BAR « RESTAURANT < CREPERIE ¢ PIZZERIA

Apéritif, salades, pates
Poissons, viandes, burgers
Menu Moussaillon

Pizzas

Galettes

Crépes

Desserts, glaces

Boissons




PLANCHE

BOARDS TO SHARE

* Planche crispy - Crispy board . . . 10.50
Accras, onions rings, mozzarella sticks, sauce BBQ

* Planche de charcuterie
Coolied pork meat assortment

* Planche veggie
Falafels, légumes croquants, houmous,
fromage frais

* Planche mixte - Mixed board.. . . .

MAIN DISH SALADS

* Salade verte - Green salad
* 6 Huitres du Golfe - 6 Oysters

* Camembert roti 150g - Roasted camembert. . . . .. ..o oo 9.80

Green salad, smoked ham, tomatoes, goat's cheese, raisins

. !_Salade Cé_sar p_autet

Assortment of salads, chicken, tomatoes, croutons, parmesan, ceasar sauce

* Salade Paysanne .
S - n

Green salad, smoked salmon, pr

* Spaghetti bolognaise ou carbonara - spaghetti bolognese or carbonara. . .

* Tortellini ricotta & épinards sauce chévre/parmesan
Tortellini ricotta & spinach with goat/parmesan sauce

* Linguines au Saumon et a l’aneth - Linguine with Salmon and dill

* Lasagne « maison » - Salade verte - Lasagna and green salad




NOS POISSONS

* Fish & Chips

* Poisson du moment - Seasonal Fish

* Risotto aux Saint-Jacques et pesto - Scallop risotto with pesto

* Pavé de saumon - Grilled Salmon Fillet. . . . v v v v v v et e e

MOULESL ]

MUSSELS & FRENCH FRIES

Mariniéres cooked in white wine . .. 12.80 €
Creme cooked with freshcream . ... 13.50€
Chorizo cooked with Chorizo

NOS VIANDES

» Assiette de frites - Plate of French fries
» Stealt Haché Charolais - Minced steak charolais

* Wok de Poulet aux Légumes
Chicken and Vegetables wok

* Parmentier de canard « fait maison » - Salade verte
« Home-made » parmentier of duck and green salad

» Tartare de Boeuf traditionnel - Traditional beef tartar

o Escalope de veau gorgonzola = Veal escalope with gorgonzola sauce

* Ribs de porc - Pork ribs

*PavédeBeeuf-Beefsteak . .. ... ............ ... ... ...
* Souris d'Agneau - Lamb knuckle-end

* Entrecdte (VBF) sauce au choix
Rib Steak with sauce of your choice

NOSBURGERSL

* Cheeseburger .. 13.50
1aché, Cheddar, co
, salade
Minced steak, Cheddar, pickles, tomatoes, salad

Galette de p hiche, Chévre, tomate,
gnons, salade

Chickpea vegetable nugget, goat's cheese,

tomatoes, onions, salad

Chicken Burger
Aiguillette
non, salade, n
Breaded chicken breast, cheddar, tomatoes, onions,
salad, mayonnaise

Le Pulled Pork

Effiloché de porc, cheddar, tomate,
oignons, salade, sauce bbq

Pulled pork, cheddar, tomatoes, onions,
salad, bbq sauce

¢ Le Mané
Steak hé, sauce tartare, tranche de
lard, oignon rouge, tranche de raclette,
alade
Minced steak, tartar sauce, bacon, red onion, slice
of raclette cheese, tomato, salad

=)

Prix nets en




MENU MOUSSAILLONS

CHILDREN MENU

Ham cheese galette or nuggets French fries or ham cheese pizza
1 scoop of ice cream or Nutella crepe

1 drink (glass)
BASE TOMATE
SMArganital v ot n s B Sl L e s e e s 10.50
Sauce t i Zarella Tomato sauce, mozzarella, olives
siltalian e e e 11.00
t 1ate, jambc 1C i Tomato sauce, ham, mozzarella
s Rapina s e e e e e o e e e e 11.50

Tomato sauce, ham, mushrooms, mozzarella

sPepperoni] -0 o aas 12.00

Tomato sauce, chorizo, mozzarella

siNapolitaine.. .. oo oo v o L i e e e 12.00

Tomato sauce, anchovies, olives, basil, mozzarella
sHawaienne . . . . .. ... .. ... 13.00

