Prix NeTS | ALL TAXES AND SERVICE INCLUDED

POUR DEBUTER

GRAVLAX DE TRUITE DE REGION 11.00€
BAIES ROSES, CREME FINE A L'ANETH, PICKLES DE LEGUMES D'ANTAN & BLINIS CHAUDS

DOUCEUR DE POIRES ROTIES & CHEVRE CHAUD 11.50€
MIEL DE LAVANDE, FOCACCIA TIEDE ET CHIFFONNADE DE TAMEBON DE Pays

(EUF POCHE FACON CARBONARA 10.50€
GUANCIALE CROUSTILLANT, CREME DE PECORING

VELOUTE DE POTIMARRON 9.00€

CHATAIGNES ET FETA

COTE BRASSERIE

BEST BEEF BURGER, FRITES ET SALADE 20.00€

MAYONNAISE AU PAPRIKA ET PIMENT D'ESPELETTE, COUPEAUX DE PARMESAN, MATS GRILLE
LARD PAYSAN GRILLE

BEST CHICKEN BURGER, FRITES ET SALADE 20.00€

MAYONNAISE AU PAPRIKA ET PIMENT D'ESPELETTE, COUPEAUX DE PARMESAN, MATS GRILLE
LARD PAYSAN GRILLE

SALADE CESAR AU POULET CROUSTILLANT 19.00€
AvocaT, GRANA PADANO, TOMATES FRAICHES, (EUF POCHE, OIGNONS CRISPY, LARD PAYSAN GRILLE
RISOTTO D'ORGE PERLE AUX SAVEURS D’AUTOMNE 17.00€

