CABIE 100

A S witager /' &e ahare

Guacamole et totopos
Guacamole and totopos

Acras de morue
Cod acras

Jambon sec et pain grillé a 'huile d’olive
Dried ham and toasted bread with olive oil

Houmous et gressins
Hummus and breadsticks

Fritto misto et mayonnaise
Fritto misto and mayonnaise

Surneea [ Startord

César salade au poulet fermier de I’Ain
Cesar salad with farm chicken

Club saumon ou poulet, frites
Club sandwich with salmon or chicken, french fries

Nicoise au thon confit ou au thon a 'huile
Nicoise salad with confit or in oil tuna

Wok de légumes rafraichi a la coriandre, cacahuetes et crevettes
Vegetable wok with coriander, peanuts and prawns

Vitello tonnato, parmesan et capres
Vitello tonnato, parmesan cheese and capers

Burrata, salade de tomates de notre producteur et condiment basilic
Burrata, tomatoes salad and basil condiment

Toast grillé au comté et jambon blanc, salade de jeunes pousses
Toast with comté cheese and ham, salad

Prix nets TTC - Service compris

THE LUNCH MENU
From 12.30 pm to 6.00 pm

De 12.30 a 18.00

Euros

20

26

26

20

26

32

38

32

34

36

32

34



THE LUNCH MENU
From 12.30 pm to 6.00 pm

?&Wm /Q&d/&d/ Euros

L’aioli, cabillaud en vapeur douce, l[égumes confits et texture d’oeufs - service jusqu’a 14h00 44
Aioli, steamed cod, candied vegetables and egg texture - service until 2 p.m.

Encornets poélés “ail et persil”, riz camarguais citronné 32
Pan-fried “garlic and parsley” squid, lemony Camargue rice
Homard grillé avec une garniture au choix, prix au 100g 22

Grilled Lobster with side dish of your choice, price by 100g

Poissons grillés avec une garniture au choix, prix au 100g
Grilled fish with side dish of your choice, price by 100g

e Dorade - Sea bream 16
e Bar - Sea bass 20
¢ Saint Pierre - John dory 20

CGarnitwred / Sides idhed

Pommes de terre grenaille, riz, frites, pates, purée, salade verte, poélée de Iégumes
Roasted potatoes, rice, french fries, pasta, mashed potatoes, salad, grilled vegetables

Céandes /' CHeara

Burger steak haché de boeuf ou poitrine de veau confite, frites et anchoiade 36
Beef or candied veal breast burger, french fries and anchovies salsa

Tartare de boeuf, salade de jeunes pousses et frites 36
Beef tartare, french fries and salad

Shites [/ S/ wdta

Pennes ou Spaghettis au choix (Napolitaine, Arrabiata, Bolognaise, Carbonara, Pesto, Puttanesca) 30
Penne or Spaghetti of your choice (Napolitan, Arrabiata, Bolognese, Carbonara, Pesto, Puttanesca)

Raviolis au caviar de courgettes, pignons de pin, citron et parmesan 34
Ravioli with zucchini caviar, pine nuts, lemon and parmesan

Prix nets TTC - Service compris



THE LUNCH MENU
From 12.30 pm to 6.00 pm

& eddertd Euros
Profiterole, craquant chocolat, glace vanille, chantilly, sauce chocolat 22
Profiterole, crunchy chocolate, vanilla ice cream, whipped cream, chocolate sauce

Moelleux Guanaja 70%, coeur coulant, glace tonka, sauce chocolat 22
Soft chocolate cake, tonka ice cream, chocolate sauce

Tarte fine tiede aux figues de Sollies, amandes, miel d’Acacia, glace vanille 22

Almonds and figs from Sollies tart, Acacia honey, vanilla ice cream

Assortiment de fruits rouges, tuile amande 26
Red fruits assortment, almond biscuit

@a&apg@%&e’m/ e cream 20

Nos coupes glacées peuvent étre servies de 12h30 a 21h30
Our ice cream can be served from 12:30 to 9:30pm

Framboise ou Fraise Melba
Strawberry or Raspberry Melba

Mont Blanc
Vanilla ice cream, chestnut cream, whipped cream

Café ou Chocolat Liégeois
Coffee or Chocolate Liegeois

Dame Blanche

Vanilla ice cream, chocolate sauce, whipped cream

Notre palette de glaces et sorbets, petits fours et creme chantilly

4 Parfums au choix : Vanille, Café, Chocolat, Caramel beurre salé, Fraise, Framboise, Mangue, Citron, Coco

Ice cream or sorbet, biscuits and whipped cream

4 Flavour of your choice : Vanilla, Coffee, Chocolate, Salted butter caramel, Strawberry, Raspberry, Mango, Lemon, Coconut

Prix nets TTC - Service compris



