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RESTO « BAR A VIN



CALMARS FRITS // FRIED CALAMARIS

ASSIETTE DE SAUMON FUME // SMOKED SALMON PLATE
BRUSCHETTA GRATINEE // BRUSCHETTA AU GRATIN

SOUPE DU JOUR // SOUP OF THE DAY

FRITES OU CROUSTILLES // MAISON FRIES OR CHIPS
ZUCCHINIS FRITS // FRIED ZUCCHINIS

BATONNETS DE FROMAGE // CHEESE STICKS

PAIN A L'AIL GRATINE // GARLIC BREAD AU GRATIN
ESCARGOTS A L'AIL GRATINE // SGARLIC ESCARGOTS AU GRATIN
CREVETTES A LAIL GRATINEES /7 GARLIC SHRIMPS AU GRATIN
COCKTAIL DE CREVETTES /#/ SHRIMPS COCKTAIL
QUESADILLAS AU POULET // CHICKEN QUESADILLAS

NACHOS PIZZEDELIC
AVEC POULET // WITH CHICKEN

ASSIETTE COMBO // COMBINATION PLATE

TARTARE DE SAUMON // SALMON TARTARE
PETIT
GRAND

ARANCINIS MAISON // HOMEMADE ARANCINIS
RAVIOLI DE HOMARD // LOBSTER RAVIOLI
FONDUE DE BRIE // BRIE FONDUE

DOIGTS A LAIL // GARLIC FINGERS

RILES DE POULET // CHICKEN WINGS
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PETITE
GRANDE

SALADE JARDINIERE

( VARIETE DE LAITUES ET LEGUMES DU JARDIN AVEC NOTRE
FAMEUSE VINAIGRETTE MAISON )

// OUR FAMOUS HOUSE SALAD WITH GARDEN VEGETABLES TOSSED
WITH OUR SIGNATURE ITALIAN DRESSING

PETITE

GRANDE

SALADE D'EPINARDS ET MANDARINES
// SPINACH AND MANDARINES SALAD

PETITE
GRANDE

SALADE MIXTE // MIXED SALAD
PETITE
GRANDE

SALADE DE TOMATES ET FETA // FETA AND TOMATO SALAD
CHEVRE CHAUD EN SALADE // GOAT CHEESE SALAD

SALADE DE POULET GRILLE ET SA VINAIGRETTE A L'ORANGE

// GRILLED CHICKEN SALAD WITH ORANGE DRESSING
CESAR ET POULET /7 CHICKEN GAESER SALAD

SALADE GRECQUE // GREEK SALAD
PETITE
GRANDE
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ESCALOPE A LA DIJON

ESCALOPE DE POULET U DE VEAU AVEC SAUCE A LA DIJONAISE SERVIE AVEC
LEGUMES DU MARCHE ET RIZ

// CHICKEN OR VEAL CUTLET WITH DIJONNAISE SAUCE SERVED WITH SEASONAL
VEGETABLES AND RICE

ESCALOPE AUX CHAMPIGNONS

ESCALOPE DE POULET OU DE VEAU GARNIE DE CHAMPIGNONS SAUTES ET DE
SAUCE A LA CREME SERVIE AVEC LEGUMES DU MARCHE ET RIZ

A/ CHICKEN OR VEAL CUTLET TOPPED WITH SAUTEEDMUSHROOMS AND CREAM
SAUCE SERVED WITH SEASONAL VEGETABLES AND RICE

ESCALOPE DE POULET /7 CHICKEN CUTLET 18.99
ESCALOPE DE VEAU // VEAL CUTLET 2099
BAVETTE DE BOEUF 2199
ACCOMPAGNEE D'UNE PORTION DE FRITES OU DE RIZ ET DE LEGUMES
DU MARCHE // BEEF fIANK SERVED WITH A SIDE OF FRIES OR RICE AND
SEASONAL VEGETABLES
STEAK FRITES 19.99
STEAK DE 8 ON SERVI AVEC UNE PORTION DE FRITES
// 807 STEAK SERVED WITH A SIDE OF FRIES

Poissory
SAUMON AU BEURRE BLANC 2199

ACCOMPAGNE DE LEGUMES DU MARCHE ET RIZ
A/ WHITE BUTTER SALMON
SERVED WITH SEASONAL VEGETABLES AND RICE

CHAMPIGNONS ET D'OIGNONS SAUTES, DE TOMATES ET DE CORNICHONS.
// OUR BURGERS ARE SERVED ON A VIENNA ROLL, GARNISHED WITH SAUTEED
ONIONS AND MUSHROOMS, TOMATOES AND PICKLE.

