
ENTRéES
ŒUFS MAYONNAISE�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7,9O

VELOUTÉ DE BUTTERNUT, c r è m e  à  l a  c i b o u l e t t e ,  s a r r a s i n  s o u f f l é� � � � � 8,9O

BEIGNETS DE CALAMARS, s a u c e  t a r t a r e�� � � � � � � � � � � � � � � � � � 9,9O

CROUSTILLANTS DE POULET, s a u c e  b a r b e c u e� � � � � � � � � � � � � � 1O,5O

DEMI-CAMEMBERT AU LAIT CRU RÔTI, p a i n  g r i l l é� � � � � � � � � � � � 12,OO

SOUPE À L’OIGNON GRATINÉE À LA PARISIENNE�� � � � � � � � � � � 12,5O

SAUMON FUMÉ D’ÉCOSSE, b l i n i s ,  c r è m e  a u  c i t r o n�� � � � � � � � � � � � � 14,5O

ESCARGOTS DE BOURGOGNE LABEL ROUGE�� � � � � � ( p a r  6 )  13,5O/( p a r  1 2 )  22,5O

A O P  :  A p p e l l a t i o n  d ’ o r i g i n e  p r o t é g é e .  I G P  :  I n d i c a t i o n  g é o g r a p h i q u e  p r o t é g é e .  P r i x  n e t s  e n  e u r o ,  s e r v i c e  c o m p r i s .  
N o u s  v o u s  i n f o r m o n s  q u e  v o u s  p o u v e z  n o u s  d e m a n d e r  d e  l ’ e a u  p o t a b l e  g r a t u i t e m e n t .  P o u r  l i m i t e r  l e  g a s p i l l a g e  a l i m e n t a i r e ,  d e s  d o g g y  b a g  s o n t  à  v o t r e  d i s p o s i t i o n . 

L’ é t a b l i s s e m e n t  n ’ a c c e p t e  p a s  l e s  r è g l e m e n t s  p a r  c h è q u e .  1 2 / 2 5

CRÊPE MAISON SUCRE � � � � � � � � � � � � � � � � � � � � � � � � � � � �   8,5O

CRÊPE MAISON AU SIROP D’ÉRABLE� � � � � � � � � � � � � � � � � � �   8,5O

CRÊPE MAISON NOCCIOLATA�� � � � � � � � � � � � � � � � � � � � � � � �   8,5O 
g l a c e  à  l a  v a n i l l e  B o u r b o n

CRÈME BRÛLÉE À LA VANILLE �� � � � � � � � � � � � � � � � � � � � � � �   8,9O

MI-CUIT AU CHOCOLAT MAISON�� � � � � � � � � � � � � � � � � � � � � � �  1O,9O 
g l a c e  à  l a  v a n i l l e  B o u r b o n

BRIOCHE FAÇON PAIN PERDU �� � � � � � � � � � � � � � � � � � � � � � �  11,9O 
g l a c e  à  l a  v a n i l l e  B o u r b o n ,  c a r a m e l  b e u r r e  s a l é

PROFITEROLE GÉANTE� � � � � � � � � � � � � � � � � � � � � � � � � � � � �  12,5O 
g l a c e  à  l a  v a n i l l e  B o u r b o n ,  c h o c o l a t  c h a u d

GLACES & SORBETS, 2/3 BOULES AU CHOIX�� � � � � � � � � � 8,5O / 1O,5O 
v a n i l l e  B o u r b o n ,  c h o c o l a t  n o i r ,  c a r a m e l  b e u r r e  s a l é ,  c a f é ,  f r a i s e ,  
c i t r o n  v e r t ,  f r u i t  d e  l a  p a s s i o n ,  f r a m b o i s e ,  o r a n g e 
COUPE BANANA SPLIT�� � � � � � � � � � � � � � � � � � � � � � � � � � � � 11,9O 
b a n a n e ,  s o r b e t  f r a i s e ,  g l a c e s  v a n i l l e  B o u r b o n  e t  c h o c o l a t  n o i r ,  
c h o c o l a t  c h a u d ,  c r è m e  f o u e t t é e

