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Seafood board includes: octopus, mussels, fritto misto,
crab flan, smoked salmon strips.

MEAT DiSHES

Cheese Burger 20€

Beef patty, melted Cheddar, lettuce, tomato and onion in a brioche bun.
Chicken Burger 21€
Crispy chicken, melted Cheddar, lettuce, tomato and onion in a brioche bun.
Chef's Burger 25€
Beef patty, melted raclette cheese, bacon, lettuce, tomato and onion in a brioche bun.
Beef tartare Fresh, prepared to order.———— 21€

House seasoning: capers, pickles, onion and parsley.
Served with egg yolk and finished with fleur de sel.

STARTERS

Romaine lettuce, crispy chicken, grilled bacon, egg, croutons,
cherry tomatoes and Parmesan. Homemade Caesar dressing ~ Tartar sauce

served on the side.

Goat cheese salad

Warm roasted goat cheese with honey, cured ham,
mixed greens, crispy croutons and homemade vinaigrette.

. Mussels with cream
Flg and Roquefo rt SQIa‘d 26€ Fresh mussels simmered in a creamy sauce with white wine, onion and celery
Mixed baby greens, fresh black figs, melted Roquefort,  Mussels with curried
golden honey croutons and homemade vinqigrette Fresh mussels simmered in a creamy curry sauce with white wine, onion and celery.

e
/ APERITiF BOARDS

Zucchini flower fritters 14€
Cheese board 18€ Tartar sauce
Cheese board includes: Comté, Brie, goat cheese, Bleu d’Auvergne ,
Charcuterie board 19€ Mushroom velouté 16€
Charcuterie board includes: cured ham, cooked ham, rosette and chorizo. Bressan PufIF PQStrY 18€
Mixed charcuterie and cheese board ———— 25€ SALADS VC\:,:::EP(Z f:efisss:xied with chicken and mushrooms, served
Seafood board 28¢ Caesar salad 20€ Fritto misto

24€

SEAFOOD DiSHES
Mussels mariniére

Fresh mussels cooked in white wine with onion and celery

Mussels with roquefort
Fresh mussels topped with a creamy Roquefort sauce, white wine, onion and celery
Gambas risotto with preserved lemon
Creamy risotto with gambas, a touch of preserved lemon and Parmesan

Seafood soup
Served with go|den croutons, Emmental cheese and rouille

CORONA 7€ =/ SPIRITUEUX ..

