
SALADS
CÉSAR                                                                                                                 
Crispy Romaine salad, grilled farmed chicken, Caesar sauce and croutons.

ONIONS TATIN 
Gratin with goat cheese, fresh thyme, pine nuts and rocket salad

STARTERS
SALMON GRAVELAX                                                                                                     
On homemade croque-monsieur with chives cream and beet.

WHITE ASPARAGUS 
Mousseline sauce and perfect egg.

PRAWN TEMPURA                                                                                                          
Sweet and sour sauce with sucrine salad

HOMEMADE TERRINE
Rabbit, pork ans spinach with his pickles and onions.

PASTA / RICE
RISOTTO                                                                                            
With small vegetables and green cabbage stuffed with white mushrooms.

CANNELLONI BROUSSE SPINACH                                                                                       
Crushed tomatoes, pine nuts and arugula.

HOMEMADE BOLOGNESE LASAGNA                                                                                      
Traditional, with beef, with green salad.

FISHES
AÏOLI PROVENÇAL 
Poached cod, aioli, steamed vegetables and sea snails.

MONKFISH MEDALLION
Coconut milk curry, Thai rice with candied ginger.

SEA BREAM FILLET
With his eggplant caponata, bearnaise sauce.

22€

20€

16€

15€

12€

10€

20€

22€

25€

27€

29€

25€

For the respect of our planet and for your well-being, we favor the short circuit with local
producers working only with local and seasonal products.



All our meats are of French origin, raised in France                                                                   

KID MENU 13€
(up to 12 years old)

Ground beef steak / cod
French fries / roasted vegetables 

Apples compote / chocolate mousse / scoop of ice cream

MEATS
DUCK BURGER
Minced duck fillet, onion confit, cheddar and barbecue with smoked barbecue sauce, and fresh fries

VEAL BOCCONCINI
Tomatoes confit, Serrano, mozzarella and tagliatelle in tomato sauce.

“AUBRAC” BEEF ENTRECÔTE
Either “Beurre Maître d’Hôtel” or pepper sauce, with fresh fries.

LAMB NAVARIN 
And spring vegetables

EXTRA FILLING
Fresh French fries, roasted vegetables, salad.

CHEESES
OUR CHEESE MAKER'S SELECTION BOARD

BROUSSE OF ROVE
                                                                   

DESSERTS
CHOCOLATE CAKE WITH CUSTARD

SHORTBREAD BRETON WITH CREAM DIPLOMAT AND SEASONAL FRUITS                          

CREME BRULEE WITH CALISSONS "LEONARD PARLI"

PAVLOVA STYLE RED FRUIT SOUP  

COFFEE AND ITS MIGNARDISES

28€

28€

32€

27€

4€

14€

10€

9€

10€

11€

12€

Gluten-free Lactose-freeLocal product Vegetarian Our best sellers