 COUPE BRASSERIE�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 11,9O 
g l a c e s  c h o c o l a t  n o i r  e t  v a n i l l e  B o u r b o n ,  a m a n d e s  g r i l l é e s , 
c h o c o l a t  c h a u d ,  c r è m e  f o u e t t é e

COUPE SUZETTE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12,5O 
s o r b e t  o r a n g e ,  c r è m e  g l a c é e  v a n i l l e ,  c r ê p e s , 
c a r a m e l  b e u r r e  s a l é ,  c a r a m e l  à  l ’ o r a n g e ,  c r è m e  f o u e t t é e

DESSERTS & glaces

salades & CROQUES
CROQUE-MONSIEUR, f r i t e s�� � � � � � � � � � � � � � � � � � � � � � � � � 16,9O

CROQUE-MADAME, œ u f  a u  p l a t ,  f r i t e s�� � � � � � � � � � � � � � � � � � � � 17,9O 

SALADE DE CHÈVRE CHAUD, c h è v r e  r ô t i ,  m i e l ,  m e s c l u n ,  c r o û t o n s  d o r é s�19,5O

TARTINE AVOCAT SAUMON�� � � � � � � � � � � � � � � � � � � � � � � � � 2O,5O 

SALADE CÉSAR, s u p r ê m e  d e  v o l a i l l e  f r a n ç a i s e ,  P a r m e s a n ,  �� � � � � � � � 21,5O 
s a u c e  C é s a r ,  r o m a i n e ,  c r o û t o n s  d o r é s

pâtes
MALFATTIS GRATINÉS CRÈME DE CHAMPIGNONS�� � � � � � � � � � � � � 19,5O 

À LA TRUFFE D’ÉTÉ*, c r è m e  d e  P a r m e s a n 

GRANDES RAVIOLES DU DAUPHINÉ LABEL ROUGE, c r è m e  d e  P a r m e s a n �� � 2O,5O 

PENNE AUX CREVETTES, c r è m e  c i t r o n n é e ,  P a r m e s a n� � � � � � � � � � � � 21,5O

TARTIFLETTE, R e b l o c h o n  d e  S a v o i e  A O P,  p o i t r i n e  f u m é e ,�� � � � � � � � 19,9O 
p o m m e s  d e  t e r r e ,  v i n  b l a n c ,  c o m p o t é e  d ’ o i g n o n s

BURGER BRASSERIE, s t e a k  h a c h é  d e  b œ u f ,  S a i n t - N e c t a i r e  A O P,� � � � � 22,5O
o i g n o n s  c a r a m e l i s é s ,  s a u c e  b u r g e r

CONFIT DE CANARD FRANÇAIS, p o m m e s  g r e n a i l l e  p e r s i l l é e s�� � � � � � 22,5O

STEAK AU POIVRE, f r i t e s�� � � � � � � � � � � � � � � � � � � � � � � � � 23,9O

ENTRECÔTE ( e n v .  2 5 0 g ) ,  b é a r n a i s e ,  f r i t e s�� � � � � � � � � � � � � � � � � 3O,9O

viandes

MOULES MARINIÈRES, f r i t e s�� � � � � � � � � � � � � � � � � � � � � � � � 19,9O

FISH & CHIPS, s a u c e  t a r t a r e�� � � � � � � � � � � � � � � � � � � � � � � 21,5O

PAVÉ DE SAUMON, s a u c e  a u  C h a b l i s ,  p u r é e  d e  p o m m e s  d e  t e r r e�� � � � � 23,9O 

POISSONS & MOULES

champagne & vins
CHAMPAGNE AOP 1 2 c l 

JACQUART "MOSAÏQUE" BRUT�� � � � � � � � � � � � � � � � � � � � � �    13,5O 

VINS BLANCS 1 3 c l

IGP PAYS D’OC "CHARDONNAY"  S a i n t - V i c t o r  G é r a r d  B e r t r a n d�� � � �    8,OO

MUSCADET SÈVRE-ET-MAINE-SUR-LIE AOP "LES BARBOIRES"� � �  6,OO
D o m a i n e  D a v i d   

SANCERRE AOP "SIGNATURE" P a s c a l  J o l i v e t�� � � � � � � � � � � � � �  1O,OO

