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MENL D/ —

TODAY'S SPECIAL 208

Monday to friday

STARTERS

T0 SHARE

Eggs mayonnaise B | Lightly spicy quacamale, comtortites  \/ 12
Beef Carpaccio, aruguls and grana padann 13 Hummus 13
Burrata II]I]g multicolored cherry tomatoes, pesto V 14 Padran pEppEr V 14
Sea bream carpaccio 4 | |berian ham croquetas 14
Small chicken spring rolls, sweet chit sauce (4
MAIN COURSE Croque-maonsieur with truffle [a
Asian salmon tartare, feazh fries 27
ish & Chp % SALADS & TOAST
Grilled sea bream fillet, carrot mousseline with ginger 24
Cod Tam Yam, iz g5 GESAR SALAD | 2
Lettuce, paned chicken, small croutons, grana padana shavings and gg
Parisian beef tartare, french fries 73 VEGGIE V" OR SALMON AVOCADD TOAST 21
Bacon Cheese burger, #ench friss 04 Marinated salmon or hard-boiled eqgs. guacamol. ricatta and rocket
Chicken paillard, spicy tomato sauce, green beans 26 MELDN AND SERRAND HAM SALAD 19
Almost veal, vierge sauce, mashed potatoes 29 Arguls, hazelnut and haney lemon vinaigrette
Ribeye tip 300G, peper sauce, french fries 36
Riheye steak I,ZKE, béarnaise sauce, side dish of your choice 89
EH".D MEN” IEE = Under 12 years old
Rigatuni alla Norma, ricotts, tomatn sauce and subergine v 27 Chicken nuggets, french fries
BLACK TIGER prawn risottn, /om fam sauce Zh | scoop of ice cream
EXTRA GARNISH 2,0
French fries, lettuce, green beans, rice and mash potatoes EHEESE E DES SERTS
Plate of aged cheeses 13
Artisanal ice creams and sorbets from the Italian Affng.atn. ]
house « PEDONE » Floating island I
Havors: cacan, vanills, yogourt, pistachio, lime, strawberry and coffee Chocolate mousse, roasted hazeknuts If
Thin apple tart, vanili ice cream 2
[ scoop 4a  Strawberry salad 4
2 scoops 8  XXL French toast, whigsed cream 4
3 scoops [l The Big Cookie 14

FOR THE CORRECT OPERATION OF THE SERVIGE, PLEASE MAKE YOUR PAIEMENTS AT THE TABLE

v Vegetarian dishes

MINMUM LB 10E - NET PRICES IN ELRTS - TANES AND SERVICES INCLUDED - THE HOUSE DOES NOT ALCEFTCHELKS - ALLEREEN MENU AVAILABLE




R/ - R/ -
“";)p(' WINES & CHAMPAGNES S

D
WHITE lhgl 75l
Chardonnay Eden Roc - IGP Pays d'lc 14 34
Macon - Villages AOC - De Fayeres 8.0 34
Menetou Salon - Domaine de Loye 9.0 44
Chateau Maime Cuvée Héritage - Cates de Provence 9.0 44
Petit Chablis Vibrant - La Chablisienne 0,5 49
Sancerre - Domaine Pierre Morin 49
Saint Véran - Cave de Lugny 49
Pouilly Fumé - Joseph Mellot 113 a4
Saint Romain Sous |e Chateau 2022 - Alain Gras Ta
Chassagne Montrachet La Canigre 2023 - Domaine Miolane 89

RED lhcl 75cl

Bordeaux AOC - Moulin de Labordes 7.8 34
Pinot noir - Bouchard Ainé & Fils Ta 34
Brouilly AOC - Chateau des Tours 8.0 39
Pic Saint Loup ADP - Puech de Fourques 9.0 44
Saint Emilion Grand Cru - Chateau Mignon 0.5 49
Bourgogne Madame Frenchie - Albert Ponnelle 49
Moulin & vent Cuvée Valentine - Victor d'Affaux 49
Cairanne Longue Tocque - Gabriel Meffre 4o
Crozes Hermitage Equinoxe - Maxime Graillot 1.3 04
Givry « Champ les Dames » - André Goichot i
Chorey les Beaune - Pascal Arnoux ka
Chasse-Spleen 2020 - Moulis en Médoc 125

