* | Panisse fries (french fries prepared with chickpea flour)

| Plate of del1 meats (dried sausage, cured ham, pancetta, coppa, lonzo)

The good fishing from the gulf (small fried fishes from the mediteranean sea)

Starters

Browned mussels with garlic, butter and parsley

The sicihian salad (burrata, tomatoes, cured ham and chips)

The shepherd’s salad (goat’s cheese, smoked duck breasts, tomatoes)
The caesar salad (salad and chicken)

Goat cheese salad and caramelized apples tatin style

The Dishes

King prawns flamed with pastis or "en persillade”
(king prawns cooked with an anisseed-flavoured alcohol or garnished with garlic and parsley)

Minced cuttlefish with parsley

| ~ | Browned fish fillet snacked with sesame

| Black angus flank steak with shallot sauce (~220g)

| Duck confit and 1ts strong juice (~240g)

Linguine alle Vongole (Clams, tomatoes, garlic, parsley, and white wine)

Linguine alla puttanesca (tomatoes, anchovy, capers, black olives, garlic and mild red pepper)
Cannellonm with salmon (‘brousse’ cheese, ‘ricotta’ cheese, spmach)
Gnocchi with pesto
Gnocchi carbonara with mushroom and bacon
Penne regate with shrimp, pepper, onion and hazelnut
Pizzas
Anchovies or cheese pizza
Margherita pizza (tomatoes, mozzarella, basil)
Neapolitan pizza (tomatoes, mozzarella, anchovies, capers)
Royale pizza (tomatoes, ham, mushrooms, mozzarella)
Four cheese pizza (roquefort, goat’s cheese, emmental, mozzarella)
Itahan pi1zza (tomato, mozzarella, cured ham, parmesan pieces, basil)
Goat’s cheese and honey pizza (cream, honey and goat’s cheese)
Calabrese pizza (spianata piccante, mozzarella and basil)
Vegetarian pizza (courgette, eggplant, pepper, onions, tomatoes)
Royal ‘calzone’ (Pizza crust folded in half before cooking and filled with ham, mushrooms, egg, mozzarella)
Provencal ‘calzone’ (tomato, pepper, onions, mushrooms, basil, mozzarella )

Four cheese calzone (roquefort, goat’s cheese, emmental, mozzarella)
(Pizza crust folded in half before cooking and filled with roquefort, emmental, goat's cheese and mozzarella)

Homemade Desserts
“Tarte Tatin" with Vanilla Ice Cream (Inside-out apple pie caramelized with sugar and butter)
Coconut and red fruit panacotta
Creme brulee vanilla
Chocolate cake
Gourmet coffee (coffee with a selection of mini-pastries)

Ice-Creams

Two SCOOPS 1ce cream (coffee, chocolate, vanilla, mint chocolate chips, strawberry, pear, lemon, coconut)
Iced Nougat with Red Fruits Sauce

‘Liegeols’ Coffee or ‘hegeois’chocolate or ‘belle Hélene’ pear (with whipped cream)
Iceberg (mint chocolate chips ice-cream, Get27)

Colonel (lemon, vodka)

Affogato (coftee, vanilla i1ce-cream, shivered hazelnuts)
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L.a Terrasse des Embruns

The Drinks
Pastis (2¢]) 4.20 € Fruit Juice (20cl) 4.80 €
Campari /Martini / Porto /Muscat (4.5¢l) 4.90 € (orange, pmeapple, apple, tomato, ace)
Americano (18cl) 11.50 € Syrup 3.00 €
Aperol Spritz (18cl) 11.50 € Ice tea (25¢l) 4.80 €
Virgin Spritz (18cl) 8.50 € Orangina (25¢l) 4.80 €
Mojito (15¢l) 11.50 € Perrier (33cl) 4.60 €
Virgin Mojto (15c¢l) 8.50 € Coca-Cola (33cl) 4.90 €
Kir Vin Blanc (15¢l) 4.90 € Coca zéro (33cl) 4.90 €
Kir Champagne (10cl) 8.0 €
Coupette (10cl) 8.00 € Stll water
Whisky (4cl) 9.00 € Zilia (100cl) 6.80 €
Jupiler draft (25¢l) 4.80 € (bOcl) 5.00 €
- | Heineken (25¢l) 4.90 € Sparkling water

| Leffe (33c)) 5.50 € Orezza  (100cl) 6.80 €
Baileys (5cl) 7.50 € (HOcl) 5.00 €
Limoncello / Manzana (5cl) 6.50 € Tea / herbal tea 3.80 €
Cognac / Armagnac / Garlaban (2.5¢cl) 8.50 € Coftee 2.50 €
Mint hiqueur (5cl) 7.00 € Hot chocolate 4.50 €
Whisky Supérieur (4cl) 10.00 € Capuccmo 4.60 €

Viennese coffee 6.50 €

Champagne Veuve Pelletier 75 cl : 69 €
Premium Champagne (75 cl) : 89 €

Rosés Vines 50 cl 75 cl
Ile de Beauté IGP (Domaine Casanova) - 26.50 €
Coteaux d’Aix Bio(domaine la Cadeniere cuvée Léonie) 19.50 € 24.50 €
Cotes de Provence Bio (Domaine de Sainte Marie) - 36.50 €
Bandol (Chateau Val d’Arenc) - 38.50 €
Red Vines 50 cl 75 cl
Ile de Beauté IGP (Domaine Casanova) - 26.50 €
Coteaux d’Aix Bio(domaine la Cadeniere cuvée Léonie) 19.50 € 24.50 €
Cotes de Provence Bio (Domaine de Sainte Marie) - 36.50 €
Cotes du Rhone Vacqueyras Cuvée Prestige - 36.50 €
Chateauneuf du Pape 2022 (Armand Dartois) 59.00 €
White Vines 50 cl 75 cl
Vin Corse (Domaine Casanova) 2 26.50 €
| l A Coteaux d’Aix Bio (domaine la Cadeniere cuvée L.éonie) 19.50 € 24.50 €
8 Cotes de Provence Bio (Domaine de Sainte Marie) - 36.50 €
Cassis Bodin (blanc de blanc) - 39.50 €

Glass of vine IGP Méditerrannée (Madraguin) 12cl : 5.80 €
(red / white / rosés )




