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Gourmet Road Trip
TELLING ME SALADS

The Famous Caesar & Its Homemade Dressing
Romaine lettuce, crispy breaded chicken with cereal flakes, homemade croutons, 
parmesan shavings, parsley, cherry tomatoes, and homemade Caesar dressing 16.80
The Biquette
Mixed greens, warm Cabécou goat cheese on toast wrapped in bacon, 
grilled lardons, fried onions, and cherry tomatoes 17.50
Oven-Baked Calendos
Roasted camembert, Parma ham slices, and a basket of fries 18.00

THE SEA
Fish’n’chips Served with tartar sauce and fries 17.50

THE BURGERS
Americain Original
Brioche bun, 150g beef patty, cheddar, pickles, red onions, 
and burger sauce 15.90
Bougnat
Gratinated bun with Cantal cheese, tomato slice, 150g beef patty, Cantal cheese, 
bacon, and burger sauce 19.90
Chicken burger
Brioche bun, tomato slice, crispy breaded chicken with cereals, 
cheddar, and burger sauce 17.90

Burger of the moment Check the specials board 18.90

Vegetable Basket 
& vegan cumin cream and fresh herbs depending on availability 400gr 6.90

Focaccia&Co Guacamole, salsa sauce, & hummus  7.00

Bao Bread Beef with Tex-Mex spices & fried onions 7.00

Sliced Dry Sausage Platter  100% Auvergne sausage 6.90

Onion Rings Served with curry mayonnaise 5.90

Torpedo Prawns Breaded and served with Asian-style sauce 6.70

Chicken Tenders Bucket Served with barbecue sauce 6.90

Cone of Homemade Fries 4.20
Deluxe Charcuterie Platter 
Auvergne dry sausage, spianata (spicy Italian salami), Parma ham, 
Italian herb-seasoned ham, mortadella, butter, pickles, and Italian breadsticks 28.90
Shepherd’s Board
Cantal, Saint-Nectaire, Bleu d’Auvergne, aged goat cheese, aged Comté, and onion  25.90

Mixed Board 
Parma ham, spianata (spicy Italian salami), Auvergne dry sausage, mortadella, aged 
Comté, Saint-Nectaire, Bleu d’Auvergne, butter, pickles, and Italian breadsticks 32.00

Tapas to share

VEGETARIAN TAPAS / DISHES OR PIZZAS FAVORITES

LIST OF 
ALLERGENS



Beef Shirt Steak 300gr 24.90

Tartar, served with fries and salad
Not prepared, capers, red onions, pickles, parsley,
egg yolk, and salad 

18.90
26.90

Marinated Pork Surprise 300gr 18.90

Pulled Beef Tex Mex  200gr
Shredded beef chuck marinated in Tex-Mex spices, 
served with wheat tortillas, guacamole, fries, and salsa sauce 24.50
Duck Confit 
From Domaine de la Limagne 16.50

CHOICE OF SIDE DISH
CHOOSE FROM : Homemade fries, parsley sautéed vegetables, 
or buttered potatoes

Side Dish Supplement 3.00
Well-prepared sauces
Choose from : Bleu d’Auvergne, barbecue, porcini, or tartare 1.50

PIZZAS

Rita Pesto
Tomato, basil, Emmental, Fior di latte mozzarella, pesto 10.90
Goat Cheese & Honey 
Tomato, basil, chunks of goat cheese, Fior di latte mozzarella, Emmental, honey 15.90
Give Me Five
Cream, Gorgonzola, Fior di latte mozzarella, Emmental, goat cheese, Parmesan 16.50
Spianata
Tomato, Fior di latte mozzarella, Emmental, Spianata (spicy Italian salami), yellow 
baby peppers, pesto 15.90
Indian Save The Queen
Fior di latte mozzarella, Emmental, extra virgin olive oil, Paris mushrooms, Italian 
herb-seasoned ham, garlic parsley, Parmesan shavings 16.90
Gifle Moi
Tomato, Fior di latte mozzarella, Emmental, Italian herb-seasoned white ham 15.90
Pizza of the Moment Check the specials board 16.90

MEATS

Version 180gr
Version 360gr

FOR APERITIF OR TO EAT SOLO



Children's menu

150g Beef Patty or Child’s Ham Pizza 
or Breaded Chicken Fillets

Italian Ice Cream (With or without Smarties)

desserts
TO END ON A SWEET NOTE

GROUP MENU 
FOR GROUPS OF 10 BY RESERVATION   |  40.00

Minimum reservation 7 days in advance

Salmon and Scallop Terrine 
or  Pâté en croûte Richelieu pickles oignons rouges

Chicken Ballotine with Morel Sauce 
or Cod Loin with Beurre Blanc, Buttered Potatoes

All-Chocolate Crunch or Passion Fruit and Pineapple Tart

Includes entertainment
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PANNA COTTA

Excessive alcohol consumption is harmful to your health.