ROSE lhcl Toel

Eden Roc Cinsault - IGP Pays d'c 140 34
Miraval - Cates de Provence AOC {08 43

CHAMPAGNE {2cl 75cl

Prosecco 1a 34
Deutz Brut 12,8 95

MINIMUM LB 10E - NET PRICES IN ELIROS - TANES AND SERVICES INCLUDED - THE HOUSE DOES NOT ACLEPTCHECKS - ALLERGEN MENU AVAILABLE




BREAKFAST
ON THE MENU

FORMULE « BB » 12E Pastry 3
Hat drink Bread with butter, jam, honey 4
Orange juice Sticky bun 3
Pastries, bread or sticky bun of your choice Fried eggs b
Scrambled eggs/Omelette 8
EXTRA BACON, HAM OR CHEESE 3
SOFTS & APERITIFS
CAFETERIE FRESH DRINKS
Coffee. decaffeinated 3 Coca cola 33cl b
Double expresso J Coca cola zéro 33cl b
Coffee cream J Coca cola cherry 33cl B
Hot chocolate ] Orangina 25cl b
Smoothie coffee J Fanta Z2acl b
Theas/Infusions i Fuze Tea 25cl b
Cappuccino b Schweppes Tonic 2acl b
Viennese chocolate/coffee b Sprite 2acl b
z Homemade iced tea 2acl b
APERITIFS
Glass of champagne Deutz Brut 1Zcl 123 NON-ALCOHOLIC COKCTAIL 25cl
Kir royal 1Zcl 123 Virgin Majito B
Kir l4cl Ta Virgin Mule B
Ricard Zcl i Virgin Pornstar 8
Martini blanc Bcl li
Martini rouge el / MINERAL WATER 33 50
Campari Bel 1 Perrier b
Americano 8cl 0 Vittel B
BEERS San Pellegrino b
285l 33cl alcl EXTRA SYRUP 15
Meteor Pils i 0
Metear White [PA 7 7 SQUEEZED FRUIT JUIC 25cl T
Méteor [PA T 7 Orange, lemon
Mstéor IPA 0.0% 5 JUICE 20c! b

Pineapple, tomato, apple and multifruits

MINMUM LB 10E - NET PRICES IN ELRTS - TANES AND SERVICES INCLUDED - THE HOUSE DOES NOT ALCEFTCHELKS - ALLEREEN MENU AVAILABLE



COCKTAILS & ALCOHOLS

COCKTAILS 200
APEROL SPRITZ I GIN BASIL SMASH 12
Apéral Prosecco DU, sparkling water bin, lime juice, basil syrup
SAINT GERMAIN SPRITZ 4 ESPRESSO MARTINI 2
Saint bermain liguor, Prosecco 0L, sparkling water Vadks, coffee liguor, sugar syrup, espresso
MOJITO I MOSCOW MULE 2
Dark rum, lime, mint. cane sugar, sparkling water Vodka, ginger beer. lime juice
PORN STAR MARTINI 2 GIN TONIC {0
Vodka, passion liguor, vamilla syrup, lime, shat of champagne bin, taniz, lime
NEGRONI Vi MARGARITA 12
Lin, tonic, red martini, campari Tequila, triple dry, lime
ALCOHOLS 4«

BRANDIES VODKA
POIRE WILLIAMS Louis Roque 14 SMIRNOFF RED I
POIRE WILLIAMS « emprisonnée » 1B GUILLOTINE 4
ARMAGNAC X0 Louis Rogque 18
LA VIEILLE PRUNE DE SOUILLAC Louis Roque 14 GIN
CALVADDS 12 ANS Louis Roque 14 BOMBAY SAPHIRE 12

MONKEY 47 (4
WHISKEY RUM
JaB I CAPTAIN MORGAN GOLD I
JACK DANIEL'S 3 DIPLOMATICO 14
LAGAVULIN IBans 16

LIBUORS
COGNAC LIMONCELLO/MENTHE PASTILLE/BAILEY'S 10
HENNESSY VSOP 16 AMARETTO DISARONND 13
HENNESSY X0 29 CHARTREUSE VERTE 4

CHARTREUSE JAUNE 4

SUPPLEMENT OF 3 EUROS FOR ACCOMPANIMENTS
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