
Desperados 7€
Pietra

Hoegaarden 6€

Ballantine’s

Jack Daniel’s

Eristoff
Absolut
Grey Goose

Rhum
Havana 3 ans

3 Rivières blanc

Bombay Original

Bombay Sapphire

San José

Virgin Mojito Virgin Pornstar Virgin Sunrise

Virgin Colada Virgin Lord
Virgin on the Beach

Moët & Chandon Brut 75€
40% Pinot Noir, 40% Pinot Meunier et
20% Chardonnay

Loriot Brut
COUPE

Chardonnay, Meunier et Pinot Noir
12€55€

Cognac Hennessy VS

Get 31

Jägermeister

Get 27

Malibu Coco

4€

(Royal +4€) Aperol Spritz Sex on the Beach 11€
Vodka, liqueur de pêche, 
jus d’orange, Cranberry

Expresso Martini

Porn Star Martini

Blue Lagoon 13€
Vodka, Curaçao bleu, 
Jus de citron, eau gazeuse

Caïpirinha 10€
Cachaça, sucre decanne,
citron vert

Cuba libre

Jägerbomb

Campari Spritz

Hugo Spritz 11€
Liqueur de fleur de sureau, 
Prosecco, eau gazeuse Cosmopolitan 12€

Vodka, Cointreau, cranberry, Jus de
citron vert
Margarita 12€
Tequila, Cointreau, 
jus de citron vert

Planters Punch

Americano

Limoncello Spritz

Tequila Sunrise

Ti’Punch

Piña Colada

Schweppes  Agrumes

Expresso

4€

Décaféiné

Boissons

Café frappé

Jean Claude Boisset

Coté Mer Plan NoblesPlans Nobles

Domaine Les Héritières

APÉRITIFS

6€
4€

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

Corona 7€
7€

Bouteille 33CL

Suze

51 Pastis
Martini Bianco

6€Campari

Ricard

6€
Martini Rosso 6€

LIQUEURS 

3CL 3CL

6CL

6CL 6CL

6CL

5CL

DIGESTIFS 5CL

SPIRITUEUX
7€
8€

Jack Fire

Jack Honey

Chivas
8€
11€

8€

6€
7€
11€

Whisky

Vodka

7€

7€
Havana ambré

Don Papa 11€

7€

Gin
8€
9€

Tequila
8€

Accompagnement soft +3€

4CL

MOCKTAILS
8€ 8€

Sucre de canne, Citron vert,
Menthe fraîche, Eau gazeuse

Sirop de vanille,  jus d’ananas, 
purée de passion, limonade

6€
Jus d’orange, limonade, grenadine

8€ 8€
Jus d’ananas, Crème de coco Crème de passion, jus de citron,

eau gazeuse

8€
Crème de pêche
Jus d’orange, Cranberry

(Varientes + 1€)

Bumbu 11€
11€

Calvados
Limoncello 7€

9€

7€
7€

6€
6€

Manzana

Cointreau
Grand Marnier

8€
9€

6€

Saint Germain

Bailey’s
Passoa

8€
8€

8€

BIERES

COCKTAILS
10€ 11€

Rhum, sucre de canne, citron vert, 
menthe fraîche, eau gazeuse

Apérol, Prosecco, eau gazeuse

12€

12€
Vodka, liqueur de café, expresso, 
sirop de sucre de canne

Vodka, Passoa, liqueur de passion, sirop de
vanille, purée de la passion, prosecco

Mojito 

10€
Rhum, jus de citron, coca-cola

10€

11€
Campari, Prosecco, eau gazeuse

Saint Germain Spritz 15€
Saint Germain, Prosecco, 
eau gazeuse

13€
Campari, Rhum blanc, 
Rhum ambré, jus d’orange,
jus d’ananas

11€
Martini Rosso, Campari, 
eau gazeuse

11€
Limoncello, Prosecco, 
eau gazeuse

11€
Tequila, jus d’orange, grenadine

(Variantes + 1€)

10€Rhum, sirop de canne, 
citron vert

11€
Rhum blanc, jus d’ananas, 
crème de coco

Jägermeister, red bull

SOFT
Vittel

SODA

BOISSONS
CHAUDES

Coca-Cola 

Coca-Cola Zero

Schweppes TonicGranini

Sirop

Red Bull
Lipton

Diabolo

Vittel
San pellegrino

5€
3€
3€ 4€

4€
Orangina

Oasis

Sprite
4€
4€

4€

4€5€
3€
2.5€

5€

San pellegrino 5€
Café allongé

Double Expresso 4€

3€

2€

Café Noisette 3€
Café Crème 4€

Thé & Infusion 4€
4€

  (50cl)
(1L)

  (50cl)

(25cl)

(25cl)

(33cl)

(25cl)

(33cl)

(25cl)

(25cl)

(25cl)

(25cl)
(25cl)

(25cl)
(33cl)

Matcha Tea Latte 6€
Chai Tea Latte 6€

Iced Matcha Tea Latte 6€
Iced Chai Tea Latte 6€

BIO

(1L)

2€

Chocolat liegeois 6€

Café liegeois 5€
Chocolat  4€

Macchiatto 6€
Cappuccino 5€

4€

Minuty Prestige
Minuty Prestige

Tasquier

Minuty Prestige

Château Paradis

Tasquier

42€

VINS
ROUGE ROSÉ BLANC

13€
100% Pinot noir

21€
Syrah, Cinsault et Carignan

42€
Syrah, Grenache et Mourvèdre

5€

21€
Grenache, Cinsault, Syrah et Carignan

Grenache, Tibouren et Cinsault

Chaleureux aux arômes de fruits rouges 
et pêche grillé vanillé et noix de coco

21€
Rolle

42€
Rolle et Clairette

AOP Côtes de Provence

AOP Côtes de Provence

IGP Méditerranée

AOP Côtes de Provence

Chardonnay

AOP Côtes de Provence

5€
Chaleureux aux arômes de fruits rouges 
et pêche grillé vanillé et noix de coco