Pistachio Crème Brûlée 7.00
Gourmet Coffee
Caramel Salted Butter Panna Cotta, pistachio cream, fruit verrine, 
passion fruit and pineapple verrine 9.90

Caramel Salted Butter Panna Cotta 5.50

Passion Fruit & Pineapple Tart 8.50

Ice Creams from Italy & Beyond

Auvergnate
Italian ice cream, red fruit coulis, red fruits, almond biscuits 8.50

Italienne
Italian ice cream, hot chocolate sauce, crushed hazelnuts 8.50

America
Italian ice cream, caramelized pecan pieces, hot chocolate sauce 8.50
Bretonne
Italian ice cream, Breton shortbread, salted caramel sauce 8.50

Ice Cream Sundae

Colonel Just for the adults  3 scoops of lime sorbet & Vodka Renaissance 9.90
Flavors  Lime sorbet / Strawberry sorbet, Bourbon vanilla / Chocolate / Coffee ice 

1 Scoop   2.80             2 Scoops  5.20             3 Scoops  6.80
Homemade Whipped Cream 0.90

11.50

Birthday Cakes Available 
Upon Reservation

(Order at least 48 hours in advance).





alcoHOLS
4cl 70cl

William Lawson’s 9.00 90.00
Jack Daniel’s or Jack Honey 10.00 100.00
Chivas 11.00 110.00
Nikka 14.50 -

	 	 	 	

WHISKIES

4cl 70cl

White Bacardi 9.00 90.00
Cuatro Bacardi 9.50 95.00
Spiced Bacardi 9.50 95.00
Diplomatico 10.50 110.00
Santa Teresa 11.50 -

	 	 	 	

With 
6 Red Bull

Renaissance Vodka (Made in France) 9.00 -
Eristoff Vodka 90.00

Ciroc Vodka Nature, peach, mixed berries, apple (with 6 Red Bulls)  125.00 240.00
Camino Téquila 8.50 90.00
Malibu 8.00 90.00
G Vine 
French gin made from vine leaves 9.00 120.00

Jagerbomb 7.50 105.00

4cl 70cl
Fraîch’menthe, Artisan Liqueur, Roudaire 7.00 85.00
Bailey’s 6.50 50.00
Royal menthe, maison Genestine 7.50 75.00
The zeste, maison Genestine 7.00
Verveine Roudaine 7.50
Pear Brandy 6.00

	 	 	 	

DIGESTIVES

Classic Shooter        4.00                               Orgasm Get 27, Bailey’s 4.50

The meter Several alcohol options available 35.00
The Meter of Orgasm 40.00

	 	 	 	

SHOOTERS

2.00 Supplement for a can of Red Bull of your choice or Tonic
15.00 Supplement for 6 cans with a bottle

BIGS COCKtAiLS
The Mojito 1,5L  
24cl Bacardi Cuatro rum, mint leaves, crushed 
lime, sparkling water 45.00
The Sex On the Beach 1,5L 
14cl of Vodka Renaissance, 8cl Chambord, 
8cl peach liqueur, pineapple juice, 
cranberry juice 45.00

The Indian’s 1,5L  
20cl Gin G Vine, 6cl raspberry liqueur, lemon 
juice, grenadine syrup, Fanta 45.00

	 	 	 	

150cl

Choose the alcohol of your choice Vodka, Gin, Jager, Rhum, Get, Téquila...

RHUMS



Ricard  3cl 4.00
White Martini  6cl 6.50
Roudaire  6cl 6.00
Red or white Porto 6cl 6.00
Muscat Rivesaltes  6cl 6.00
Kir Blackcurrant, blackberry, peach, Birlou  12cl 5.50
Martini Floréale (Non-alcoholic)  6cl 5.00

APERITIFS

Coca-Cola et Coca Zerol 33cl 4.80
Fanta  25cl 4.50
Fuze Tea Peach  25cl 4.50
Organic Tonic Water (Bio)  25cl 4.80
Limonade  33cl 3.90
Granini (Apricot, pineapple, mango, orange, apple)  25cl 5.50
Red Bull, Red Bull Blueberry, Red Bull Apricot Strawberry 25cl 5.70

SoftS Supplement for syrup or slice : 0.30

Volvic  75cl 6.90
Badoit  75cl 6.50
Evian  33cl 3.80
Badoit Rouge  33cl 3.90

Mineral Waters

CHAMPAGNEs
12cl 75cl 150cl    

Charpentier brut réserve 9.50 55.00
R from Ruinard 95.00 195.00
Ruinard Blanc de Blanc 130.00 290.00
Deutz 90.00
Amour de Deutz 220.00

