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Tous les midis du L undi au Samedi

Every days from Monday to Saturday
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FI’Itf:S ou Pﬁtes Fries ou Pasta
1 Boule de Glace
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Sﬂlﬂde d&g«hﬁ‘ﬂ:ﬁ Chﬂﬂd Hu‘-t uats Ehﬂfﬁﬂﬂ@d s : e A A Pﬁ« .
" Salade, Tomates, Toast de Chévre, Lardons -..a-v- CE} ﬂfl:: LE
Salad, tomatoes, goat'sicheese toast, bacon r Lk e Y E reme Fraich

Salade Ceésar Poulet chicken Caesar salad S P!;nne d}l

Salade, Tomate, CoGtons, Poulet pane, s e K Créme Fraick

Copeaux de Parmesan, Sauce Cesar e, IR A

Salad, tomatoes, croutons, breaded chicken, shaved parmesan, Caesar o T ; Bar iy : Ll“glllrll
e aaEemeae Y Huiled OIWE

Salade de Buffala cremeuse L e .tV Olive oil, di
Roquette, Basilic, Copeaux Parmesan TR i
el AR ey ngulmi
Antipasti T % Sess  Huile d'Oliv
Fond-de salade, Beignet de courgette, Pois chiche, Wi SR Olveal, diced
Courgette a la menthe, Salade de poivron, Jambon cru, Mozzarella, — gage ge S8 ==
Melon (selon saison) | [P Spaguetti
> _ @ 2=...  Sauce Tom:

[omato sauce,

Mozzarella en Carrosse Breaded mozzarells -

Salade, Tomates, Mozzarella panée, Jambon Cru T | :

Satad; tomatoes, breaded mozzarella, raw h. TR Risotto C
SEEEES S Creme frai

Tartare de Boeuf o tarar ——— 3L
Salade, Frites, Tartare, Oeuf Savce du Chef Fi - Risotto
e ¥ Créme frai

Salad, fries, tartare, egg, chet's sauet v i FEY S e
v B o e, ) Cream fresh,

Camembert au feu de bOIS. Wood fire camembert
Camembert fondu au feu de bois, Salade
Melted wood-fired camembert, salad

Ravioli
Sauce ton
fomato sauce

Salade César Saumon saimon Caesar salad
Salade, Tomates, Croutons, Saumon, ‘Gnocch

Copeaux de Parmesan, Sauce César _ TR Gnocchi.
Salad; tomato; croutons, salmon; parmesan shavings, Caesar sauce L B oe SN e any

Accompagnement : Gratin - Courgettes ou Dauphinois Bkt Spaghe
Frites ou Pommes de Terre sautéees M N L Sauce to

Salade verte ¥ s Tomato sau

N6

Gam bas 3 Ia P rovencale cambas 2 1a Prnvem;ale | 3 B DeR T h
Gambasﬂambe@ SaJade Riz safm::le N e - 3
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Lamb cutl

Entre

'd- ' L AN Y c At i Steak
B et SR ONNG TS -'-,"E'T*-_':._";'-f-_'z- e sy e Sauci
E Aubergnw:s with parmesan _ 12€ e B Italian s

E Au_g_efr_.gb_nts au gratin parmgsan salad. AR LY. S ‘

Thick-cu

Loup
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! Our grilled food and fishon a wood,
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Pgnne ﬂﬂll‘--'aumﬁﬂ Penne with salmon |
Créme Fraiche, SGumon Cream fresh, salmon

Pqnnt’: QU Vieux Panif.'.r Penne du Vieux Panier
Créme FfBIChE, Tnmate, Basilic' Cream fresh, tomato, basilic

Lingullni aux' Palourdes Linguine with clams
Huile d'Olive, Dés de Tomates, Ail & Persil, Palourdes, Vin Blanc

Olive oil, diced tomatoes, garlic & parsley, clams; white wine

Liljlgu'ini aux Gambas Linguine with Gambas
Huile d'Olive, dés de Tomates, Ail & Persil. Gambas

Olive oil, diced tomatoes, garlic & parsley, gambas

L

Spague-ttl d Ia SHUCiSSE |t3|it‘nne Spaghetti with Italian sausage
Sauce Tomate, Saucisse Italienne Maison
lomato'sauce, the house's own Italian sausage

RiSOttU Cépes et St Jaﬂques Risotto with ceps-and St Jacques

Creme fra’iche, Ce PES, St Ja cques Cream fresh, ceps, St Jacques, garhc & parsle

RiSBﬁO Gambas Risotto with Gambas
Créme fraiche, Paprika, Gambas, Ail & Persil

Cream fresh, parpika, Gambas, garlic & parsley

RHViOIi d Ia BI"O USSE Ravioli with brousse cheese
Sauce tomate, Basilic, Raviolis Farcis a la Brousse
Tomato sauce. basilic; raviolis stuffed with brousse cheese

.Gnocchi au GﬂrgﬂnZOla Gnocchi Gorgonzola

Gnocchi, Sauce Gorgonzola
Gnocchi, gorgonzola sauce

Spaghet’[l a la Bolognaise Spaghetti Bolognese
Sauce tomate, Viande de Boeuf
Tomato sauce, beef meat
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; Salade ou Ratatouille

[OlSE Frics, salad or ratatouille or rice
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of your choice
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- nc:hdIS? Anchovies
Fromage Emfmt'nta!

Moitié / Moiti€ Haifand Half
Anchois, Em mental Anchovies, Emmental

Jambon Emmental Ham / Emmental
Champignon Emmental 1 2€

Mushrooms /| Emmental

ChOriZO Emmental Chorizo /| Emmental 12€ 1 5€
Margherita Margherita §2€. .1 5€
MDZZB{'E’“E} Mozzarella, Emmental

Napﬂlitai"e Napoletana 1 2’€ 15€
MOZZEH"E“B, C:‘é‘ipres, Anchols Mozzarella, capers, anchovies

Royale Rroyale 12€ 15€

Emmental, Champignen, Jambon- Emmental, mushrooms, ham

4 Fromages 4 Cheeses 12€ 1 5€
Emmental. Mozzarella, Chévre, Roquefort

Emmental, mozzarella, goat's cheese, Roquefort

Corsica corsica 12€
Brousse, Figatelli, Emmental
Brousse, Figatelli, Emmental

Italienne italiana 12€
Brousse, Saucisse Italienne, Emmental

Brousse, Italian sausage, Emmental

Provengale Provencale 12€  15€

Tomates cerises, Mozzarella, Sauce basilic
Tomatoes, mozzarella, basil sauce

Parmesane pPirmesana 12€ 15€

Aubergines, Parmigiano
Aubergines, Parmesan

Blanche sianca 12€ 15€

Créme Fraiche, Champignons, Emmental
Cream fresh, mushrooms, Emmental

Parme prarma 14€ 17€
Mozzarella, Jambon de S__errano{ Roquette, Copeaux de Grana, Basilic

12€  15€
15€
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% Salade
Salade, T

Salad, tomaz

Salade
Salade;”
Copeau
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Salad
Roquet
Antip
Fond d

Courge
Melon

Moz
Salade

I e e
Satad T

Tart
Salad

Salad, !

......

.....
b e e
ar LR
& "