Tomato sauce, curry chicken, pinapple, peppers, mozzarella

=Bergere:: vus s v o Do Um0 Sen N Do mhie el i 13.00

Tomato sauce, dry ham, goat’s cheese, honey, mozzarella

SNETSLANONNG. 1l it wot s b womme s e e vasmn W s o it 13.00

Tomato sauce, zucchini, peppers, mushrooms, onions, olives

eSicilienne . . .. ... .. 13.50

Tomato sauce, peppers, chorizo, onions, mozzarella

S MANOCATNE:. o1 05 5t cin casll S0k s aen By = O Be s Sm i S e o A 13.50

Tomato sauce, kébab, kébab sauce, onions, peppers, mozzarella, olives

S TANANE o i i e e e o e 14.50

Tomato sauce, beef mince, cheddar, onions, barbecue sauce, mozzarella

sDolce Vita. . . . . . . . . .. 16.00

Tomato sauce, burratina, coppa, basil, mozzarella

BASE CREME
eCampagnarde . . .. .. ... ... 13.50

Cream, bacon cubes, egg, onions, mushrooms, mozzarella

sFromageére . . . . . . ... 14.50

Cream, goat's cheese, roquefort cheese, reblochon cheese, mozzarella, olives

*Norvégienne. . . .. ... ... ... 15.00

Cream, smoked salmon, mozzarella, lemon, olives oil

siSavoyarde o Lo e S e e s e 15.00

Cream, reblochon, potatoes, bacon cubes, onions, mozzarella

* Ingrédientensupplément . . . .. ... ... ... 1.50

Extra charge for one ingredient (egg, olives, mushrooms, onions, peppers, goat's cheese)




NOS GALETTES

*Jambon-Fromage. . . ... ... . ... ... .. ... ... .......... 5.50
Ham - Cheese

stompléte ol o e 6.80
Jambon - (Euf - Fromage
Ham - Egg - Cheese

* Compléte Champignons. . . .. . ... ... ... ... ... ... 7.50

Ham - Egg - Cheese - Mushrooms

*Compléte 0ignons. . . ... . ... ... ... 7.50
Ham - Egg - Cheese - Onions

*Troisfromages . ... ... . ... ... . ... ... 7.80
Emmental - Roquefort - Chevre - Salade Verte
Emmental - Roquefort cheese - Goat cheese - Green salad

* Roquefort - Poire - Noix - Salade Verte . . . ... ... . ... ..... ... 7.80
Roquefort cheese cream - Green salad - Walnut
* Chévre chaud - Miel - Noix - Salade Verte . .. ................. 7.80

Hot goat's cheese - Honey - Walnut - Green salad

siForastire .o e i e e e 7.80
Tranche de lard - Champignons - Fromage
Bacon - Mushrooms - Cheese

s RS T QU 7.80
Tranche de lard - (Euf - Fromage
Bacon - Egg - Cheese

*Galettesaucisse .. .. ... ... ... ... 7.90
Saucisse - Oignons - Salade verte
Pork sausage - Onions - Green salad

sMontagnardel- o0 e 9.50
Reblochon - Tranche de lard - Oignons - Salade verte
Reblochon cheese - Bacon - Onions - Green salad

sBratonne: o e e e e i G o s 9.50
Andouille - Pommes (fruit) - Oignons
Andouille - Cooked apple - Onions

Rt O e e 9.50
Ratatouille « maison » - (Euf - Fromage
Ratatouille - Egg - Cheese

eltalienne. . . . . . ... ... 9.60
Chévre - Jambon sec - Tomate séchées - Pesto
Goat's cheese - Dry ham - Dried tomatoes - Pesto

* Saumon fumé - Créme - Citron - Saladeverte . . . ... ... ......... 10.50
Smoked salmon - Cream - Lemon - Green salad

* Saint-Jacques - Poireaux . . . ... ... ... ... ... ... ... .. 12.10
Coquilles Saint-Jacques - poireaux - créeme
Scallops - leeks - cream

*Ingrédientensupplément . . . .. . ... .. ... L. 1.50
(Euf, fromage, tomates, oignons, champignons
Extra charge for one ingredient (egg, cheese, tomatoes, onions, mushrooms)
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Sugar

e Beurre . ... e e e e 3.10
Butter

S BRUNKe =SUEEe - o o sl e L e o e e e e 3.50
Butter - Sugar

S SUCTE: = CIEEORY s Siris i comp oot SREdD o) 2ot Sone SEOAE S o wymos Ses & 4.00
Sugar - Lemon

sSNutalla =z o o sy e s e s e S D S e e S 4,80
Nutella

* Mielde Bretagne-Citron. . . .. ... ... .. .. ... ... . ........ 5.00
Local honey - Lemon

sChocolat. . . . ... ... . . e 5.00
Chocolate

= Chocolat=Chantilly: s e e e e e e 5.50
Chocolate - Whipped Cream

* Caramelaubeurresalé« maison » . . . ..................... 5.50
Homemade salted butter caramel sauce