/N

BURGER AU BOEUF // BEEF BURGER 13.25
BURGER AU POULET // CHICKEN BURGER 14.25
AJOUT DE BACON // ADD BACON 2.00
LASAGNE A LA VIANDE // MEAT LASAGNA 1395
AUBERGINE AU GRATIN 15.99
AUBERGINES LEGEREMENT PANEES, NAPPEES DE SAUCE TOMATE,

EPINARDS, CHAMPIGNONS SAUTES ET PARMESAN

A/ LIGHTLY BATTERED EGGPLANTS IN TOMATO SAUCE WITH SPINACH,
MUSHROOMS AND PARMESAN

CANNELLONIS AU VEAU 15.95

CANNELLONIS DE VEAU (3) GRATINES ET NAPPES DE SAUCE ROSEE,
ACCOMPAGNES D'UN PAIN A LAIL
// VEALCANNELLONIS (3) WITH ROSE SAUCE, SERVED WITH A GARLIC BREAD



LINGUINI AIL! GARLIC! 1850
CREVETTES, AIL GRILLE, POIVRONS GRILLES ET TOMATES CONCASSEES

// SHRIMPS, GRILLED GARLIC,GRILLED PEPPERS, FRESH TOMATOES

SPAGHETTI TOMATE BASILIC 1850
SAUGE TOMATE ET BASILIC // TOMATO SAUCE AND BASIL

SPAGHETTI BOLOGNESE 1395
SAUCE A LA VIANDE // MEAT SAUCE

PENN'ARRABBIATA 1450

SAUCISSES ITALIENNES, SAUGE TOMATE EPICEE PANCETTA ET PARMESAN
// SPICY TOMATO SAUCE WITH ITALIAN SAUSAGE, PANCETTA AND PARMESAN

LINGUINI AL MARE 1850
FRUITS DE MER EN SAUCE CREME, ROSEE OU TOMATE

// SEAFOOD WITH CREAM, ROSE OR TOMATQ SAUCE

FETTUCINI ALFREDO 1395
SAUCE CREME ET PARMESAN // CREAMY SAUCE AND PARMESAN

LINGUINI PORTOBELLO GRILLES 16.95

CHAMPIGNONS PORTOBELLO, PESTO, AIL, TOMATES SECHEES
ET ECHALOTTES /#/ PORTABELLO MUSHROOMS, PESTO, GARLIC, SHALLOTS AND

SUN DRIED TOMATOES
) Conior 4

DEMIE PIZZA AVEC UN CHOIX DE PATES OU SALADE
(MESCLUN QU EPINARDS)
// HALF PIZZA AND PASTA OR SALAD (MESLUM OR SPINACH)

CHOISISSEZ ENTRE SPAGHETTI OU FETTUCINI ET VOTRE CHOIX
DE SAUCE // CHOOSE SPAGHETTI OR FETTUGINI AND YOUR CHOICE OF SAUCE

BOLOGNESE // MEAT SAucE, ALFREDO, PESTO, ROSEE 0U //0R Glci _
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|| LINGUINIEXOTIC THAT

16.95

)" SAUCE CREME AU CARI ROUGE, GINGEMBRE MARINE ET

POIVRONS ROUGES // RED CURRY SAUCE WITH PICKLED GINGER AND RED
PEPPERS

LINGUINI SOLEIL 16.25
TOMATES FRAICHES, TOMATES SECHEES, OLIVES KALAMATA, BASILIC FRAIS,
AL, ECHALOTTES ET PARMESAN // SUN DRIED AND FRESH TOMATOES,
KALAMATA OLIVES, FRESH BASIL, GARLIC, SHALLOTS AND PARMESAN

LINGUINI GIG
PANCETTA OU PROSCIUTTO, AIL, CHAMPIGNONS, SAUCE ROSEE
// PANCETTA OR PROSCIUTTO,GARLIC, MUSHROOMS IN A ROSE SAUCE

16.45

FETTUCINI CARBONARA
PANGETTA, PARMESAN, VIN BLANC ET SAUCE CREME
// PANCETTA, PARMESAN, WHITE WINE IN A CREAM SAUCE

16.45

LINGUINI SAUMON FUME 18.50
SAUMON FUME, CAPRES, SAUCE ROSEE // SMOKED SALMON, CAPERS, ROSE
CREAM SAUCE

EXTRA POULET OU CREVETTES // EXTRA CHICKEN OR SHRIMPS

3.60




LA GARNIE
CHOIX DE JAMBON DE PARME OU PEPPERONI, CHAMPIGNONS, POIVRONS
VERTS ET MOZZARELLA // CHOICE OF PROSCIUTTO OR PEPPERON,
MUSHROOMS, GREEN PEPPERS AND MOZZARELLA

