
L ’ E S P R I T
 D U

SAMARITAIN
R E S T A U R A N T

S T A R T E R S

*Report us any allergiesh before taking the order 

Service compris

PRIX TTC

CEVENNE SALAD 13,90€

Salad, Pélardon cheese, honey, Serrano ham, onion

TUNA TARTARE

12,90€

capers and Espelette pepper

FOIE GRAS
With Gingerbread and Toast 

18,90€

CREAMY BURRATA CAPRESE STYLE
Tomato & Basil

13,90€

GRILLED LOCAL GREEN ASPARAGUS 14,90€
Homemade Granola & Feta

T O  S H A R E

SAMARITAN’S BOARD

Salad, Creamy Burrata, Serrano

Ham, Homemade Rillettes, Sausage,

Tapenade & Toasts

2 Peoples:  18,90€

4 Peoples:  24,90€

THAI-STYLE BEEF SPRING ROLLS
Salad and Thaï sauce 

13,90€

6 OYSTERS N°3  (NORMANDY) 12,90€

BROOD BONES GRATIN BAKED
Salad and Toats

12,90€



D I S H E S

K I D S  M E N U (Under 10 Years)

Syrup       Homemade Nuggets        Homemade Fries         1  Scoop For Ice cream
 drink    +                Or                   +                      Or               +                     With
of choix        Salmon Fillet                           Vegetables                 Whipped Cream

14,50€

Prix TTC
Service compris

B U R G E R S

19,90€

FARMER’S PORK BURGER

COUNTRY BURGER

Pulled Pork, Cheddar, Barbecue
Sauce, Salad, Onion, Bun

Beef , Cheddar, Onion, Barbecue
Sauce, Bun

19,90€

22,90€

DUCK BREAST 25,90€
Cognac Sauce , Espelette Pepper and Vegetables

CAMEMBERT ROASTED
honey, baby potatoes, Serrano ham and toast

T O  S H A R E
(  2  P E O P L E S )

FRENCH RIB OF BEEF  +/- 1 KG
Homemade fries, salad and
homemade sauces

6 9 , 9 0 €

26,90€

CHAROLLAIS RIB STEAK 
Homemade Sauce and Fries 

28,90€

CHAROLAIS BEEF FILLET TATAKI
ponzu sauce & vegetable stir-fry

32,90€

SEASONAL VEGETABLE CRUMBLE 19,90€
With Pelardon cheese and green salad

LAMB CHOPS WITH HONEY & THYME
seasonal vegetables

VEAL KIDNEY WITH MUSTARDS 19,90€
mashed potatoes

SPICY COD LOIN 26,90€

Coconut milk and leek



SUNDAES

COLONEL 10,90€
2 Scoops LEMON Ice Cream, Vodka

DAME BLANCHE
3 Scoops VANILLA Ice Cream, Chocolate Sauce

and Whipped Cream

9,90€

CHEESE PLATE
9,90€

DESSERTS OF THE DAY
7,90€

FRESHLY MADE COFFEE TIRAMISU
  8,90€

HOMEMADE PROFITEROLES
Choux pastry, Vanilla Ice Cream, Chocolate Sauce,

Whipped Cream

11,90€

IRISH COFFEE
Whiskey, Coffee, Whipped Cream

14,50€

PAVLOVA MONT BLANC STYLE
Meringue, Chestnut Cream, Blueberry, Chantilly

Cream
11,90€

Petites Envies
 D E S S E R T  M E N U

ICE CREAM
 1 SCOOP 

  2 SCOOPS
  3 SCOOPS

 
WHIPPED CREAM + 1,80€

 

3,00€

5,20€
7,20€

FLAVORS

Vanilla
Chocolate
Chestnut

Green Apple 
Lemon
Rum Raisin

Strawberry
Caramel
Nougat
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