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Welcome "Chez Nous "


All dishes are made and cooked on site



Thank you


Bon appétit







 (
We
 
do
 
not
 
accept
 
Credit
 
Card
 
Payment
 
only
 
in
 
cash
thanks
 
for
 
your
 
understanding
)

	Aperitifs

	Heineken (25cl)
	4.00 €

	Pastis
	2.50 €

	Kir
	3.00 €

	Whisky (4cl)
	5.50 €

	Baby
	3.00 €

	Martini
	3.00

	Suze –Campari- Porto
	3.50 €

	Bitter San pellegrino (sans alcool)
	3.50 €

	
	

	Cocktail
	

	
	

	Américano, Tequila sunrise ou Spritz
	7.00 €

	
	

	Soft drink :
	

	
	

	Coca-cola or Coca zéro 33cl
	3.00 €

	Limonade (25CL) -Perrier (33 cl) -Schweppes (25cl)
	3.00 €

	Fruit juice (25CL) -Orange, Pineapple Ace, Apricot
	3.00 €

	
	

	Mineral water
	

	Eau plate (75 cl)
	4.50 €

	San Pellegrino (1l)
	5.50 €

	
	

	Hot drinks
	

	Café
	2.00 €

	Cappuccino- Thé, Verveine, Infusion
	3.50 €

	Irish Coffee
	7.00 €

	
	

	Dinner liquor 4Cl
	

	Gin - Vodka - Whisky
	5.50 €

	Get 27, Rhum
	5.00 €

	Calvados - Armagnac Poire et Alcool supérieur
	6.50 €

	Irish Coffee
	7.00 €

	
	

	Breton beers 33Cl
	

	Cervoise - Lancelot (blonde White Hermine 
Duchesse Anne (amber) Telenn du (dark) - Morgane(Bio)
	6.00 €

	
	

	
	

	
	






Alcohol abuse is dangerous. Drink responsibly



	Our specialties

	
	

	Starter
	

	Sétoise Octopus Salad Bourride Style, potatoes, aioli (dependingonmarket)
	17.00 €

	Bourgognesnails(perdozen)
	12.00 €

	Razorshell  gratinated(depending on market)
	17.00 €

	Camembertgratinated (Camembert matured in white wine, delicatessen, potatoes)
	17.00 €

	Panissesmarseillaises + aioli
	9.00 €

	
	

	Salads
	

	“La Seguin” goat cheese, Mozzarella Camembert on toasts Honey, toasted almonds
	14.00 €

	Green salad with garlic or without garlic
	4.00 €

	
	

	Pasta
	

	Pasta with porcini mushroom sauce and smoked duck breast
	15.00 €

	Pasta with sautéed vegetables (vegan)
	12.00 €

	
	

	Dishes
	

	Pieds et Paquets Marseillais (maison)
	21.00 €

	Lamb shank confit (Honey garlic and Thyme)
	22.00 €

	Butcher's Grill (250G)
	19.00 €

	Andouillette de Troyes AAAAA
	17.00 €

	Cuttlefish rouille à la Sétoise
	19.00 €

	King prawns
	21.00 €

	Grilled sea bream or sea bass (400/500 grs)
	21.00 €

	Supplement (Sauce or garnish)
	4.00 €




	

[bookmark: MENU_(2)]. Origin Meat (Cee or France or N.Z)

Menu at 24.00 €



Starter


Panisses Marseillaises or
Plate of cold cuts or
Hot Goat Cheese Salad with Honey



Dishes

Pasta with Ceps or*
Grill (Sauce in supplement 2 € 00) or
Monkfish tail Provençale



Dessert of the day


Our Wine List
	
	(75cl)

	White
	

	Les Muses du Cours. Mirabeau Pays d’OC IGP
	21.00 €

	Domaine Castant Savignus (chardonnay) Pays d’OC
	26.00 €

	Macon Loché Aop
	30.00 €

	Mas de la Dame La Gourmande IGP les Alpilles (Bio)
	24.00 €




	Rosé
	

	Les Muses du Cours. Mirabeau Pays d’OC IGP
	21.00 €

	Puech –Haut Prestige
	28.00 €

	Mas de la Dame La Gourmande IGP les Alpilles (Bio)
	24.00 €




	Red
Puech –Haut les Complices Languedoc (Syrah/Grenache)
	
21.00 €

	Domaine de Castan Savignus IGP	(Grenache)
	24.00 €

	Le Loup du Pic AOP Pic sant loup Languedoc
	28.00 €

	Cuvée des Galets Aop (Côte du Rhône)
	24.00 €

	Mas de la Dame La Gourmande IGP les Alpilles (Bio)
	24.00 €




	Selection of wine merchant: (Pitcher)

White
	(25cl
	(50cl)

	Blanc Cave du Commandeur Mont fort sur Argens
(13%) Igp
	6.50 €
	12.00 €

	Rosé
Rosé Cave du Commandeur Mont fort sur Argens
	
6.50 €
	
12.00 €

	(13%) Igp
	
	



Red
Rouge Domaine Font SaradeVDP Vaucluse (Vaqueyras) 6.50 €	12.00 € (13,5%) Igp

Glass of wine (16cl)	Red, white or rosé	4.50 €

Alcohol abuse is dangerous. Drink responsibly
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