Pastis, Ricard, Casanis 2cl
Martini rosso, bianco Scl
Suze, Campari Scl

Kir (Blackberry, Cassis, Peach) 14 cl

Kir Royal 14cl

cefl

Coca-cola, Zero 33cl
Orangina 25cl
Schweppes 33cl

Fuze Tea Peach 33cl
Fanta 33cl

Sprite 33cl

Orange pressée 20cl
Fruit juice 25l
Ginger Beer, Limonade 20cl
Suze Tonic 0° 25cl
Cinzano Spritz 0° 25cl
Alcohol free cocktail

Weies

Red Badoit 33cl
Evian 50cl/1L
Badoit 50cl/1L
Orezza S0cl/1L

Rt ks

Café expresso, allongé
Café double

Café noisette

Café créeme

Hot chocolate

Cappuccino
Tea, infusions
Hot wine

LUNCH FORMULA FROM MONDAY TO FRIDAY ¢ NOON TO 3:00PM
Starter + Main course or Main course + Dessert.....19,5
Starter + Main course + Dessert

*in addition to the formula

STARTERS

Hard-boiled eggs, mayonnaise
Royan ravioli
Country pate
Pie of the day
Salmon tartar

Starter of the day (see blackboard)

MAIN COURSES

Croque-Monsieur, country bread (with an egg +1%)
Double Royan ravioli
Veggie Poke Bowl
black rice, carots, cucumber, avocado, mango, soja, edamames
Salmon Poke Bowl
black rice, carots, cucumber, avocado, mango, soja, salmonBigo
Burger, french fries and salade (with bacon +1%)
Farmer pork sausage, mashed potatoes
Beef tartar, french fries and salade
Salmon tartar, french fries and salade
Butcher’s Piece with garlic fried potatoes (+1,5%)
Fillet of sea bream, ratatouille (+2*)
Fish and chips
Dishes of the day (see blackboard)

FROMAGES & DESSERTS

Cheese plate (+2%)
Tiramisu

Créme brulée
Chocolate cake

Desserts of the day (see blackboard)

KID'S MENU

Minced meat with french fries & syrup or diabolo

Sk

Veggie balls, spinach & cheese

Ham & Fromage balls, hot sauce

Plate : Charcuteries / Cheeses / Mixed
French fries (+ cheddar 1,5)

French paté «la Bodega des Pyrénées»
Catalan Fuets / Chorizo

«Net prices in euros, service included» «All our dishes are home made and based on seasonal products»




WINE & CHAMPAGNE 12,5 CL/ 50 CL/BTLLE

WHITE

Coteaux du Layon, Dom. de I'Eté
Menetou-Salon, Dom. Champarlan

Loire VDF, «La brute», Dom Coteaux blancs 6/21/28
Bourgogne, Petit Chablis, William Nahan 7/25/38

Pays d’Oc, Chardonnay, Dom. Benezet
Vin des copains, Chardonnay
Natural wine of the moment (see blackboard)

ROSE

Gard, «La Belle Emiliex», C. des Chartreux 6/21/28
Cote de Provence, «Esterelle»», Ch. Du Rouet 7/25/38

Cote de Provence, Maison Sainte Marguerite
Vin des copains, Cinsault-Grenache
Natural wine of the moment (see blackboard)

RED

Loire VDF,» Le Truand», Dom Coteaux Blancs 6/21/28
Brouilly, Gamay, Dom. St Ennemond 6/22/33
Bourgogne, Pinot Noir, Vignobles de Nancelle 7/25/38
Pays d’Oc, Syrah-Grenache, Dom. de Benezet 6/21/28

Luberon «Cuvée 0», Maison Marrenon
Corbiéres, «Les 6 petits gars», Ch. Le Palais
Vin des copains, Merlot

Natural wine of the moment (see blackboard)

CHAMPAGNE

Brut Reserve de Jamart

Mumm Cordon Rouge

R de Ruinart

Natural wine of the moment (see blackboard)

SPRITZ : Prosecco, Cinzano, sparkling water, orange
ST-GERMAIN SPRITZ : Prosecco, St-Germain, sparkling water
HUGO : Prosecco, elderberry liqueur, sparkling water

SUZE TO

TIPUNCH : White rhum, lime, sugar

CUBA LIBRE : Rhum, Coca-Cola, lime

LES MULES : The alcohol you chose, ginger beer, lime
CAIPIRINHA : Cachaca, sugar, lime

GIN & TONIC

Kooy R

16H-21H
Pint of 33 EXP

Glass of wine

Spritz/Mule/Gin To

Alcohol free cocktail
Badoit 50cl + sirup
Glass of champagne
Bottle of champagne

@Wﬂ bees

33 EXP 25c¢l/50cl

Gallia I.P.A. 25c¢l/50cl
Gallia Blanche 25¢l/50cl
Pelican 25cl/50cl
Panaché 25¢l/50cl
Monaco 25¢l/50cl
Picon 25cl/50cl

Billted o

The «Jean Louis» Bio 33cl
Desperados 33cl

Cider «Brut de Pomme»
Heineken zero (alcohol free)

Digedifs & Aleshels

Cognac, Veille prune, Calvados, Poire,
Mirabelle 4cl
Baileys 6cl

Get 27, Get 31 6cl
Beefeater

Bombay Saphire
Monkey 47
Wyborowa
Greygoose
Havana 3 ans
Santa Teresa
Chartreuse

«Net prices in euros, service included» «All our dishes are home made and based on seasonal products»