Beef daube 23€ Salmon fillet with pesto 26€
Belef stlowly braised in a Provengal sauce with herbs, served with creamy Plancha-grilled octopus, served with homemade tomato sauce 27€
polenta Octopus grilled on the plancha with parsley and garlic, served with homemade tomato
Bressan puff pastry 24€ sauce
Crispyypuff pastry filled with chicken and mushrooms, served with a Sea bass fillet 28€
creamy sauce . . Roasted sea bass fillet, served with sweet pepper coulis and homemade sweet potato mash
Duck breast 28¢€ VEGETARIAN DiSHES - i
Roasted, tender and flavorful, served with creamy sweet potato mash and Octopus burger 27€
raspben:y vinegar and honeylsauce Eggp|qnt with hummus and onion sauce ———— 18€ Plancha-grilled octopus in squid-ink bread, served with homemade sauce.
Grilled rump steak 29€ Moushroom and chanterelle risotto 21€ P
Choice of sauce; dauphinoise potatoes or seasonal vegetables Sautéed mushrooms with PQrSley and gdrliC, Parmesan. | PIZZAS o PINSAS %
(thick-crust pizzasp*
MENU 30¢
(choice) Margherita 1 5€
CHILDREN'S " 14€ STARTER
(CHOICE): Mozzarella, tomato sauce base
M E N U Mushroom velouté Vegetarian ] 5€ s
Steak Zucchini flower fritter Seasonal vegetables. 'I‘ .
. o . Winter salad Reine 17€ |
Crlspy chicken MAIN Ham, mushrooms, tomato sauce base
or COURSE Romana 18€
. CHOICE):
pasta with tomato sauce Ha[f(duck breZst Burrata and basil, tomato sauce base
butt .
or butter Mussels mariniere Pepperoni 19€ Rigatoni carbonara with cream 18€
Accompaniments included Sausage and Puy lentils Chorizo, bell pepper, tomato sauce base
DESSERT Goat cheese and honey 20€ Rigatoni with burrata and pesto 20€
1 syrup drink Cr(‘:r:i';:é); 4 cheeses 21€  Rigatoni with salmon 22€
Goat cheese, Roquefort, Comté, Brie.
1 scoop of ice Apple tarts Savoyarde 22€
cream 2 scc::g:n:)f ice Bacon, potato, raclette cheese, onion POISSONS
= , . CHAUDES
|| PIERES APERITIFS SO | SODA S
¢ . . = .ro (33CL -
PRESSION 2500 5001 L RICARD 3CL———4¢€ STPASTIS 3L——4€ \orrr 5000 3¢ e — 3€  CartraPPE — 4€
. MARTINi BIANCO  6¢iG€ MARTINi ROSSO 65 g€ yireL ! 43 : 4€ poartine 9
HEINEKEN 4€ 7€ 13€ el bel N (5000 COCA-COLA ZERO  (33C) —4€ e puoNGE
AFFLGEM ———5€ 9€ 16€ CAMPARI o 6=€ SUZE 6€ SAN PELLEGRINO 3:€ . 3€
i av ORANGINA  (25CL) 4€ i
PANACHE ————5€ 9€ 16€ SAN PELLEGRINO 5€ CAFE NOISETTE 3€
MONACO ———6€ 10€ 17€ LIQUEURS SiRop 22 2.5€ OASS (0 4€  CAFECREME  ————4¢
PICON 6€ 10€ 17€ IQU U 5CL DiABOLO (20U 3€  SPRTE @) 4o CHOCOLAT ——————4¢€
MALBU COCO ———6€ SAINT GERMAIN ——8€  GRANiNi (25C1) 5 SCHUWEPPES TONIC 2500 _ 4€ g::sutlgg?ls —555
. o i -
BOUTEILLE mfgmsm 6€ itey's —————a¢€ :ggg g:;f';’é‘\‘f:nl?m —6€  schueppes AGRUMES 24 mnccHiaO — €
33CL i —% PASSOR ——————8€ 6€  ipToN 0 ——4€ CHOCOLAT lEGEols  —6€
HOEGAARDEN ————@€ o e COINTREAU  ————8¢€ REDBULL (@500 —5¢  THE & INFUSION B0 4¢
GRAND MARNiIER ——9€ g MATCHA TEA LATTE —6£
DESPERADOS ~ ————T7€ Vo COCKTAILS  cunitenwsme — g€