VIN ROSÉ AOP 1 3 c l

CÔTES DE PROVENCE "EDEN" C h â t e a u  S a i n t - P i e r r e� � � � � � � � � � �  7,OO

VINS ROUGES AOP 1 3 c l

BOURGOGNE      GAMAY       J e a n  L o r o n�� � � � � � � � � � � � � � � � � � � � �    9,OO

CÔTES-DU-RHÔNE D o m a i n e  d e  Ve r q u i è r e  ( v i n  b i o l o g i q u e )�� � � � � � � � �   6,5O

HAUT-MÉDOC L e s  G r a n g e s  d e s  D o m a i n e s  E d m o n d  d e  R o t h s c h i l d  �� � � � � �   8,OO

VIN CHAUD AUX ÉPICES 2 0 c l� � � � � � � � � � � � � � � � � � � � � � �    7,5O

MENU BRASSERIE

SOUPE À L’OIGNON o u  ESCARGOTS X6  
-

PAVÉ DE SAUMON, s a u c e  a u  C h a b l i s ,  p u r é e  d e  p o m m e s  d e  t e r r e

o u 
CONFIT DE CANARD, p o m m e s  g r e n a i l l e  p e r s i l l é e s

-
CRÈME BRÛLÉE o u  COUPE DE GLACE 2  b o u l e s  a u  c h o i x

39,9O $
B o i s s o n  n o n  c o m p r i s e

MENU ENFANT

AIGUILLETTES DE POULET PANÉES, f r i t e s

o u  FISH & CHIPS, s a u c e  t a r t a r e

o u  PENNE À L’EMMENTAL
-

CRÊPE AU SUCRE o u CRÈME GLACÉE / SORBET 2  b o u l e s  a u  c h o i x

-
VITTEL 2 5 c l o u SODA 2 0 c l 

o u  VERRE DE JUS DE FRUITS PAMPRYL 2 5 c l

15,OO $
J u s q u ’ à  1 2  a n s



STARTERs
EGGS WITH MAYONNAISE�� � � � � � � � � � � � � � � � � � � � � � � � � � 7,9O

BUTTERNUT SQUASH SOUP, c h i v e  c r e a m ,  p u f f e d  b u c k w h e a t� � � � � � � � 8,9O

SQUID FRITTERS, t a r t a r  s a u c e� � � � � � � � � � � � � � � � � � � � � � � 9,9O

CRISPY CHICKEN, B B Q  s a u c e� � � � � � � � � � � � � � � � � � � � � � � 1O,5O

ROASTED HALF-CAMEMBERT WITH RAW MILK, g r i l l e d  b r e a d� � � � � � � 12,OO

PARISIAN-STYLE ONION SOUP�� � � � � � � � � � � � � � � � � � � � � � � 12,5O

SCOTTISH SMOKED SALMON, b l i n i s ,  l e m o n  c r e a m�� � � � � � � � � � � � � 14,5O

LABEL ROUGE BURGUNDY SNAILS�� � � � � � � � � � � ( b y  6 )  13,5O/( b y  1 2 ) 22,5O

* T u b e r  A e s t i v u m .  P D O :  P r o t e c t e d  D e s i g n a t i o n  o f  O r i g i n .  P G I :  P r o t e c t e d  G e o g r a p h i c a l  I n d i c a t i o n ,  n e t  p r i c e  i n  e u r o s ,  s e r v i c e  i n c l u d e d .  
P l e a s e  n o t e  t h a t  y o u  c a n  a s k  u s  f o r  d r i n k i n g  w a t e r  f r e e  o f  c h a r g e .  To  r e d u c e  f o o d  w a s t e ,  d o g g y  b a g s  a r e  a v a i l a b l e .  

