
TO START

SALADS

SANDWICHES

Grilled Octopus

Tomato and Burrata

Croque Monsieur

Bulgur Salad

Club Sandwich

Foccacia

Chicken Ceasar Salad

Burger

17€

21€

24€

19€

24€

19€

21€

26€

Grilled bell pepper & pesto.

Burrata, hazelnuts & pesto

Tofu, cucumber, preserved lemon, red onion, sun-dried tomatoes,
black olives & mint.

Pastrami, chive cream cheese, American mustard, tomato, baby
lettuce & crispy fried egg.

Truffle stracciatella & truffle ham

Romaine lettuce with hard-boiled quail egg, marinated anchovies,
chicken, capers and Parmesan.

Aubrac beef, onion confit, Bleu d’Auvergne cheese, pickles,
tomato & burger sauce.

OUVERT MIDI & SOIR

All our sandwiches are served with fries & salad.

Sheep’s Milk Tomme Cheese & Truffle Ham.

Fish Ceviche 24€
Depending on market. Avocado cream, orange
marinade, sherry vinegar, ginger & Espelette
pepper. 

La Restanque Omelette 9€
Nature omelette, 3€ extra per ingredient : ham, cheese & parsley 

DISH OF THE DAY
Daily Rate
Daily Rate

Meat of the Day
Fish of the Day



DESSERTS - 10€

Chocolate or Coffee Sundae

Royal Chocolate 

Red Berry Delight

Crème Brûlée - 8€

Dessert of the Day - 10€

Tiramisu - 10€

Orange & Tonka Bean Crème Brûlée

ICE CREAMS - 10€

Fruit Tart

Mousse au chocolat 

With Seasonal fruits

Melon ice cream, peach ice cream,
yogurt ice cream, peach coulis and
biscuit.

PRICES INCLUDE VAT & SERVICE. THE LIST OF ALLERGENS IS AVAILABLE ON REQUEST.

Sundae

Summer Sunset

Vanilla ice cream, caramel and
roasted peanuts.

Raspberry sorbet, blackcurrant sorbet,
strawberry sorbet, mixed berries and
berry coulis.

Dark chocolate ice cream, milk chocolate
ice cream, white chocolate ice cream,
dark chocolate sauce and whipped cream.

Valrhona Grand Cru Chocolate 

Choice of side: pasta, fries or seasonal vegetables
+

Chocolate mousse or 2 scoops of ice cream (ask us for the flavors)
+

Syrup with water (up to 12)

Burger
(beef patty, ewe’s milk cheese & burger sauce)
Tomato basil pasta with Parmesan

Fish catch of the day
Beff steak
Chicken Fillet

CHILD

MENU

19€

MAIN COURSE TO CHOOSE

DESSERT

DRINK


	TO START
	Grilled Octopus
	Grilled bell pepper & pesto.

	17€
	Fish Ceviche
	24€
	Depending on market. Avocado cream, orange marinade, sherry vinegar, ginger & Espelette pepper.

	Foccacia
	19€
	Truffle stracciatella & truffle ham


	SALADS
	Tomato and Burrata
	21€
	Burrata, hazelnuts & pesto

	Bulgur Salad
	Tofu, cucumber, preserved lemon, red onion, sun-dried tomatoes, black olives & mint.

	19€
	Chicken Ceasar Salad
	Romaine lettuce with hard-boiled quail egg, marinated anchovies, chicken, capers and Parmesan.

	21€

	SANDWICHES
	Croque Monsieur
	Sheep’s Milk Tomme Cheese & Truffle Ham.

	Club Sandwich
	Pastrami, chive cream cheese, American mustard, tomato, baby lettuce & crispy fried egg.

	24€
	24€
	Burger
	Aubrac beef, onion confit, Bleu d’Auvergne cheese, pickles, tomato & burger sauce.

	26€
	La Restanque Omelette
	9€
	Nature omelette, 3€ extra per ingredient : ham, cheese & parsley
	All our sandwiches are served with fries & salad.



	DISH OF THE DAY
	Daily Rate Daily Rate
	Meat of the Day Fish of the Day
	MAIN COURSE TO CHOOSE
	DESSERT
	DRINK


	DESSERTS - 10€
	Crème Brûlée - 8€
	Dessert of the Day - 10€
	Tiramisu - 10€
	Orange & Tonka Bean Crème Brûlée


	ICE CREAMS - 10€
	Chocolate or Coffee Sundae
	Royal Chocolate
	Red Berry Delight
	Sundae
	Summer Sunset
	Vanilla ice cream, caramel and roasted peanuts.
	Dark chocolate ice cream, milk chocolate ice cream, white chocolate ice cream, dark chocolate sauce and whipped cream.
	Melon ice cream, peach ice cream, yogurt ice cream, peach coulis and biscuit.
	Raspberry sorbet, blackcurrant sorbet, strawberry sorbet, mixed berries and berry coulis.
	PRICES INCLUDE VAT & SERVICE. THE LIST OF ALLERGENS IS AVAILABLE ON REQUEST.


	Fruit Tart
	Mousse au chocolat
	With Seasonal fruits
	Valrhona Grand Cru Chocolate