* Pommes chaudes - Caramel au beurresalé . . . .. ... .. ... ... ... 6.50

Hot apples - Salted butter caramel sauce

Pommes chaudes - Caramel au beurre salé - Glace vanille - Chantilly . . . . 7.90
Hot apples - Salted butter caramel sauce - Vanilla Ice Cream - Whipped Cream

* Poires - Caramel au beurresalé -Chantilly . . ... ... ... ......._. 7.50
Pear - Salted butter caramel sauce - Whipped Cream

* Chocolat- Coco-Chantilly. . . ... ... . ... .. ... ... ...... .. 6.80
Chocolate - Coconut - Whipped Cream

* Glace Vanille - Sauce Chocolat-Chantilly . . . ... ... .. ... ... _. 7.00

Vanilla Ice Cream - Chocolate Sauce - Whipped Cream

* Bananes - Sauce chocolat-Chantilly . ... ................._. 7.00
Bananas - Chocolate Sauce - Whipped Cream
* Flambée Grand - Marnier ou Rhum - Chantilly . . . . . ... ... ... .. 7.30

Flamed with Grand-Marnier or Rum - Whipped Cream

* Ingrédientensupplément ............................ 1.50
Extra charge for one ingredient

PETITLDE

Boisson chaude - Croissant - Pain
Jus d'orange - Beurre - Confiture

]

Hot drink, croissant, bread, orange juice, butter, jam




NOS DESSERTS

* Créeme brdlée a la vanille
Créme Brulée with vanilla

* Moelleux au chocolat glace vanille
Chocolate fondant with vanilla ice cream

* Crumble aux pommes glace vanille
Apple crumble with vanilla ice cream

* Tira Breizh Fouetté mascarpone, pommes caramel, sablé breton
Mascarpone whipped cream, caramel apples, Breton shortbread

* Kouign amann

» Café ou Thé gourmand
Coffee or tea with an assortment of desserts

* Les Profiteroles Choux pétissiers, glace vanille, sauce chocolat
Pastry puffs, vanilla ice cream, chocolate sauce

* Baba «bouchon» au rhum
Rum baba

NOS GLACES

* Coupe Dame Blanche
Glace vanille, sauce chocolat, chantilly
Vanilla ice cream, chocolate sauce, whipped cream

* Coupe Banana Split . . . .
Glace vanille, chocolat et fraise, banane fruit, sauce chocolat, chantilly
Vanilla, chocolate, strawberry ice cream, banana, chocolate sauce, whipped cream

* Coupe After Eight
Glace menthe, sauce chocolat, chantilly
Mint ice cream, chocolate sauce, whipped cream

* Coupe Mer Rouge . . .. . 7.50
Glace fraise, tentation meringuée chantilly
Strawberry, meringue and blackcurrant ice cream, redfruit coulis, whipped cream

* Coupe Bigouden
Glace caramel, vanille et café, sauce caramel, chantilly
Caramel, vanilla and coffee ice cream, caramel sauce, whipped cream

* Coupe Brownie vanille
Glace vanille et chocolat, brownie, sauce chocolat, chantilly
Vanilla and chocolate ice cream, brownie, chocolate sauce, whipped cream

* Coupe desiiles
Glace coco, passion, rhum
Coconut, passion fruit ice cream, rhum

* Coupe Colonel
Glace citron, vodka
Lemon ice cream, vodka

r Coupe 1Boule: scoop of ice cream

od Cuupe 2 Boules 2 scoops of ice cream

W Coupe 3 Boules 3 scoops of ice cream

* Supplément Chantilly Extra charge for whipped cream . 1.50




NOS BOISSONS Drinks

APERITIFS
¢ [¢ir vin blanc, kir breton . . . . . .. 3.20
eKirPétillant . . . . ... ... ...... 3.50
* Pastis, Ricard, Martini, Suze, Porto 3.50
» Coupe de prosecco (12cl) ... .. 6.00
* Whisky Jack Daniels . . . . . ... .. 8.00
* Whisky Chivas 12A . . . . . . .. 10.00
» Whisky Galaad Origine BS_ 10.00

COCKTAILS
* Miami (sans alcool). . . . .. ...... 5.00
*Planteur . . ................ 7.00
eGintonic. . ................ 7.00
*MoscowMule. . . . ... ... .. .. 8.00
*Spritz.. . .. ... ... .. ...... 8.00
*Mojito. . . ........ ... ...... 8.00