T h e  r e s t a u r a n t  d o e s  n o t  a c c e p t  c h e q u e s .  1 2 / 2 5

SUGAR CRÊPE�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �   8,5O

MAPLE SYRUP CRÊPE �� � � � � � � � � � � � � � � � � � � � � � � � � � � �   8,5O

NOCCIOLATA CRÊPE�� � � � � � � � � � � � � � � � � � � � � � � � � � � � �  8,5O 
B o u r b o n  v a n i l l a  i c e  c r e a m

VANILLA CRÈME BRÛLÉE �� � � � � � � � � � � � � � � � � � � � � � � � � �   8,9O

HOMEMADE MOLTEN CHOCOLATE CAKE�� � � � � � � � � � � � � � � � � � � �  1O,9O 
B o u r b o n  v a n i l l a  i c e  c r e a m

FRENCH TOAST-STYLE BRIOCHE �� � � � � � � � � � � � � � � � � � � � �  11,9O 
B o u r b o n  v a n i l l a  i c e  c r e a m ,  s a l t e d - b u t t e r  c a r a m e l

LARGE PROFITEROLE�� � � � � � � � � � � � � � � � � � � � � � � � � � � � �  12,9O 
B o u r b o n  v a n i l l a  i c e  c r e a m ,  c h o c o l a t e  s a u c e

ICE CREAMS & SORBETS OF YOUR CHOICE 2/3 FLAVOURS� � 8,5O / 1O,5O 
B o u r b o n  v a n i l l a ,  d a r k  c h o c o l a t e ,  s a l t e d - b u t t e r  c a r a m e l ,  c o f f e e , 
s t r a w b e r r y ,  l i m e ,  p a s s i o n  f r u i t ,  r a s p b e r r y ,  o r a n g e 

BANANA SPLIT SUNDAE�� � � � � � � � � � � � � � � � � � � � � � � � � � � 11,9O 
b a n a n a ,  s t r a w b e r r y  s o r b e t ,  B o u r b o n  v a n i l l a  a n d  d a r k  c h o c o l a t e  i c e  c r e a m s , 
h o t  c h o c o l a t e  s a u c e ,  w h i p p e d  c r e a m

BRASSERIE’S SUNDAE�� � � � � � � � � � � � � � � � � � � � � � � � � � � � 11,9O 
d a r k  c h o c o l a t e  a n d  B o u r b o n  v a n i l l a  i c e  c r e a m ,  
g r i l l e d  a l m o n d s ,  h o t  c h o c o l a t e  s a u c e ,  w h i p p e d  c r e a m

SUZETTE SUNDAY�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12,5O 
o r a n g e  s o r b e t ,  v a n i l l a  i c e  c r e a m ,  p a n c a k e s ,  s a l t e d  b u t t e r  c a r a m e l , 
o r a n g e  c a r a m e l ,  w h i p p e d  c r e a m

DESSERTS & ice creams

SALADS & CROQUES
CROQUE-MONSIEUR, c h e e s e  a n d  h a m  t o a s t e d  s a n d w i c h ,  F r e n c h  f r i e s�� � 16,9O

CROQUE-MADAME, c h e e s e  a n d  h a m  t o a s t e d  s a n d w i c h ,�� � � � � � � � � � � 17,9O 
f r i e d  e g g  o n  t o p ,  F r e n c h  f r i e s 

HOT GOAT CHEESE SALAD, r o a s t e d  g o a t  c h e e s e ,  h o n e y ,  �� � � � � � � � 19,5O 
m e s c l u n ,  g o l d e n  c r o u t o n s

AVOCADO AND SALMON TOAST �� � � � � � � � � � � � � � � � � � � � � � � 2O,5O

CÆSAR SALAD, c h i c k e n  s u p r e m e ,  P a r m e s a n ,  C æ s a r  s a u c e ,  �� � � � � � � � 21,5O 
r o m a i n e  l e t t u c e ,  g o l d e n  c r o u t o n s

PASTA
MALFATTIS GRATINATED WITH MUSHROOM CREAM �� � � � � � � � � � � � 19,5O
WITH SUMMER TRUFFLE*, P a r m e s a n  c r e a m 

LARGE LABEL ROUGE DAUPHINÉ RAVIOLI, P a r m e s a n  c r e a m  s a u c e �� 2O,5O 

PENNE WITH SHRIMPS, P a r m e s a n ,  l e m o n  s a u c e� � � � � � � � � � � � � � � 21,5O

