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BAR & RESTAURANT

Margherita : Sauce tomate artisanale, m
mozzarella, olives

Vegan : sauce tomate artisanale, légumes m
de saison, olives

Reine : Sauce tomate artisanale, jambon
blanc, champignons, mozzarella m

Saumon : Creme fraiche, mozzarella, 14.50€
citron confit, artichauts, guacamole, olives

Quatre fromages : Creme fraiche, feta,

chévre, raclette, mozzarella 13.20€
L’Italienne Burrata : Creme fraiche, m

mozzarella, burrata, jambon italien, pesto,
salade iceberg

La Chévre Jambon : Créme fraiche, 13.30€
mozzarella, chevre, miel, jambon, pommes
de terre

L’Orientale : sauce tomate artisanal, m
merguez, mozzarella, poivron, oignons
frits, ceuf

MENU ENFANT 9.50¢

Jus de fruits/sirop a I'eau (grenadine, fraise, péche)

- Croque-monsieur, salade
- Pizza : margherita ou jambon, fromage ou saumon,
fromage
- Steak vegan, frites ou salade

-Gateau au chocolat
-Glace a l'eau
-2 boules vanille/chocolat

Salade de poulet croustillant fagon caesar
salade, tomate, concombre, guacamole, poulet
croustillant, oignons confits, graines de sésame
torréfié, parmesan

Salade de saumon mariné, salade, tomates,
concombre, artichauts, tapenade, citron confit,
vinaigrette tartare, oignons frits

Assiette d'été, burrata et tomates anciennes
salade, tomate cceur de beeuf, tomate ananas
jaune, oignons, burrata, jambon cru affiné,
vinaigrette au pesto

Burger au pain brioché, frites/Option végé
(steak de soja), pain brioché, viande limousine,
cornichons maison, tomate provencale, salade,
confiture d'oignons, mozzarella, frites

Filet de bar grillé, sauce vierge et soja, poélée de m

légumes de saison

Entrecéte “maturée” 250g, beurre maitre d'hotel, RZEIU%S

pommes grenailles et salade
Plat du jour

Garnitures : Frites, salade crudités, légumes,
pommes grenailles

% APERO A PARTAGER

FRITURE D'EPERLANS - SAUCE TARTARE
GUACAMOLE ET CHIPS TORTILLAS
HOUMOUS AU PHILADELPHIA , PAIN PERDU

PLATEAU DE CHARCUTERIE ET FROMAGES,
CONDIMENTS & CRUDITES (2/3 PEOPLE)

PAUSADO

7.50€

8.50¢€

7.50€

15.50¢€
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BAR & RESTAURANT

Margherita: Homemade tomato sauce,
mozzarella, olives

Queen: Homemade tomato sauce, white
ham, mushrooms, mozzarella m

Vegan: Homemade tomato sauce,
seasonal vegetables, olives

Salmon: Fresh cream, mozzarella,
lemon confit, artichokes, guacamole,
olives

Four cheeses: Fresh cream, feta, goat's m
cheese, raclette, mozzarella

The Italian Burrata: Fresh cream,
mozzarella, burrata, Italian ham, pesto,
iceberg salad

The Goat Ham: Fresh cream,
mozzarella, goat cheese, honey, ham,
potatoes

The Orientale: homemade tomato
sauce, merguez sausage, mozzarella,
bell bell pepper, fried onions, egg

3
KIDS MENU 9.50¢

Fruit juice/water syrup (grenadine, strawberry, peach)

- Croque-monsieur, salad
- Pizza: margherita or ham, cheese or salmon,
cheese
- Vegan steak, fries or salad

-Chocolate cake
-Ice lolly
-2 scoops vanilla/chocolate

Crispy chicken caesar salad

salad, tomato, cucumber, guacamole, crispy
chicken, candied onions, roasted sesame
seeds, parmesan cheese

Marinated salmon salad, salad, tomatoes,
cucumber, artichokes, tapenade, lemon confit,
tartar dressing, fried onions

Summer platter, burrata and heirloom
tomatoes

salad, beef heart tomato, yellow pineapple
tomato, onions, burrata, cured ham, pesto
vinaigrette

Burger with brioche bun, fries/vegetarian
option (soy steak), brioche bun, Limousin meat,
house pickles, Provencal tomato, salad, onion
jam, mozzarella, fries

Grilled sea bass fillet, virgin and soy sauce,
pan-fried seasonal vegetables

Matured rib steak 250g, butter, potatoes and
salad

Dish of the day

Sides: fries, salad, vegetables, potatoes

SKC APERITIF To SHARE

EPERLANS FRITURE - TARTAR SAUCE
GUACAMOLE AND TORTILLAS CHIPS

HUMMUS WITH PHILADELPHIA , FRENCH
toAStS

PLATTER OF CHARCUTERIE AND CHEESES,
CONDIMENTS & CRUDITES (2/3 P)

PAUSADO

13.90€

—

4.40€

6.90€

15.00€

4.00€

7.50€

8.50¢€

7.50€

15.50¢