VINS wines

* DEGUSTATION AU VERRE

yenier -

* Vin Blanc, Rosé, Rouge 3.00 5.50 10.00

LES ROUGES RED WINE
* Cotes duRhéne AOP . . ... ...... 20.00
Les Magerans
* Bordeaux AOP Puits Saint Martin. . . . 22.00

*languedoc .................. 23.00
Chateau Tapie - Vin Biologique AB

* Saumur Champigny AOP. . . . .. . .. 25.00
Les Valengenets

* Coteaux du lyonnais Jean Loron. . . . 26.00

* St-Nicolas de Bourgueil AOP. . . . .. 28.00
Les Javeaux

*PinotnoirIGPOC. . ...... ... .. 29.00
Domaine Grand-Chemin - Le Bay

*PicSaintLloup . ........... .. .. 33.00

Les Déesses Muettes « Exception »

LES BLANCS WHITE WINE
* Chardonnay Val de Loire Le Coquillier 20.00
* Chenin Blanc Christophe Davault . .. 23.00
* Muscadet AOP Prends pas le melon. . 25.00

* Marius Viognier M. Chapoutier. . . . . 25.00
* Valencay AOP La campanette. . . . . 30.00
*QuincyAOP. . ... ... .. ... .. 31.00

LES ROSES ROSE WINE
* Rosé Corse IGP San Pieru. . . ... ... 20.00

*» Cotes de Provence AOC . . . 16.00 . 26.00
Valadas

BIERES BeERrs
A LA PRESSION DRAUGHT BEER

25cl 50¢cl

* Lancelot blonde, Panaché,
Monaco 3.50 6.50
* Duchesse Anne 420 7.50

EN BOUTEILLE BEER BOTTLE

* Heineken, Heineken 0,0% (25 cl) . 4.00
* 1664 blanche (33cl). .. .. ... .. 5.00
* Desperados (33cl) .. ......... 5.50
* Grimbergen rouge (33cl). . . ... .. 5.00
» Leffe blonde (33cl). . .. ....... 5.00
» Lancelot, Blanche Hermine,
Morgane Bio (33 cl) @ . . ... .. 5.80
= Biére Kerblei (Localeflncalbeer]- .. 5.90
Blonde, Ambrée, Triple ou IPA
CIDRE ciper
* Cidre de Rhuys (33 cl) . .. . .. .. 5.00

* Cidre bouché breton (75cl) . . . 10.50
* Cidre bio de Rhuys (75cl). . . .
» Cidre Royal Guillevic (75 cl). .. 14.00

RAFRATCHISSEMENTS

SOFT DRINKS
*Sodas(auverre) . ....... 25cl. 50cl
Pepsi, Pepsi Max, 7 Up, Ice Tea . 3.20. 5.20
* Jus de fruits Granini . .. ....... 3.80

Orange, Pamplemousse, Pomme, Ananas,
Abricot, Tomate

* Sodas (en bouteille) . .. .. ... .. 4.00
Fanta Orange, Perrier, Orangina,
Schweppes, Schweppes agrumes

*Siropaleau. ... ............ 2.20
s Diabolo™. . ... ... .. NEjCETREEE 3.00
* Supplément sirop ou tranche . . . . 0.20

EAUX MINERALES
MINERAL WATERS

50cl 100cl
* Plancoét plate ou gazeuse 3.00 4.20

BOISSONS CHAUDES

HOT DRINKS
| s e et 1.80
* Petitcréeme . ... ... ......... 2.00
*Cappuccino. . . . ............ 3.00
eGrandCafé. . .. ............. 3.20
sGrandCréme . . . ... ......... 3.40
sthacolat . ... . ... ... ... ... 3.00
* Chocolatviennois. . . ... ...... 3.50
*Théoulnfusion. . . .. .... ... .. 2.80
eThéaulait . . ... ... ... ... ... 3.00
eIrishCoffee . ... ............ 8.00

DIGESTIFS ET LIQUEURS
AFTER-DINNER LIQUEURS
* Get 27, Get 31, Bailey's, Malibu (6 cl). 6.00

* Rhum, Gin, Vodka, Whisky, Poire William,
Cointreau, Grand Marnier, Cognac,

Calvados (&cl) . . ... .. S e Ho 6.00
» Spealeasy Mentha (6 cl) ™8 8.00
*SupplémentSoda . . ... ... ... 0.50

Prix nets en euros - MNet prices in euros




