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APETIZERS

Crispy spicy shrimps ........................................................13,5
Guacamole and chips ...............................................................15
Charcuterie board..................................................................16
Cheese board ........................................................................19,5
Mixed board charcuteries and cheeses ................................ 22
Camembert croquette ....................................................... 11,5
Fried calamari, aïoli...............................................................14
Spicy fried chicken ............................................................12,5

MAIN COURSES

Creamy coquillettes pasta with ham and comté cheese ....18
Royans ravioli, with cream.....................................................21
Comté cheese omelette, lettuce.........................................19
Croque-monsieur with comté cheese ...................................19
Croque-madame with comté cheese ....................................20
Sausage with mashed potatoes and cooking juice .......20
Beef tartare, french fries...................................................... 22
Aloyau �ank steak, homemade bearnaise sauce.................. 23
Milanese veal cutlet ............................................................ 26
Minced beef, fried egg ...........................................................19
Free-range chicken, wing or leg ........................................21
with french fries
Prime rib (350 gr), pepper or bearnaise sauce........................ 30
Deluxe-cheeseburger .......................................................... 23
Breaded �sh �llet by Granny Jeanne ................................... 22
Salmon with white butter sauce, jasmin rice................ 25
Salmon-avocado tartare, well seasoned ........................... 23

Extra  side................................................................................ 5
lettuce heart • rice • french fries • green beans • mashed potatoes

DESSERTS Homemade
Co�ee Petit Poucet................................................................... 11
Crème brûlée craquante......................................................... 9
Cholate lava cake, vanilla ice cream ....................................12
Chocolate pro�terole............................................................. 11
Brioche french toast, caramel, vanilla ice cream..............10
Pastry of the day by Jeremy .................................................. 11
Nougat by Sénéquier to share ............................................18

CRÊPES
Sugar, jam or nutella.............................................................8
Suzettes flambé .....................................................................12,5

ICE CREAMS Berthillon
vanilla • chocolate • coffee • salted butter caramel
pear • mango • lime • strawberry • hazelnut

2 Scoops   11   —   3 Scoops    12,5

Chocolate / Co�ee liégeois ..............................................14,5
Dame blanche.......................................................................14,5

STARTERS

Egg mayonnaise ...................................................................... 6
Celery remoulade, apple........................................................10
Country terrine by Albert ..................................................12,5
Fresh green beans and button mushrooms.........................13

French onion soup .................................................................13
Snails with parsley sauce x6.............................................17
Warm goat cheese, honey and salad....................................13
Oven-baked whole Camembert ........................................14

SALADS

Cesar salad, chicken and parmesan .......................................20
Parisian salad by the chef ......................................................19
Burrata, eggplant and tomato ..............................................18
Lettuce heart, tomatoes, onions ..........................................13

20€

SALAME PICCANTE
tomato • mozza fior di late • pepperoni • arugula

BUFFALA
tomato • mozza di buffala • basil

FUNGHI
tomato • mozza fior di late • ham

taggiasca olives • mushrooms

• PIZZAS •