MOJNIO (ROVAL+46) ——10€ MPEROLSPRTI —11€  SEX ON THE BEAGH —11€

PiETRA 7€ ey WHISKY HAVANA 3 ANSRHUM 7€ (VARIANTES + 1€) APEROL, PROSECCO, EAU GAZEUSE VODKA, LiQUEUR DE PECHE,
BALLANTINE’S 1€ RHUM, SUCRE DE CANNE, CiTRON VERT, CAMPARi SPRITZ ~ —— 1€ VS DORANGE, CRANBERRY
D I G ESTI Fg JACK DANiEL’S 8€ HAVANA AMBRE 7€ ';F!‘;;‘,EN‘(;";*'C"E' EAU GRZEUSE CAMPARI, PROSECCO, EAU GAZEUSE MOSCOW MULE 1€
5CL JACK FiRE 8€ 3 RiViERES BLANC 7€ RHUN, SIROP DE CANNE, 10€ SAINT GERMAIN SPRiTZ ——15€ VDK, GINGER BEER, CITRON VERT
LIMONCELLO 1€ IACK HONEY 8€ DON PAPA 1€ (C:'JE%N l‘:ggE 10€ é::JNI}AGZEE'g:?N PR BLUE LAGOON ——13€
CALVADOS 9€ GRS e BBl - 11€ RHUM, U5 DE GITRON, COCA-COLA HUGO SPRITZ  ————————11€ 3o e st
COGNAC HENNESSY VS 1€ i PiNA COLADA —— UIQUER DE FLEUR DE SUREA, COSMOPOLITAN
. VODKA BOMBAY ORIGINAL ————8€ RHUM BLANG, JUS DANANAS, M€ rosioon o oz VODKA, COINTREAU, CRANBERRY, JUS DE
ERiSTOFF 6€ CREME DE COCO LIMONCELLO SPRITZ  ———11€  (ireon verT
BOMBAY SAPPHIRE ~——9€ PLANTERS PUNCH  —q 3¢ UMONCEUO, PRostcce hldARGAR'IA
ABSOLUT 1€ TEQUiLA CAMPARi, RHUM BLANC, EAU GAZEUSE - TEQUiLA, clommmu, 12¢
GREY GOOSE 1€ SAN JOSE 8€ RHUM AMBRE, JUS D'ORANGE, EXPRESSO MARTINi 12€  3us dE GiTRON VERT
Q ; 20 D'ANANAS VODK, UQUEUR DE CAFE, EXPRESSO, TEQUILA SUNRISE ——11€
h 4 ACCOMPAGNEMENT SOFT +3¢ CAIPIRINHA ~ —————————1 Q€  3IROP DE SUCRE DE CANNE TEQUILA, JUS D’ORANGE, GRENADINE
CACHAGA, SUCRE DECANNE, PORN STAR MARTINi 12€ y '
\/ 4 GITRON VERT VODKA, PASSOA, LIQUEUR DE PassioN, Siop be AMERICANO ————  11€
JQGERBOMB —————10€  VANILLE, PUREE DE LA PASSION, PROSECCO EM::JRL';‘;E'L‘;SESQ CAMPARI,
A JAGERMEISTER, RED BULL
ROSE PLANC
ROUGE 15cL 50CL 75CL COTE MER ;_)52 ;g% " DLAN NOBLES 155% »oct g}{ MOCKTAILS
;tﬁ::i:‘:gitg:ﬁ ——_— 5€ 25€ 16P MEDITERRANEE cc'lff{’?sﬁﬁuxaux ARQMES DE F!IUIIS ROUGES VIRGIN MOJ"O - 8 € VlRGlN PORNSIAR - 8 € VlRGlN SUNRISE
€ PECHE GRILE VANALE € NOKX DE COC0 , € ECHEGRULE AN € MO 600 (VARIENTES + 1€) SIROP DE VANILLE, JUS D’ANANAS, 2US D’ORANGE, LiMONADE, GRENADINE
&Eé'gmg(n{_\gj%oplg()issﬂ 13€ 62€ %I;IQLEUXAD?“E‘%MABEIS — 6€ 17€ 24€ zgmﬁslNE LES HERTIERES ~———43€  SUCRE DE CANNE, CTRON VERT, PUREE DE PASSION, LiMONADE ViRGiN ON THE BEACH —8€
100% PiNOT NOR ' GRENACHE.NOIR, CABERNET SAUVIGNON, CARIGNAN CHARDONN.AY M.EN"?E FRAICHE' EAU GAZEUSE ViRGiN lORD 6€ CREME DE PECHE
8€ 21€ 28€  [NUIR 8€ 21€28€  TASQUIRR 8€21€28€  VIRGN COLADA 8€  cotne oe prssion, aus b cireon JUS D'ORANGE, CRANBERRY
;%:?TéngZJ;oz:Ngf\RlﬁNAN GRE‘NACHE. CiNsAuLT, SVFAH ET CARIGNAN l:glp'lg 1 e e ) JUS D'ANANAS’ CREME DE COCO EAU GAZEUSE ’ ’
MINUTY PRESTIGE 30€42€  WINUTY PRESTIGE S0€42€  MINUTY PRESTIGE 30€42¢€

AOP COTES DE PROVENCE GRENACHE, TIBOUREN ET CiNSAULT
SYRAH, GRENACHE ET MOURVEDRE

ROLLE ET CLAIRETTE

CHAMPAGNES |

MOET & CHANDON BRUT

40% PiNOT NOiR, 40% PiNOT MEUNIER ET CHARDONNAY, MEUNIER ET PiNOT NOIR

20% CHARDONNAY

4 > COUPE
LORIOT BRUT 55€ 12€

Prix nets TTC, service compris. Eau potable gratuite.
Allergénes et origine des viandes disponibles sur demande.