White Wines
AUVERGNE
Côte d’Auvergne Bourrassol 100 % Chardonnay 
Domaine Benoit Montel 5.90 26.50

	 	 	 	
BOURGOGNE

AOC Petit Chablis « William Lefèvre » 6.50 34.50

	 	 	 	
VAL DE LOIRE

AOC Sancerre « Les Grandmontains »
Domaine Laporte 7.50 41.50

	 	 	 	
GASCOGNE
IGP Côte de Gascogne moelleux
« Villa Chambre d’Amour » 5.90 27.50

	 	 	 	

12cl                75cl

Supplement for syrup 
or slice : 0.30



VAL DE LOIRE

AOC St Nicolas de Bourgueil « les Graviers »
Domaine Audebert et Fils 4.90 31.50

	 	 	 	

Red Wines
BORDEAUX

AOC Pessac Leognan « Château Rochemorin » André Lurton 44.50
	 	 	 	
LANGUEDOC

AOC Pic St Loup « Héritage » Gérard Bertrand 29.90
AOC La Clape « l’Hospitalet » Gérard Bertrand 51.00
AOC « Château Lascaux » Guarrigue 4.90

	 	 	 	
VALLÉE DU RHÔNE

AOC Côte du Rhône « Guigal » 4.90 27.50
AOC Crozes Hermitage  « Guigal » 39.90
AOC Chateauneuf du Pape  « Guigal » 55.00

	 	 	 	

AUVERGNE

Côte d’Auvergne Chateaugay « Vieilles Vignes » Domaine Benoit Montel 26.90
	 	 	 	

Rose Wines
PROVENCE
AOC Côte de Provence Château Roubine 
« La vie en Rose »

4.80 28.50 55.00 150.00
	 	 	 	

CORSE

IGP Ile de Beauté « Casa Rossa » 4.90 25.90 - -
	 	 	 	

    12cl                   75cl

12cl             75cl               1,5L                    3L

 C
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Draft Beers
25cl 50cl 150cl 350cl

Carlsberg 3.90 6.90 18.90 43.50
Grimbergen Blonde 4.40 7.80 21.90 49.80
Grimbergen Blanche 4.40 7.80 21.90 49.80
Bête Ambrée 5.10 9.20 26.90 62.00
Pietra Rossa 5.10 9.20 26.90 62.00
Brooklyn Pulp Art Tropical IPA 4.90 8.90 26.40 61.40
Beer of the moment Price varies depending on the selected range

Syrup Supplement 0.30 0.50 2.00 -
Picon Supplement 0.50 0.70 3.50 -

Cocktails 

Virgin Mojito 
Fresh mint, crushed lime, sugar syrup, apple juice, 
sparkling water 8.00

Crushed Apricot
Apricot juice, pineapple juice, lemon juice, cherry 7.00
L’audacieux
Fresh mint, raspberry puree, lemon juice, cranberry 
juice, ginger beer 8.00

Cocktails 

Mojito Jäger
4cl of Jägermeister, fresh mint, crushed lime, sugar syrup, 
mango juice, sparkling water 12.00
Classic Mojito
4cl of Rhum Bacardi Cuatro, fresh mint, crushed lime, sugar syrup, 
sparkling water 11.00
Homemade Desperados
1,5cl of Téquila Camino, 1,5cl of Cointreau, lemon juice, light beer 10.50

The Spritz Fiero or Saint Germain Spritz
5cl of Martini Fiero or 5cl of Saint Germain, 10cl of Prosecco, sparkling water 10.50
The Sex On The Beach
4cl of Vodka Renaissance, 2cl of peach liqueur, 2cl of Chambord, 
cranberry juice, pineapple juice 11.00
The Long Island Iced Tea
1,5cl of Vodka Renaissance, 1,5cl of gin G Vine, 
1,5cl of white Rhum Bacardi, 1,5cl of Cointreau, 1,5cl of Téquila Camino, 
lemon juice, Coca Cola 14.00

The Martini Basilic
3cl of gin G Vine, 3cl of red Martini, Basil syrup, sugar syrup, lemon juice 11.00

NON-ALCOHOLIC

WITH ALCOHOL Feel free to ask us for the classic cocktails, we’ll 
make them at the bar if possible.

Tripel Karmeliet  33cl 8.00
Desperados  33cl 7.00
Heineken 00°  33cl 6.00

Bottled Beers

Price varies depending on availabilityArtisan beer


