Alcoholic beverages:
APERITIFS

Kir a la périgourdine 12 cl

(creme de cassis, péche ou miire)

Anisés 2 cl - Ricard, Pastis 51, Berger
Suze, Byhrr, Pineau,Martini rouge,
Américano, camparil7 ° 4 cl

Porto, Vin de noix 4 cl

Whiskys 40 °Baby 2 cl

Whiskys 40°4 cl

(Jack Daniel’s or jameson)

BEER

Draft

Pelforth,

demi 25 cl

bock 15 cl

&

Pint 50 cl

Affligen, Moretti blondes
demi 25 cl

Pint 50 cl

bock 15 cl

€

Panaché (pelfort) demi 25 cl
Additional Syrup 0,20 € ,Picon

Bottle
Beer of the world —33cl

Tatou : artisanal beer of Marsac - 6°
Pietra : Biere ambrée a la chataigne - Corse - 6°

Tripel Karmeliet : Biére d’abbaye — Belge - 8,4°

Mort subite Lambic Kriek : Biére belge fruitée — 4°
Guinness—ubiére irlandaise brune — 8°

Grimbergen Biére Abbaye Alisier Blonde 6.7°

Biére sans alcool jupiler 25 cl 3,50 €

DIGESTIVE AND WHITE ALCOHOLS 5.00 4cl

Armagnac Delaitre 10 ans 40 °,
Cognac vs JL Charlemagne 40°,
icille prune de Souillac GE Massenez 40°
RY 17,9 °, Rhum Havana 40°, Gin Bombay saphir 40°
olut 40°, Rhum Riviére du Mat 40°

O MARRONNIER

Simply... Pleasure

The Beverages:

PRIX ET SERVICES COMPRIS 15%

HOURS BAR summer
From Tuesday to Sunday 8h30 to 14h30
From Tuesday to Saturday17h00 to 21h00
Monday closed

le dimanche apres midi

SERVICE HOURS
The menu for
August and July
THE LUNCH
From Tuesday to Sunday
To 12h00 at 13h30
THE NIGHT
From Tuesday to Saturday
until 21h
Close the Sunday afternoon
And all the day the Monday
JOIN US
05535109 14
In case of emergency
06 52 53 98 80

Non-alcoholic beverages:

Bouteilles ou verre 25CL
Coca-cola

Coca-cola Zero sugar
Schweppes tonic
Schweppes Citrus
Orangina

Fuzetea peach
Lemonade

Diabolo

Water with syrup
Vitel syrup

Glass of Milk

JUICE (PAGO)
3,40€

Apple, Orange,, Strawberry, dragon fruit, tomato, ACE ,
peach, apricot, pineapple, lemon, grapefruit, rose, mango,

banana, pear.

‘Water

Perrier 25¢l

Evian 50 cl

Vitel ou Evian 100cl
Badoit 50cl

Badoit 100cl

Additional Syrup
Additional Lemon slice

Non-alcoholic beer jupiler 25 cl




RED WINES

PERIGORD

A\
BERGERAC

Chateau Le Chrisly 13% -The bottle 75 cl ‘LM,L

PECHARMANT en 75 cl 25,00 €
Chateau de Tiregand — AOC — 14,5% en 50 cl 15,00 €
en 37,5 cl 11,50 €

BORDEAUX

Saint Estéphe 13% the bottle of 75 cl 25.80 €
Fort du Mirail

Bergerac —table wine

O MARRONNIER

Simply...Pleasure

The Wines

PRIX ET SERVICES COMPRIS

CHAMPAGNE
Brut ler cru .
The bottle

The cup

COCKTALILS with Alcohol

8.50 €
SPRITZ
GIN TONIC
AMERICANO COCKTAIL (vermouth rouge,
soda)
AMERICANISSIMO COCKTAIL
(américano, prosecco, soda)
CAMPARI TONIC
RHUM JUICE AND SYRUP
WHISKY COCA
IRISH COFFE

WHITE WNES

PERIGORD

MONBAZILLAC en 75 cl

€

Chateau Poulvere (famille Borderie)

The glass of monbazillac chateau poulver 12 cl 4.50 €

COTES DE BERGERAC BLANC MOELLEUX
Chateau Poulvere (famille Borderie) bottle of 75 cl 16,40 €
The glass of blanc moelleux chateau poulver 12 cl 3.80€

BERGERAC BLANC SEC
Chateau les peyroulets Bergerac BIO 13,5 % 13,80 €
Bottle of 75cl

Bergerac Sec chateau de Malfourat
The glass
Le pichet de 25 cl

BERGERAC ROSE 2020 -
Chrisly-Paytus 13% the bottle of 75 cl
Certify bee friendly

PROVENCE._
M MINUTY 13 % the bottle of 75c¢l

3.50 le pichet de 25cl
7,001; _le pichet de 75cl




(

o)

I HEESES & DESSERTS

Plate of three cheeses
Chocolate mousse
5,50 €
Charlotte, fraisier ou tiramisu
(the fruit varies between the season)
Dessert of the moment

ARTISANAL ICE CREAMS

Ice cream or sorbet 1 scoop 3,00 €
Ice cream or sorbet 2 scoops 6,00 €

Additional scoops 2,50

€
Additional whipped cream 1,00 €

Cup

dame blanche or Liége chocolate , 6,50 €
Strawberry melba.

