: Dar Dontrdes ot Sludles
Our Salads and Starters +

Croustillant de Chévres Chauds .... 11,50 € Secca d’Entrevaux ......................... 14,00 €
et Chiffonade de Jambon Cru tomate, mozzarella, secca, basilic, huile d’olive
warm goat cheeses and raw ham chiffonade tomatoes, mozzarella, secca (dried salted beef
(raw ham in rag-like strips) made in Entrevaux), basil, olive oil

.. SaladeCésar .............ccoovvvviiiii.. 14,00 €
Salade Nigoise ........ I 11,50 s lin) pouletiemincalRE ) lamals)
rqesclun, tomate, poivron, céleri, radls, oeuf dur, poivron, crodtons, oignon, sauce César
oignon, basilic, o||v.es, thon, anchois, concombre fresh green salad mix, chicken, parmesan, tomatoes,
fresh green salad mix, tomatoes, sweet pepper, celery, sweet pepper, croutons, onions, Caesar dressing

radish, hard-boiled egg, onion, basil, olives, tuna,

anchovy, cucumber Poivron grillé al'qil et huile dclive ....... 13,50 €
grilled sweet pepper with garlic and olive oil
Terrine de Campagne et sa garniture .. 12,00 €
garnished pété of mixed meat and liver &-)
T —

= @@ (SFontides %ﬁtmdw ot (Psissons

Hot Starters and Fish

Risotto du Moment ........................ 18,00 € Friture de Calamars .......................
fried squids

Pavé de Cabillaud .........................
en Crodte d’herbes - Créeme de Pistou
cod fillet baked with herbs

Raviolis Daube Sauce aux Cépes ......... 12,50 €
ravioli Daube with mushrooms sauce

Raviolis de Rascasse Sauce au Noilly sec .. 13,50 €
“Rascasse” ravioli with Noilly sec sauce

3 s Oiandes

Our Meats
Entrecote surle Grill ...................... 17,00 € Filet de Boeuf Grillé ........................... 26,00 €
grilled beef grilled beef fillet
Daube Provencale et ses Raviolis ........ 17,00 € Filet de Boeuf au Foie Gras Poélé ............ 28,00 €
braised beef stew in casserole with ravioli fried beef fillet with foie gras

Brochette d’Agneau Mariné aux Epices .. 19,00 €
lamb brochette marinated with spices

Tartare de Beoeuf, Salade, Pommes Frites .. 15,00 € &)

beef tartar, salad, fried potatoes

. Dlatoau, de @;ﬂmag@ 0,50 €

Cheeseboard D)

Nos prix sont TTC, service compris / Our prices are all taxes and service included



Platdu Joura 11 ¢

Le midi seulement

du lundi au vendredi

dish of the day
only lunch from monday to friday

Entrée + Plat du Jour
ou Plat du Jour + Dessert

a l6=€/pers.

Le midj seulement .
du lundi au vendredi

starter+dish of the day
or dish of the day+dessert
only lunch - from monday to friday

on i 2050 € Mo i 54,00 €

Le midi seulement du lundi au vendredi Mixto de Scampis et Calamars

only lunch from monday to friday en Persillade sur Mesclun
I scampi and squids mix with parsley and garlic

|
hTﬁ”;rl'e de.tSdumOTl garnish and fresh green salad mix
vile d’olive, citron, mesclun

salmon tartar (olive oil, lemon, fresh green salad mix) ou / or

ou/ or Brouillade aux Truffes et Foie Gras
Croustillant de Chévres Chauds egg with truffles and foie gras
sur Mesclun, Miel du Pays ou/ or
warm goat cheeses with fresh green salad mix, local honey Eeocca d’ EntitEEnE
ou / o'l : secca, tomate, mozzarella, huile d’olive, mesclun
Salade César secca, tomatoes, mozzarella, olive oil, fresh green salad mix
poulet émincé, parmesan, mesclun, oignon, crouton
Ceasar salad (crince chicken, parmesan, - &‘)

fresh green salad mix, onions, croutons)

) Fricassée de Lotte et son Risotto

) monkfish fricassee with risotto
Dos de Cabillaud Créme Pistou

cod loin - pistou cream b . i
ou / or Filet de Boeuf poélée sauce Cépes
fried beef tender sirloin with Cépes sauce

ou/ or

Entrecote sur le Grill

grilled beef ou / or
ou / or - Brochette d’Agneau Marinée aux Epices
Plat du Jour lamb brochette marinated with spices

dish of the day
O D)

Dessert du Jour ou Glace Dessert au choix
dessert of the day or ice cream dessert your own choice

— ————
Nos prix sont TTC, service compris / Our prices are all taxes and service included