P13.50-6 16595

LA DELUXE P14.25-G17.25
CHOIX DE JAMBON DE PARME OU PEPPERONI, CHAMPIGNONS, POIVRONS-
VERTS, OLIVES VERTES, BACON ET MOZZARELLA

// CHOICE OF PROSCIUTTO OR PEPPERONI, MUSHROOMS, GREEN PEPPERS, GREEN
OLIVES, BACON AND MOZZARELLA

PEPPERONI AMERICAIN
PEPPERONIET // AND MOZZARELLA

P12.95-6 1550

SICILIANA P14.25-617.25
PEPPERONI, PANCETTA, SAUCISSE ITALIENNE DOUGE, CALABRESE ET
MOZZARELLA // PEPPERONI, PANCETTA, MILD ITALIAN SAUSAGE, CALABRESE
AND MOZZARELLA

PANCETTA P12.95-6 1550
PARMESAN, MOZZARELLA, BASILIC ET #/ AND PANCETTA
CALABRESE P12.95- G 1550

SAUCISSE CALABRESE, OIGNONS MARINES ET MOZZARELLA
// CALABRESE SAUSAGE, MARINATED ONIONS AND MOZZARELLA

CHEVRE ET NOIX P 12.95- 6 1550
FROMAGE DE CHEVRE, NOIX DE GRENOBLE, TOMATES, OLIVES NOIRES,
OIGNONS ET MOZZARELLA // GOAT CHEESE, WALNUTS, TOMATOES, BLACK
OLIVES, ONIONS AND MOZZARELLA

4 FROMAGES P15.50-617.95
MOZZARELLA, PARMESAN, CHEVRE (GOAT CHEESE) ET // AND BRIE

PRIMA VERA P 16.95-G 19.50
SAUCE CREME, LEGUME DU MARCHE, RAISINS SEC, MOZZARELLA ET BRIE
A/ AND

MASCARPONE FORET NOIRE P 16.95-6 18.50
JAMBON FORET NOIRE, CHAMPIGNONS MARINES MOZZARELLA

ET MASCARPONE // BLACK FOREST HAM, MARINATED MUSHROOMS,
MOZZARELLA AND MASCARPONE

P14.25-617.25
TOMATES EN DES, OLIVES NOIRES, OIGNONS MARINES, FETA ET MOZZARELLA
// DICED TOMATOES, BLACK OLIVES, MARINATED ONIONS, FETA

AND MOZZARELLA

POULET CHEVRE CHAUD P15.95-G 18.45
POULET GRILLE SUR LIT DE CHEVRE CHAUD, EPINARDS, MANDARINES

ET MOZZARELLA // GRILLED CHICKEN, GOAT CHEESE, SPINACH, MANDARINES
AND MOZZARELLA

POULET BBQ P15.95-G 18.45
POULET GRILLE, BACON, CHAMPIGNONS, SAUCE BBQ ET MOZZARELLA
// GRILLED CHICKEN, BACON, MUSHROOMS, BBQ SAUCE AND MOZZARELLA

POULET THAI P15.95- 6 18.45
POULET GRILLE, SAUCE THAILANDAISE, POIVRONS VERTS, TOMATES

ET MOZZARELLA // GRILLED CHICKEN, THAI SAUCE, GREEN PEPPERS, TOMATOES
AND MOZZARELLA

POULET TEX MEX P15.95-G 18.45
POULET GRILLE, POIVRONS ROUGES GRILLES, OIGNONS MARINES,
MOZZARELLA, CHEDDAR ET CUMIN

// GRILLED CHICKEN, RED AND GREEN GRILLED PEPPERS, MARINATED ONIONS,
MOZZARELLA, CHEDDAR AND CUMIN

PARISIENNE P15.95-6 18.50
SAUCE CREME, EPINARDS, CHAMPIGNONS PORTOBELLO, POULET,
MOZZARELLA ETBACON // CREAMY SAUCE, SPINACH, PORTOBELLO
MUSHROOMS, CHICKEN, MOZZARELLA AND BACON

MEXICANA P1550-G 17.95
OIGNONS MARINES, JALAPENOS, BOEUF HACHE, CHAMPIGNONS, TOMATES

EN DES, CHILI BROYE // MARINATED ONIONS, JALAPENOS, GROUND BEEF, DICED
TOMATOES, MUSHROOMS AND CHLI

VEGETARIENNE EPICEE P14.95-G 17.50
CHAMPIGNONS, AUBERGINES MARINEES, OLIVES NOIRES, CHILI BROYE,
ZUCCHINIS, OIGNONS ET MOZZARELLA // MUSHROOMS, MARINATED
EGGPLANTS, BLACK OLIVES, CRUSHED CHILI, ZUCCHINIS, ONIONS, MOZZARELLA