Ice cream stick (Roland Manouvrier)
Strawberry or vanilla 4,50 €

Ice cream or sorbet:

Chocolate, vanilla, strawberry, raspberry, kiwi, mango, coconut, rum
raisins, Yellow lemon, Pineapple, litchi rose, mirabelle, nuts of Périgord,
coffee, caramel, pistachio, violette, poppies

HOT BEVERAGES
Coffee expresso or déca 1,60 €
azelnut or long 1,70 €
ouble expresso 3,00 €
Coffee cream 2,80 €
Tea
Green, earl grey , ceylan,
Thé flavored 2,80 €
Mint green, vanilla, green jasmin
Milk chocolate 2,80 €
Mountain infusion 2,80 €
3,50 €

3,50 €

O MARRONNIER
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PRIX ET SERVICES COMPRIS

Our lunchtime formula WORK MEAL =
From September to june

(Excluding weekends and public holidays),

Soup ot injuty), Starter of the day, today’s special, 17,50 €
Cheeses, dessert of the day Y4 wine and coffee

Starter of the day, today’s special, cheese or 15,00 €
dessert of the day, coffee

Starter of the day, today’s special, dessert of the day 13,50 €

Children Menu (Until 12 years old) 10,00 €

Pizza jambon fromage ou
Nuggets végé /frites maison
ou steak haché( VG ou beeuf) frites ou jambon frites
ou plat du jour selon dispo
+ 1 scoop of ice cream
or sorbet
+ 1 glass of orange juice, apple ou pineapple, lemonade
Or water with syrup

e TheWork meal are possibles for the companies who works with us all the year on

appointment for July aﬁa@N APPETIT

Our Producer

Goat cheese
Fromagerie Bigeat a 19600 Estival

Fresh eggs and mushrooms
Gaec du Fournatel a 19600 Saint Panta
Iéon de I’arche

Pork
Maison Vaux a 24200 Sarlat la Canéda

Seasonal vegetables
Le jardin des Bordes a 24590 Archignac
Vins de Bergerac

Wines
Vignobles Benoit Begnet
a 24100 Bergerac

Pécharmant
Chateau Tiregand—Saint Exupéry
24200 Creysse

Ice cream & sorbets
. Roland Manouvrier Maitre glacier
A 24590 Saint Genies

Cro’Bon glacier
A 24220 Meyrals
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PIZZAS 31 CM

On the menu

L’AMIE PRODIGIEUSE 10,00 €
APERETIF BOARD OR STARTERS Tomato sauce, mozzarella ’
Board charcuterie/cheese 8,00 € ARINEIES PRYICENIC OMARTDE D LA REINE du BAL 11,00 €
\-r’ Board 100 % Végé 8,00 € Tomato sauce, mozzarella, ham. mushrooms, oregano
| ( nems, samousa,s oinons rings, fallafelleq, raw vegetables stick, sauces) PETIT POUCET 11,00 €
ato sauce, mozzarella, ham, egg
THE BIG SALAD BURGERS LA DIALOGUE avec mon jardinier 11,50 €
« La chévre lardons » 13.50 € Tomato sauce, mozzarella or végé cheese, Artichoke heart, fresh
E(Grf;n Cs;l;i,;:cgs, ﬁr;:gﬁis; c;bécou) 600 TRADITION 12.50 € fztﬁil¥f§glg onion, mushroom, black olive .00 €
; (Green salad, smoked trout, fennel, tomatoes, mozza, oinons) : (burigef' sauce,rstec;k, dd. ich Tomato sauce, mozzarella, emmental. goat cheese ’
« La Juvénale » 15,00 € poitrine fumée, cheddar, cornichons, tomatoes, LA CHEVRE 12,50 €

salad, red onions fiy - fries)

(Cabbage, fennel, Chickpeas, red bean, carots, tomatoes, cube faumage, féves or Tomato sauce, mozzarella, onion, cabécou, bacon, oregano

py | mangos, grepefruit,green salad) L’ANDALOUSE 12,50 €
\’ The 100 % VEGE 14.00 € Tomato sauce, mozzarella, chorizo, peppers, onion, black olive._
REGONAL SPECIALITIES (Homemade Maye Végé, Steak Happyvore,, faumage,
Duck anﬁ.t 16,50 € tomato, salade, oignons rouges, cornichons)
Duck Aiguillette 17,00 €

Duck Andouille 16,50 €
Sauce : pepper, cranberry crucly

THE BEAF
Rib steak VBF (env 300g) 20,00 €

THE FISH

Fish of the day and his vegetables 18,00 €

(From Thursday night at saturday )

LES 100% VEGE

Traditional dishes 15,00 €

(Sur commande uniquement)

Y Big board 100 % Végé frites..... 16,00 €

(5 *3 *Fritures , vegetabkes stick, sauces, fries)

» o 225 Rue des écoles
ACCOMPANIMENTS OF YOUR CHOICE 24590 NADAILLAC

Fries, sarladaise potatoes, leek fondue, Green salad.

0553510914
Portion of fries alone 3.50 € 06 52 53 98 80

he meal of the day

LE BOURG
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