Hautes Cotes de Nuit AOP
17€

 AOP Coteaux d'Aix en Provence

Grenache noir, Cabernet sauvignon, Carignan

AOP Côtes de Provence

43€
Chardonnay
AOP Chablis

AOP Côtes de Provence

15CL 75CL

62€

50CL 15CL 75CL50CL

25€

24€

28€

5€
15CL 75CL50CL

25€

28€ 28€8€ 8€ 8€

6€

30€ 30€30€

CHAMPAGNES

15€

Perrier 3€(33cl)

Accompaniments

 included

is

Moscow mule 11€
Vodka, ginger beer, citron vert

Heineken
Affligem 5€

4€
Pression 25CL 50CL 1L

9€
7€

16€
13€

Panaché
Monaco 6€

5€
10€
9€

17€
16€

Picon 6€ 10€ 17€

19€Charcuterie board

25€

Aperitif boards
Cheese board
Cheese board includes: Comté, Brie, goat cheese, Bleu d’Auvergne

18€

Mixed charcuterie and cheese board
Seafood board

Charcuterie board includes: cured ham, cooked ham, rosette and chorizo.

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

28€

18€

Starters
Zucchini flower fritters
Tartar sauce

14€

Mushroom velouté 16€
Bressan puff pastry
Crispy puff pastry filled with chicken and mushrooms, served
with a creamy sauce.
Fritto misto 20€
Tartar sauce

Fig and Roquefort salad 26€

Caesar salad
Romaine lettuce, crispy chicken, grilled bacon, egg, croutons,
cherry tomatoes and Parmesan. Homemade Caesar dressing
served on the side.
Goat cheese salad
Warm roasted goat cheese with honey, cured ham,
mixed greens, crispy croutons and homemade vinaigrette.

20€

24€

Salads

Mixed baby greens, fresh black figs, melted Roquefort,
golden honey croutons and homemade vinaigretteChicken Burger

meat dishes

Beef patty, melted raclette cheese, bacon, lettuce, tomato and onion in a brioche bun.

Duck breast

Cheese Burger

Chef’s Burger

Beef tartare 

Beef daube

20€

21€

25€

21€

23€

28€

Fresh, prepared to order.

Bressan puff pastry 24€

Grilled rump steak 29€

Crispy chicken, melted Cheddar, lettuce, tomato and onion in a brioche bun.

Beef patty, melted Cheddar, lettuce, tomato and onion in a brioche bun.

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

Roasted, tender and flavorful, served with creamy sweet potato mash and
raspberry vinegar and honey sauce

Beef slowly braised in a Provençal sauce with herbs, served with creamy
polenta

Crispy puff pastry filled with chicken and mushrooms, served with a
creamy sauce

Choice of sauce; dauphinoise potatoes or seasonal vegetables

Mussels marinière

Mussels with cream

Mussels with roquefort

Gambas risotto with preserved lemon

20€
21€

23€

Octopus burger 27€
Plancha-grilled octopus in squid-ink bread, served with homemade sauce.

Fresh mussels simmered in a creamy sauce with white wine, onion and celery

Creamy risotto with gambas, a touch of preserved lemon and Parmesan

Seafood soup 18€
Salmon fillet with pesto 26€
Plancha-grilled octopus, served with homemade tomato sauce 27€

Sea bass fillet 28€

Seafood dishes

24€

Fresh mussels cooked in white wine with onion and celery

Fresh mussels topped with a creamy Roquefort sauce, white wine, onion and celery

Served with golden croutons, Emmental cheese and rouille

Octopus grilled on the plancha with parsley and garlic, served with homemade tomato
sauce

Roasted sea bass fillet, served with sweet pepper coulis and homemade sweet potato mash

Mussels with curried 22€
Fresh mussels simmered in a creamy curry sauce with white wine, onion and celery.

Vegetarian dishes
Eggplant with hummus and onion sauce

Mushroom and chanterelle risotto
Sautéed mushrooms with parsley and garlic, Parmesan.

18€
21€

Accompaniments included

1 scoop of ice
cream

CHILDREN’S
MENU

under 12 14€

Steak
or

Crispy chicken
or

pasta with tomato sauce
or butter

1 syrup drink

Half duck breast

Mussels marinière

Crème brûlée

Apple tarts

2 scoops of ice
cream

Sausage and Puy lentils

MENU

STARTER
(CHOICE):

Mushroom velouté

Zucchini flower fritter

Winter salad
MAIN

COURSE
(CHOICE):

DESSERT
(CHOICE):

(choice)

30€

15€
Mozzarella, tomato sauce base

Ham, mushrooms, tomato sauce base

Burrata and basil, tomato sauce base

Pepperoni

Chorizo, bell pepper, tomato sauce base

Goat cheese and honey

Margherita

Reine

Romana

Savoyarde

15€Vegetarian

PIZZAS PINSAS

4 cheeses
Goat cheese, Roquefort, Comté, Brie.

or

17€

18€

19€

20€
21€

Bacon, potato, raclette cheese, onion

22€

Seasonal vegetables.

 (thick-crust pizzas)

Rigatoni carbonara with cream

Rigatoni with burrata and pesto 20€
Rigatoni with salmon

18€

PASTA

22€

Fresh fries
Salad
Polenta

Seasonal vegetables
Dauphinoise potatoes

Sauces

Roquefort
Pepper
Curry