VEGEDELIC P 15.95- G 18.45
AUBERGINES GRILLEES, ARTICHAUTS GRILLES, OIGNONS MARINES, TOMATES
FRATCHES, BRIE ET MOZZARELLA // GRILLED EGGPLANTS, GRILLED
ARTICHOKES, MARINATED ONIONS, TOMATOES, BRIE AND MOZZARELLA



VEGE CLASSIQUE
CHAMPIGNONS, OLIVES NOIRES, POIVRONS VERTS, OIGNONS ET MOZZARELLA
// MUSHROOMS, GREEN PEPPERS, ONIONS BLACK OLIVES AND MOZZARELLA

P 13.50-G 15.95

TYROLIENNE P15.95-618.95
SAUCE CREME, JAMBON FORET NOIRE, CHAMPIGNONS, MOZZARELLA,
MASCARPONE ET EMMENTAL // CREAM SAUCE, BLACK FOREST HAM,
MUSHROOMS, MOZZARELLA, MASCARPONE AND EMMENTAL

PORTOBELLO GRILLES P1550-G17.95
CHAMPIGNONS DE PARIS, CHAMPIGNONS PORTOBELLO, AL GRILLE,
MOZZARELLA ET PARMESAN // MUSHROOMS, PORTABELLO MUSHROOMS,
GRILLED GARLIC, MOZZARELLA AND PARMESAN

QUATRE SAISONS P13.95-616.50
CHAMPIGNONS, OLIVES NOIRES, POIVRONS VERTS, TOMATES CONCASSEES,
COURGETTES GRILLEES, MOZZARELLA ET PARMESAN

// MUSHROOMS, BLACK OLIVES, GREEN PEPPERS, TOMATOES, GRILLED
ZUCCHINIS, MOZZARELLA AND PARMESAN

CREVETTES AIL! GARLIC
CREVETTES, AIL GRILLE, OIGNONS, MOZZARELLA
// SHRIMPS, GRILLED GARLIC, ONIONS, MOZZARELLA

P16.50-G18.95

CREVETTES CALIFORNIA P 16.50 - 6 18.95
CREVETTES, TOMATES SECHEES, MOZZARELLA, FETA ET PESTO
A/ SHRIMPS, SUN DRIED TOMATOES, MOZZARELLA, FETA AND PESTO

OCEANIC P16.50- G 18.95
FRUITS DE MER, SAUGE A LA CREME, MOZZARELLA, PARMESAN ET

PERSIL FRAIS // SEAFOOD IN A CREAM SAUCE, MOZZARELLA, PARMESAN AND
FRESH PARSLEY

SAUMON P 16.50- 6 18.95
SAUMON FUME, OIGNONS MARINES, CAPRES, FROMAGE A LA CREME ET
MOZZARELLA // SMOKED SALMON, MARINATED ONIONS, CAPERS, CREAM
CHEESE AND MOZZARELLA

MEDITERANNEO P 15.95- 6 18.45
TOMATES SECHEES, TOMATES FRAICHES, OLIVES KALAMATA , PESTO,
OIGNONS ROUGES MARINES, MOZZARELLA ET FETA

J/ PESTO, SUN DRIED AND FRESH TOMATOES, MARINATED RED ONIONS,
KALAMATA OLIVES, MOZZARELLA AND FETA

TEEN SPIRIT P 15.95- 6 18.45
OLIVES NOIRES, EPINARDS, TOMATES FRAICHES, OIGNONS, PESTO, AIL,
MOZZARELLA ET FETA // BLACK OLIVES, GARLIC, SPINACH, ONIONS, FRESH
TOMATOES, PESTO, MOZZARELLA AND FETA

LENFER P 15.95 G 18.45
OLIVES NOIRES, CHAMPIGNONS, TOMATES SECHEES, AIL, QIGNONS, MOZZA-
RELLA ET PARMESAN // BLACK OLIVES, MUSHROOMS, SUN DRIED TOMATOES,
GARLIC, ONIONS, MOZZARELLA AND PARMESAN

TORDUE P 14.95-6 17.50
PROSCIUTTO, EPINARDS, AUBERGINES MARINEES ET MOZZARELLA
// PROSCIUTTO, SPINACH, MARINATED EGGPLANTS AND MOZZARELLA.

4 PARFUMS P 16.50- G 18.95

PROSCIUTTO, SAUMON FUME, CHAMPIGNONS, BASILIC, OLIVES NOIRES,
TOMATES, MASCARPONE, MOZZARELLA ET PARMESAN

// PROSCIUTTO, SMOKED SALMON, MUSHROOMS, BASIL, BLACK OLIVES,
TOMATOES, MASCARPONE, MOZZARELLA AND PARMESAN.




