79.28

CAFE-BISTROT

SNACKINGS de 12h a 17h

CROUTE AU FROMAGE Tranche de pain de Campagne, Fromage, Jambon, Champignons, Ail, Créme

Slice of country bread, Cheese, Ham, Mushrooms, Garlic, Cream 15.00 €
BRUSCHETTA NAPOLITAINE Tomate, Jambon, Mozzarella, Basilic, Salade

Tomato, Ham, Mozzarella, Basil, Salad

PETITE / SMALL: 11.00 €
GRANDE / LARGE: 16.00 €

BRUSCHETTA VEGETARIENNE Légumes confits, Thym, Mozzarella, Salade

VEGGIE BRUSCHETTA Vegetables, Thyme, Mozzarella, Salad

PETITE / SMALL: 11.00 €
GRANDE / LARGE: 16.00 €

BRUSCHETTA NORDIQUE Saumon Fumé, Tomate, Qignhon, Créme, Mozzarella, Salade
NORTHERN BRUSCHETTA Smoked salmon, Tomato, Onion, Cream, Mozzarella, Salad

PETITE / SMALL: 11.50 €
GRANDE / LARGE: 17.00 €
CROQUE MONSIEUR Salade 9.50 €
CROC’ TRUFFE CROQUE MONSIEUR Béchamel Truffée, Salade 12.00 €

CROQUE MONSIEUR with a Bechamel Sauce flavoured with Truffle, Salad

ENTREES de 12h a 15h

SALADE COMPOSEE Tomates, CEufs, Mais, CroGtons, Jambon, Fromage
MIXED SALAD (Tomatoes, Egg, Corn, Ham, Cheese)

PETITE / SMALL : 11.00 €
GRANDE / LARGE : 15.00 €
PETITE ARDOISE DE CHARCUTERIE 13.50 €
SMALL PLATE OF CHARCUTERIE

SOUPE DE LEGUMES Croutons et Tomme 12.00 €
VEGETABLES SOUP Croutons and Tomme Cheese

NEMS DE CHEVRE ET FIGUES Salade de Lardons et Noix 16.50 €

GOAT CHEESE AND FIGS NEMS Bacon and Walnuts in a Salad
PLATS de 12h a 15h

CCEUR D’ENTRECOTE ANGUS DE 250 GR, Beurre Café de Paris, Frites et Salade 27.00 €
BLACK ANGUS SIRLOIN STEAK OF 250GR Shallot Butter, French Fries and Salad
EPAULE D’AGNEAU CONFITE Dans un Bouillon de Cocos de Paimpol 27.00 €

d la Tomate Confite et Herbes Fraiches
LAMB SHOULDER CONFIT in a White Bean Broth with Tomato and Fresh Herbs

DEMI- REBLOCHON ROTI, Girolles, Salade et Pommes de terre 23.00 €
ROASTED HALF REBLOCHON CHEESE Girolle Mushrooms, Salad & Potatoes

RISOTTO DE FRAGOLA SARDA aux Champignons, Chips de Légumes et Gambas Poelees 26.00 €
RISOTTO OF FRAGOLA SARDA with Mushrooms, Vegetables Crisps and sauteed King Prawns

RISOTTO DE FRAGOLA SARDA VEGETARIEN aux Champignons, Chips de Légumes 22.00 €
VEGGIE RISOTTO OF FRAGOLA SARDA with Mushrooms, Vegetables Crisps

LINGUINE BOLOGNAISE. LINGUINE with Bolognaise 16.50 €
LINGUINE AU PESTO. LINGUINE with Pesto 14.50 €
LINGUINE AU SAUMON FUME Beurre Blanc & I’Aneth 17.50 €

LINGUINE with Smoked Salmon, Buttered Sauce with Dill



79.28

CAFE-BISTROT
COTE SUCRE de 12h a 15h
BISCUIT COULANT AU CHOCOLAT Glace a la Vanille 11.00 €
MELTED CHOCOLATE BISCUIT with Vanilla Ice cream
TARTELETTE MYRTILLE, Sorbet Yaourt 10.00 €
BLUE BERRY TARTLETT, Yogourt Sorbet
CRUMBLE AUX POMMES 10.00 €
APPLE CRUMBLE
ARDOISE DE FROMAGE 13.00 €
PLATE OF CHEESE
COUPES GLACEES de 12h a 17h
PECHE MELBA Glace vanille, Péches, Gelée de Groseille, Chantilly 8.50 €

PECHE MELBA Vanilla Ice Cream, Peach, Red currant jelly, Chantilly

DAME BLANCHE Glace Vanille, sauce Chocolat, Chantilly 8.50 €
DAME BLANCHE Vanilla Ice Cream, Chocolate sauce, Chantilly

POIRE BELLE HELENE Glace vanille, Poire, sauce Chocolat, Chantilly 8.50 €
POIRE BELLE HELENE Vanilla Ice Cream, Pear, Chocolate sauce, Chantilly

COUPE MONT BLANC Glace vanille, creme de marron, chantilly, pignons 8.50 €
COUPE MONT BLANC Vanilla Ice Cream, Chesnut cream, Chantilly, pine nuts

CHOCOLAT LIEGEOIS Glace & sauce Chocolat, Chantilly 8.50 €
CHOCOLAT LIEGEOIS Chocolate Ice cream & sauce, Chantilly

CAFE LIEGEOIS Glace & sauce Café, Chantilly 8.50 €
CAFE LIEGEOIS Coffee Ice cream & sauce, Chantilly

COUPE SMIRNOFF Sorbet Citron, Vodka, Pruneaux, Chantilly 9.50 €
COUPE SMIRNOFF Lemon Sorbet, Vodka, Plums, Chantilly

CEPE DE NYON Meringue, glace Vanille, sauce Chocolat, Chantilly 8.50 €
CEPE DE NYON Meringue, Vanilla Ice Cream, Chocolate sauce, Chantilly

BANANA SPLIT Glace vanille, Chocolat, Fraise, Banane, sauce Chocolat, Chantilly 9.50 €
BANANA SPLIT Vanilla, chocolate, strawberry Ice Cream, Banana,
Chocolate sauce, Chantilly

COUPE DE GLACE 3 BOULES AU CHOIX 6.50 €
Vanille, Chocolat, Pistache, Smarties, Rhum-Raisin, Café, Menthe-Chocolat, Caramel,
Banane, Poire, Fraise, Citron, Pamplemousse, Mangue, Framboise, Noix de coco
DISH OF 3 SCOOPS ICE CREAM
Vanilla, Chocolate, Pistachio, Smarties, Rum-raisin, Coffee, Mint-chocolate, Caramel
Banana, Pear, Strawberry, Lemon, Grapefruit, Mango, Raspberry, Coco