TARTIFLETTE, P D O  R e b l o c h o n  d e  S avo i e ,  s m o ke d  b a c o n ,�� � � � � � � � � � 19,9O
p o t a t o e s ,  w h i t e  w i n e ,  o n i o n  c o m p o t e

BRASSERIE’S BURGER, b e e f  m i n c e d  s t e a k ,  P D O  S a i n t-Ne c t a i re  c h e e s e , � � 22,5O
c a r a m e l i z e d  o n i o n s ,  c o c k t a i l  s a u c e

CONFIT FRENCH DUCK LEG, n e w  p o t a t o e s  w i t h  p a r s l e y�� � � � � � � � � 22,5O

STEAK WITH PEPPER SAUCE, F r e n c h  f r i e s�� � � � � � � � � � � � � � � � 23,9O

RIBEYE STEAK  ( a p p r o x .  2 5 0 g ) ,  b é a r n a i s e  s a u c e ,  c h i p s�� � � � � � � � � � 3O,9O

MEATS

MARINIÈRES MUSSELS, F r e n c h  f r i e s� � � � � � � � � � � � � � � � � � � � 19,9O

FISH & CHIPS, t a r t a r  s a u c e�� � � � � � � � � � � � � � � � � � � � � � � � 21,5O

SALMON FILET, C h a b l i s  s a u c e ,  m a s h e d  p o t a t o e s�� � � � � � � � � � � � � 23,9O

FISHES & MUSSELS

champagne & wines
PDO CHAMPAGNE 1 2 c l 

JACQUART “MOSAÏQUE” BRUT�� � � � � � � � � � � � � � � � � � � � � �    13,5O 

WHITE WINES 1 3 c l

PGI PAYS D’OC “CHARDONNAY”  S a i n t - V i c t o r  G é r a r d  B e r t r a n d�� � � �    8,OO

PDO MUSCADET SÈVRE-ET-MAINE-SUR-LIE “LES BARBOIRES”� � �  6,OO
D o m a i n e  D a v i d   

PDO SANCERRE “SIGNATURE” P a s c a l  J o l i v e t�� � � � � � � � � � � � � �  1O,OO

PDO ROSÉ WINE 1 3 c l

CÔTES DE PROVENCE “EDEN” C h â t e a u  S a i n t - P i e r r e� � � � � � � � � � �  7,OO

PDO RED WINES 1 3 c l

BOURGOGNE GAMAY J e a n  L o r o n� � � � � � � � � � � � � � � � � � � � � � �    9,OO

CÔTES-DU-RHÔNE D o m a i n e  d e  Ve r q u i è r e  ( v i n  b i o l o g i q u e )�� � � � � � � � �   6,5O

HAUT-MÉDOC L e s  G r a n g e s  d e s  D o m a i n e s  E d m o n d  d e  R o t h s c h i l d  �� � � � � �   8,OO

SPICED MULLED WINE 2 0 c l�� � � � � � � � � � � � � � � � � � � � � � � �    7,5O

39,9O $

BRASSERIE MENU
D r i n k s  n o t  i n c l u d e d

ONION SOUP o r  BURGUNDY SNAILS X6   
-

SALMON FILET, C h a b l i s  s a u c e ,  m a s h e d  p o t a t o e s

o r 

CONFIT FRENCH DUCK LEG, n e w  p o t a t o e s  w i t h  p a r s l e y

-
VANILLA CRÈME BRÛLÉE o r  ICE CREAM 2  s c o o p s  o f  y o u r  c h o i c e

CHILDREN MENU
15,OO $

U n t i l  1 2  y e a r s - o l d

PANED CHICKEN AIGUILLETTES, F r e n c h  f r i e s

o r  MINCED STEAK, F r e n c h  f r i e s

o r  PENNE WITH EMMENTAL CHEESE
-

SUGAR CREPE o r ICE-CREAM / SORBET 2  s c o o p s  o f  y o u r  c h o i c e

-
VITTEL MINERAL WATER 2 5 c l  o r SODA 2 0 c l  
o r GLASS OF PAMPRYL FRUITS JUICE 2 5 c l 


