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OUR STATRTERS

Crunchy vegetable tartare 9.90€

Tunarillettes, fresh cheese 10.90€

Marinated Herring with potatoes in oil 9.90€

Vegetable accras (3 pes) 9.90€

Spinach and goat cheese quiche, with honey 11.90€

The traditional egg mayonaise 7.90€
OUR MAIN COURSES

Dish of the day (see the board)
Butcher’s cut (see the board)

Fisherman’s catch (see the board)

"Mon Réve” Burger, homemade fries, green salad (beef pauty, burger sauce, caramelized ~ 18.90€
onions, cheddar, pickles, tomato) add bacon r€ or egg 0,5€

Chicken burger, homemade fries, green salad add bacon 1€ or egg 0.5€ 17.90€
Veggie burger (falafel, cream cheese, caramelized onions, homemade fries, green salad 17.90€

Pulled Pork beer burger, pickles, caramelized onions, honey mustard, arugula, homemade 19.90€
fries, green salad, add bacon € or egg 0.5€

Traditional fish & chips, zarware sauce, homemade fries, green salad 18.90€
Classic beef tartare,homemade fries, green salad, (prepared or unprepared) 19.90€
Slow-cooked pork belly, sweet potato purée, mushrooms, homemade barbecue sauce 23.90€
Grilled baby squid wit/: chorizo and squid ink: risotto 21.90€
Red Tuna Tataki, mango compote, vegeteable tagliatelle, thai sauce 26.90€

Pissaladiere-Style tart, candied tomatoes, onion compote, burratina, basil pesto, arugula  21.90€

KID’S MENU

A drink of your choice (fruit juice, cola, syrup, diabolo or lemonade )
Breaded chicken, breaded fish or ground beef'steak or ham (fries, pasta or small vegetables)

Cotton candy, chocolate mousse or ice cream (o7 crépes on weekends) 13.00€



OUR SALADS

Caesar salad, breaded chicken, iceberg lettuce, hard boiled egg, parmesan; croutons, caesar

dressing
Melon, Cured ham, mozzarella balls, arugula, fresh mint
Grilled Eggplant Salad, batavia lettuce, eggplants, cherry tomatoes, olive oil, feta, lemon

Nordic Salad, green salad, sawéed potatoes, marinated herring, tomatoes

OUR BOARDS AND CROQUES
Charcuterie board
Mixed board, c/arcuterie + cheese
Veggie board

Trilogy board, charcuterie + cheese + veggie

Croque-monsieur: poilane bread, ham, emmental cheese, béchamel sauce, fries, green salad

Croque-madame: croque-monsieur + fried egg, homemade fries and green salad

Guacamole & Soft-Boiled Egg Tartine, country-style toast with guacamole, tomatoes,
poached egg, homemade fries, green salad

OUR DESSERTS

Cheese plate

Grandma’s chocolate mousse

Brioche french toast, salted butter caramel and creme anglaise (exira Nutella o.50€)
Tarte tatin, créme fraiche (+scoop of iwce cream =1.00€)

Floating island, creme anglaise

Gourmet Coffee

Gourmet Tea

3 scoop ice cream (vanilla, chocolate, salted butter caramel, strawberry) 2 scoop =8.90€

Nectarine Cheesecake

18.90€

18.90€
19.90€
20.90€

20.90€
24.90€
20.90€
28.00€
14.90€
15.40€

10.00€
9.90€
9.90€
9.90€
9.90€
9.50€
10.50€
10.90€
10.90€



Our wines

White Wine T sdsod 7
Chardonnay - Petitbistro - Vin de France * 4.50€ 8.00€ 15.50€  22.50€
Viognier blanc - Pays d’oc IGP 5.50€ 10.50€  20.50€  28.90€
Allegoria-Perlant 5.00€ 8.50€ 15.50€ 23.00€
Tariquet - premieres grives 6.00€ 11.00€  20.50€  29.50€
Petit Chablis - les petits dieux AOC 8.00€ 15.50€  29.50€  39.00€
Cotes du Rhone - Gabriel Meffre AOP 5.50€ 10.50€  20.50€  28.90€
Red Wine Wi asdsod 7
Merlot - petitbistro - Vin de France * 4.50€ 8.00€ 15.50€ 22.50€
Malbec IGP- Pays d’oc Fortant 5.00€ 9.50€ 18.00€  26.50€
Cotes du Rhone - Bouachon AOC 5.50€ 10.50€  20.50€  28.90€
Chiteau de Pierreux - Brouilly AOC 6.50€ 12.50€ 24.50€ 35.50€
Astrolabe - Cahors - Malbec 6.50€ 12.50€  24.50€  35.50€
Beau Rivage - Bordeaux superieur 5.50€ 10.50€  20.50€  28.90€
Sang melé 5.00€ 9.50€ 18.00€  26.50€
Crozes Hermitage - Gabriel Meffre AOP 45.50€
StEestphe 49.50€
Rosé Wine Gy e e B
Cinsault - Petitbistro - Vin de France * 4.50€ 8.00€ 15.50€  22.50€
Grenache gris - maison Fortant IGP 5.50€ 10.00€ 19.50€  27.00€
Madame- Cotes de Provence AOP 6.00€ 11.00€  21.50€  31.00€
Bubbles Coue bt
Crémant de bourgogne 8.00€ 45.00€

Fleur de champagne - 1er cru 14.00€ 90.00€



