creom
Mixed besfitoeck or chicken nuggets
servidd with french fries or pasto or rice,
and o scoop of ice eream jor desser!

A PARTAGER
__ TO'SHARE £

(.

Plonche 3fromoges 14 /18¢€
Chesss board 3 different cheess, latuce

Planche charcuterie /1€
Hispanic cold meats, letiuce

Planche combinée 20 €

large size with both cald meats and chesss

anhw‘:.mﬁ:?:mgu mﬁ:u paulet Pm:rﬂ(

Cold meals, cheesss, checik st or breaded chrcken

Creme brulée 1€
Cie e brolee

Fondant auchocolat T €
Cregmy warm dhoclste rake, with valla e oream

Tarte du chef B¢
The Chef's pie - op sirmwhesvies in winiey |

Cofé gourmond B€
Cofe goormand - eoffee and 3 finy desserts

The gourmund 9,50 €
The gourmand - same sevved with sur sekection of weutiwide fres
Dessert du jour 5¢€
Veir ardaia /e the shate

Assiette 3fromoges 7€

Tome da sovoie, 5t Mechirs, Cabacou
(hesse plare



