ENTREES STARTERS

SOUPE DE POISSONS

Ses croltons et son aioli maison
Fish soup with homemade aioli and toasts

BRUSCHETTA VEGGIE O

Légumes de saison sautés, mozza, emmental, basilic
Stir fried seasonal vegetables, mozzarella, emmmental, basil

12,00€

TATAKI DE THON OU BOEUF A L'ASIATIQUE

Asian tuna or beef tataki

13,50€

ASSIETTES REPAS DINNER PLATE

SALADE CAPRESE ¥
Buratta Italienne et tomates de saison
ltalian burrata, seasonal tomatoes

SALADE CAESAR '16,50€

Salade, poulet crispy, crodtons, oeuf, grana padano, tomates
Salad, tomatoes, egg, crispy chicken, croutons, grana padano

CAMEMBERT AU FOUR GOURMAND

Salade, charcuterie et frites
Baked camembert with salad, cold cuts and french fries

17,50€

COIN BOUCHER CORNER BUTCHER
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Nos sauces : Roquefort, poivre
Our sauces : Blue cheese, pepper
Nos accompagnements : Frites ou riz, [égumes du soleil
Our side dishes : French fries or rice, southern vegetables

STEAK A CHEVAL 14,50€
Minced beef with fried egg
RIBS DE PORC A L'AMERICAINE 18,00€
; Sauce barbecue
i American pork ribs, BBQ sauce
PIECE DU BOUCHER (ENV. 250GR) 21,50€
‘ Butcher piece
MAGRET DE CANARD ENTIER 24,50€

Duck breast
NOS BURGERS servies avec des frites / served with french fries

LE CLASSIC .
| Steak haché, salade, tomates, oignons, cheddar, sauce burger
Salad, tomatoes, onions, minced steak, cheddar cheese, burger sauce

15,50€

} ROSTY BURGER @ 16,50€

‘ Galette de pomme de terre, steak haché, salade, tomates, cignons,
cheddar, sauce burger

‘ Potato patty, salad, tomatoes, onions, chopped steak, cheddar
cheese, burger sauce

LE CHICKEN
Poulet croustillant, avocat, lard, cheddar, sauce tartare
Crispy chicken, avocado, bacon, cheddar cheese, tartar sauce

17,00€

16,00€

ENTREE + PLAT
(STARTER & DISH)

16.90

PLAT + DESSERT
(DISH & DESSERT)

16.90

ENTREE + PLAT + DESSERT
STARTER, DISH & DESSERT

) 19.90

COIN PECHEUR CORNER FISHERMEN

Nos accompagnements : riz, légumes du soleil
Our fish dishes are served with rice and vegetables

FISH & CHIPS 16,50€
SEICHES A LA PLANCHA ET SA PERSILLADE 19,00€
Cuttlefish with parsley on the plancha

THON SNACKE A LA PLANCHA 21,00€

Tuna snacked on plancha

DAURADE ENTIERE SAUCE VIERGE

Seabream , virgin sauce

21,00€

GAMBAS FLAMBEES

Flamed pawns

21,50€

MOULES servies avec des frites / served with french fries

MARINIERES
Moules au vin blanc
Mussels in white wine

12,50€

MOULES ROQUEFORT

Mussels with blue cheese sguce

13,00€

MOULES CURRY

Mussels with curry sauce
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BOISSON AU CHOIX
DRINK OF YOUR CHOICE
1 VERRE 30CL AU CHOIX :

PLAT AU CHOIX

DISH OF YOUR CHOICE

STEAK HACHE OU POISSON PANE
OU NUGGETS ET FRITES

DESSERT AU CHOIX
DESSERT OF YOUR CHOICE
PETIT POT DE GLACE OU COMPOTE
SMALL POT OF ICE CREAM OR COMPOTE

NOS PIZZAS

ROYALE

Tomates, mozza, emmental, jambon blanc, champignons, olives
Tomato sauce, mozzarella, emmental, ham, mushrooms, olives

NAPOLI 13,00€
Tomates, mozza, emmental, anchois, capres, olives, origan
Tomatp sauce, mozzarella, emmmental, anchovy, cregano
CHAVIGNOL 14,00€

Créme fraiche, mozza, emmental, chévre, miel, olives
Cream, mozzarella, emmental, goat cheese, honey, olives

FORMAGGIO 14,00€
Créme fraiche, mozza, emmental, roquefort, reblochon, chevre, olives
Cream, roquefort, mozzarella, emmental, reblochon, goat, olives

NOS PATES

PATES CARBO 12,50€
Carbonara pasta
PATES BOLOGNAISES 12,50€

Bolognese pasta

NOS DOUCEURS

MOELLEUX AU CHOCOLAT 7,50€
Avec sa creme Anglaise

Chocolate cake with custard

TRADITIONNELLE CREME BRULEE 7,50€
Traditional cream custard with burnt brown sugar

PAIN PERDU DE MAMIE 7,50€
French toast

TIRAMISU GLACE 8,00€
Frozen tiramisu

TRILOGIE DE FROMAGES DE NOS REGIONS 9,00€
Cheese plate

CAFE GOURMAND 9,50€
Coffee with small desserts

THE GOURMAND 10,50€
Tea with small desserts

pAPA GOURMAND {rhum donpapa, pas que pour les papas) 12,50=€

Rhum Don Papa with small desserts (not only for the dads!)
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