PARMESAN 22 MOIS D'AFFINAGE, BUTTERNUTS ROTIS AU THYM ET NOISETTES TORREFIEES



Prix NETS [ ALL TAXES AND SERVICE INCLUDED

TERRE & MER

PALERON DE B(EUF CUIT ET CONFIT 12H AU VIN ROUGE

ECRASE DE POMMES DE TERRE A L'HUILE PARFUMEE A LA TRUFFE ET LEGUMES RACINES ROTIS

MAGRET DE CANARD DU SUD-OUEST FLAMBE

5AucE PORTO ROUGE, CAROTTES EN TRILOGIE ET MOUSSELINE DE CELERI-RAVE

PAVE DE CABILLAUD POCHE AU SAFRAN

FONDUE DE POIREAUX AU GINGEMBRE ET ECRASE DE POMMES DE TERRE

FILET DE BAR POELE & CREME DE FENOUIL

RisoTToO D'ORGE PERLE ET BUTTERNUT

TATAKI DE THON AUX GRAINES DE SESAME

WoK DE LEGUMES CROQUANTS DE FIN D'ETE ET REDUCTION DE SOJA-MIEL

HAMPE DE B(EUF GRILLEE, BEURRE PERSILLE

FRITES ET SALADE VERTE

SUPPLEMENT SAUCE : 2.00€
PORTO ROUGE ET BEARNAISE

SUPPLEMENT ACCOMPAGNEMENT : 4.00€
PoOMMES FRITES, SALADE VERTE, LEGUMES OU RISOTTO D'ORGE PERLE

MENU ENFANT

12.50€

HamBURGER ou CABILLAUD
2 BOULES DE GLACE
1 SODA OU 1 EAU MINERALE

22.00€

23.50€

24.00€

28.50€

25.00€

23.00€



Prix NETS | ALL TAXES AND SERVICE INCLUDED

NOS DESSERTS

ASSIETTE DE FROMAGE DE NOS TERROIRS 14.00€
Bamon AOP AU LAIT CRU DE CHEVRE 100G, CONFITURE DE FIGUES ET NOIX

DEMI-SPHERE MARRON & CASSIS 11.00€
INSERT CASSIS, MDOUSSE DE MARROMN, DACQUOISE NOISETTE ET ECLATS DE MERINGUES

SALADE DE FRUITS FRAIS DE SAISON 8.00€
TARTE RUSTIQUE AUX POIRES 10.50€

CREME DE MARRONS D'ARDECHE, NOIX FRAICHES ET POUDRE D'AMANDE

MOELLEUX AU CHOCOLAT, HUILE D'OLIVE ET FLEUR DE SEL 10.00€

GLACE A LA LAVANDE DE PROVENCE

CAFE, VIENNOIS, AFFOGATO OU THE GOURMAND 9.00€

COUPES DE GLACE — 10.00€

BANANA SPLIT
CAFE oU CHOCOLAT LIEGEOIS
DAME BLANCHE
POIRE BELLE- HELENE
DAME SUZANA



Prox NETS | ALL TAXES AND SERVICE INCLUDED

TOSTART

REGIONAL TROUT GRAVLAX

PINK PEPPERCORNS, FIN DILL CREAM, HEIRLOOM VEGETABLES PICKLES ET WARM BLINIS

ROASTED PEAR & WARM GOAT’'S CHEESE

LAVENDER HONEY, FOCACCIA ET COUNTRY HAM

POACHED EGG CARBONARA STYLE

CRISPY GUANCIALE, PECORINO CREAM

CREAMY PUMPKIN SOUP

CHESTNUTS AND FETA

MAINS

BEST BEEF BURGER, FRENCH FRIES AND SALAD

PaprixA AMD ESPELETTE PEPPER MAYONNAISE, PARMESAN SHAVINGS, GRILLES CORNS
GRILLED BACON

BEST CHICKEN BURGER, FRENCH FRIES AND SALAD

PaprixA AND ESPELETTE PEPPER MAYONNAISE, PARMESAN SHAVINGS, GRILLES CORNS
GRILLED BACON

CAESAR SALAD WITH CRISPY CHICKEN

Avocapo, GrRaNA PADANO, FRESH TOMATOES, POACHED EGG, CRISPY ONIONS ET GRILLED BACON

PEARL BARLEY RISOTTO WITH AUTUMN FLAVORS

22-MONTH- AGED PARMESAN, THYME-ROASTED BUTTERNUT SQUASH AND TOASTED HAZELNUTS

11.00€

11.50€

10.50€

9.00€

20.00€

20.00€

19.00€

17.00€



Prix NETS [ ALL TAXES AND SERVICE INCLUDED

SURF & TURF

12 HOUR SLOW-COOKED BEEF CHUCK, CONFIT IN RED WINE 22.00€

MASHED POTATOES WITH TRUFFLE-INFUSED OIL AND ROASTED ROOT VEGETABLES

SouTH-WEST FRENCH DUCK BREAST, FLAMBEED

FED PORTO WINE SAUCE, CARROTS TRIO AND CELERIAC MOUSSELINE

POACHED COD FILLET WITH SAFFRON

SAUTEED LEEKS WITH GINGER AND MASHED POTATOES

PAN-FRIED SEA BASS FILLET & FENNEL CREAM

PEARL BARLEY RISOTTO AND BUTTERNUT

TUNA TATAKIWITH SESAME SEEDS

LATE-SUMMER WOK VEGETABLES WITH SOY AND HONEY SAUCE

GRILLED BEEF HANGER STEAK, PARSLEY BUTTER

FRIES AND GREEN SALAD

CHOICE OF SAUCE: 2.00€
REp PoORTO WINE OR BEARNAISE

EXTRA SIDE: 4.00€
FRENCH FRIES, GREEN SALAD, VEGETABLES OR PEARL BARLEY RISOTTO

KIDs MENU

12.50€
HAMBURGER WITH FRIES OR PASTA WITH HAM
IcE crREAM: 2 SCOOPS
1 SODA WATER

23.50€

24.00€

28.50€

25.00€

23.00€



Prix NETS / ALL TAXES AND SERVICE INCLUDED

DESSERTS
LLOCAI, CHEESE PLATTER 14.00€
100G Banon AOP CHEESE MADE FROM RAW GOAT'S MILK, FIG JAM AND WALNUTS
CHESTNUT & BLACKCURRANT HALF-SPHERE 11.00€
BLACKCURRANT INSERT, CHESTNUT MOUSSE, HAZELNUT DACQUOISE AND MERINGUE SHARDS
SEASONAL FRESH FRUITS SALAD 8.00€
RUSTIC PEAR TART 10.50€
ARDECHE CHESTNUT CREAM, FRESH WALNUTS AND GROUND ALMONDS
CHOCOLATE SMOOTH MELTING CAKE 10.00€
PROVENCE LAVENDER ICE CREAM, OLIVE OIL AND 5EA SALT
CDFFEE, VIENNOIS, AFFOGATO OR TEA GOURMAND 9.00€

Ice CREAM — 10.00€

BANANA SPLIT
CAFE OR CHOCOLAT LIEGEOIS
DAME BLANCHE, COUPE SUNDAE
POIRE BELLE-HELENE
DAME SUZANA



Prix NETS [ ALL TAXES AND SERVICE INCLUDED

MENU DU CHET 39.00€

(Eur POCHE FACON CARBONARA
POACHED EGG CARBONARA STYLE

MAGRET DE CANARD DU SUD-OUEST FLAMBE
SOUTH-WEST FRENCH DUCK BREAST, FLAMBEED

Ou

PAVE DE CABILLAUD POCHE AU SAFRAN
SAFFRON-POACHED COD FILLET

DESSERT AU CHOIX
DESSERT OF YOUR CHOICE

ACCORDS METS/VINS — 10.00€
WINE PAIRING - €10.00




Prix NETS [ ALL TAXES AND SERVICE INCLUDED

MENU BRASSERIE 25.00€

PLAT BRASSERIE AU CHOIX
MAIN COURSE OF YOUR CHOICE

Ou

SUGGESTION DU JOUR
DISH OF THE DAY

SALADE FRUITS FRAIS
FRESH FRUIT SALAD

Ou

CAFE GOURMAND
GOURMET COFFEE

Ou

COUPE DE GLACE AU CHOIX
[CE CREAM OF YOUR CHOICE
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