
L’essen�el de notre carte est fait maison et à base de produits �ais.
Nos viandes bovines sont issues de bêtes nées, élevées et abattues en Irlande, Allemagne, Angleterre et France.

T.V.A. incluse. Prix nets en euros, service compris.

EAT DRINK MEET PARTY

NON-STOP SERVICE
17:00 - 04:00 



STARTER

 
Foie Gras homemade with g jam 16 €

(with his glass of Moelleux, +4€) 
Smoked salmon, dill cream and blinis 13 €

(with his glass of Vodka +3€)
Melted camembert and crispy potato 11 €

(Chips of potato, Camembert cheese, beets, cucumber, salad)
Beef carpaccio and shavings of parmesans 9 €

Mille-feuille (Yarrow) of sea food 12 €
(Tuna mousse, cream Philadelphia chives and lime,

smoked salmon crepe, cucumber)

SALADS

Caesar salad  L 10 €, XL 15 €
 (free range chicken, tomato, croutons, parmesans, Caesar sauce)

Thai salad L 12 €, XL 18 €
 (shrimps fried, free range chicken, mint, coriander, honey,

soy bean sprouts, soy sauce)
Italian salad Large L 10 €, XL 15 €
 (cheese, nuts, croutons, pear, spinach shoot)

Landaise salad L 13 €, XL 19 €
 (foie Gras, smocked breast of duck, pine nuts, raspberry)

Shrimps Salad L 13 €, XL 18 €
 (shrimps, avocado, grapefruit and lemon vinaigrette)

SNACKS

Club sandwich with homemade French fries 15 € 
 (thin sliced free-range chicken, bacon, tomato, eggs)

Smoked salmon club sandwich with homemade French fries 16 €
 (salmon, tomato, eggs)

American style burger with homemade French fries 18 €
(beef, cheddar(cheese), bacon, onions and fresh g)

Rossini burger with homemade French fries 20 €
 (beef, fatty liver House, compote of onions and fresh g)

The chive sauce chicken burger 17 €
 ( poultry marinated, Iceberg, tomato, pickles, cream liquid, chives )



MAIN COURSE

Chicken Supreme in the grass 16 €  
Beef tartar Charolais, raw or pan fried  16 €

Beef bib Angus with shallot  18 €
Salmon llet, lemon sauce 18 €

Parmentier of duck, sweet potato and Foie Gras pan fried  22 €
Beef tenderloin Thai or béarnaise 20 €

Rib of beef to share 1kg  45 €
Thai tartar, honey, soybean and ginger 17 €

Duck breast, Acacia ower honey  19 €
Minced chicken with peanuts and dry grapes 17 € 

Accompaniment to the choice: 
Fries, crushed potatoes, Sarlat apples,

Vegetables wok, green beans, rice, green salad.
Additional support 3 €

NOODLES 

Pad Thaï 17 € 
 (thin sliced of beef, peanuts, mushroom and soybean) 

Palawan 17 €
 (fresh shrimps and free-range chicken, coco milk,

ginger and lemongrass)

TAGLIATELLE

Gorgonzola pecorino 16 €
 (100% creamy sauce)
Carbonara 16 €

 (the bacon was replaced by of the smoked duck breast!)
Limone 15 €

 (tender breast of chicken, lemon sauce)
Italian 17 €

 (cherry tomato, mozzarella, button mushroom and pesto sauce)
Bolognaise 16 €

WOKS 

vegetables stir fries 14 €
vegetables stir res and free-range chicken 16 € 

vegetables stir fries and shrimps 18 €
vegetables stir fries and beef 17 €

vegetables stir res and salmon  17 €



BRUNCH
BUFFET À VOLONTÉ

dès 11:00 le weekend

le samedi 23 €
le dimanche 28 €

Cheese platter  8 €

HOMEMADE DESSERT

  
Gourmet coffee 10 €

Gourmet tea “Marriage Frères” 12 €
Gourmet Champagne Cup 16 € 

Sorbet/ Ice cream, three avours of choice  6 €
Dame Nutella 8 €

  (Nutella ice cream, Chantilly, homemade chocolate sauce, slivered almonds)
Banana Tiramisu Nutella  8 €

Fresh fruits, mint and Cardamom  8 €
Lemon meringue cheesecake  10 €

Half cooked slated butter caramel  9 €
Big Proterole, hot chocolate 10 €



ROUGES     14cl   21cl      Bt

Castille – Cal y Canto                              
Bordeaux – Le Chêne Grive                    
Bordeaux – Origami 2013                   
Lalande de Pomerol – Château Changrolle 2015          
Château les Bascault Côtes de Bourg 2014                       
Montagne Saint Emilion – Château Tour de Gillet 2012
Brouilly – L’été Indien 2016
Côtes du Rhône 2016 – Reserve des Comtes
   

ROSÉS
Rosé Ile de Beauté 2016 – La Sonriza
Côte de Provence, Château Miraval “Cuvée Brad Pitt” 2015        

BLANCS
Chardonnay 2016 – La Sauvage de la Brie                           
Petit Chablis – Domaine Dampt 2015               
Monbazillac – Château le Reyssac 2015
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NOTRE CAVE
Nos vins sont soigneusement sélectionnés.
les millésimes sont susceptibles d’être modifiés


