BAR « RESTAURANT < CREPERIE ¢ PIZZERIA

Apéritif, salades, pates
Poissons, viandes, burgers
Pizzas

Menu Moussaillon
Galettes

Crépes

Desserts, glaces

Boissons




~ AR

~ PLANCHE
[A PARTAGER]

BOARDS TO SHARE

* Planche de charcuterie
Cooked pork meat assortment

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

* Planche crispy - Crispy board . . . 14.50
Accras, onions rings, mozzarella sticks, sauce BBQ

¢ Planche mixte - Mixed board. . . . 16.00

MAIN DISH SALADS

e Salade verte - Green salad
¢ 6 Huitres du Golfe - 6 Oysters

* Camembert roti 1508 - Roasted camembert

« Salade de chévre chaud sur toasts

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

* Poke Bowl

Rice, cucumber, avocado, red cabbage, raw vegetables

* Salade Paysanne

Green salad, potatoes, bacon, croutons, egg, tomatoés, cheese
* Salade César poulet

Assvortment of salvards, chicken, toﬁatoes, croutons, parmesan, céasar svaL‘Jce
* Assiette de la mer

Green salad, smoked salmon, prawns, guacamole, lemon

PAS A

* 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

Prix nets en euros - Net prices in euros

11.50




* Fish & Chips de cabillaud - Codfish&chips. . . . .. .............. 13.20

* Poisson du moment - SeasonalFish . . . .. ... ... ... .. 17.00
* Risotto aux Saint-Jacques et pesto - Scallop risotto with pesto.. . . . . . . . 16.80
* Pavé de saumon - Grilled Salmon Fillet. . . . . . o v oo vt e 17.50

MOULESL

MUSSELS & FRENCH FRIES
Mariniéres cooked in white wine . . .
Créme cooked with fresh cream . . . .
Chorizo cooked with Chorizo

* Assiette de frites - Plate of Frenchfries . .. . ... ................. 5.50
e Steak Haché - Mincedsteak . . . . . . ... ... i it 11.50
* Wok de Poulet auxLégumes. . . . ........................ 14.80
Chicken and Vegetables wok
* Parmentier de canard « fait maison » - Saladeverte ......... 15.50
« Home-made » parmentier of duck and green salad
* Tartare de Boeuf traditionnel - Traditional beef tartar . . . . . ... ...... 15.80
* Escalope de veau gorgonzola - Veal escalope with gorgonzola sauce. . . . . . 17.20
* RibsS:deiporc - Porkinbs = & i whsit i e s e e 17.50
e Piece duboucher.- Beefstealein i ir st i D i 18.50
* Souris d’Agneau - Lambknuckle-end . . . . ... ..., ... ... ... 18.50
* Entrecote (VBF) sauceauchoix. ... ...................... 23.50

Rib Steak with sauce of your choice

NOSBURGERSL

* Cheeseburger. . ......... 14.00
Steak haché, Cheddar, cornichons,
tomates, salade
Minced steak, Cheddar, pickles, tomatoes, salad

elle N e e 14.50
Galette de pois chiche, Chévre, tomate,
oignons, salade
Chickpea vegetable nugget, goat's cheese,
tomatoes, onions, salad

ChickenBurger . . .. ... ... 15.00
Aiguillette de poulet panée, cheddar,
tomate, oignon, salade, mayonnaise
Breaded chicken breast, cheddar, tomatoes, onions,
salad, mayonnaise

LePulledPork. ... ....... 15.50
Effiloché de porc, cheddar, tomate,
oignons, salade, sauce bbq

Pulled pork, cheddar, tomatoes, onions,

salad, bbq sauce

LeMané . .............. 16.00
Steak haché, sauce tartare, tranche de
lard, oignon rouge, tranche de raclette,
tomate, salade

Minced steak, tartar sauce, bacon, red onion, slice
of raclette cheese, tomato, salad

Prix nets en euros - Net prices in euros



Pate a pizza faite maison - Homemade pizza dough

BASE TOMATE
M argarita s e e e A D
Tomato sauce, mozzarella, olives
] B EC LTI L ol ARy O et (e
ce tome c Tomato sauce, ham, mozzarella
o R I R e e e e S A

Tomato sauce, ham, mushrooms, mozzarella
O L oY) =T 10 ] e e o S8 et o I RS R ¥ o e AR R

Tomato sauce, chorizo, mozzarella
s INapOLitaINe e e R et

Tomato sauce, anchovies, olives, basil, mozzarella
o H AW AT O I O e oy ot iy s e

Tomato sauce, curry chicken, pinapple, peppers, mozzarella
siBergerel i S e e e e e

Tomato sauce, dry ham, goat's cheese, honey, mozzarella
stVegetarienne : sk iyt i e e h s e L

Tomato sauce, zucchini, peppers, mushrooms, onions, olives
&S Ci L e NN, R R o e L N e s

Tomato sauce, peppers, chorizo, onions, mozzarella
M0 CaiN e e s e T R S O T

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

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

0 Lo Kol A | i M e N A e el e S Tt d i L B o e bt it ms MRS

Tomato sauce, burratina, coppa, basil, mozzarella

BASE CREME
CH@ET 1] 0 L T F (0 [l o lton Aty o ol ek s 0k ) e o o e S ot e e

Cream, bacon cubes, egg, onions, mushrooms, mozzarella
S FrOMABOrE s x .t Ml s bavy shb ies oo B sl H s D06 Sl it

Cream, goat's cheese, roquefort cheese, reblochon cheese, mozzarella, olives
SINorvVepienNne - o oy Cffe rns e e S L i s e e

Cream, smoked salmon, mozzarella, lemon, olives oil

S AV OV e E e s ot UG eat e S SEoly Bl rt ot e st

Cream, reblochon, potatoes, bacon cubes, onions, mozzarella
e Ingrédientensupplément . . ... ...... ... ... ...,

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




MENU MOUSSAILLONS

CHILDREN MENU
1 drink (glass)

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

Pate a galette faite maison - Homemade galette batter

o Jambon-Fromage Lt s s i e e e 5.50
Ham - Cheese
s Complete s s e b s i s e e 6.80

Jambon - CEuf - Fromage
Ham - Egg - Cheese

e Compléte Champignons. . . . . ............................ 7.50

Ham - Egg - Cheese - Mushrooms

oM plete O8N0 e S 7.50

Ham - Egg - Cheese - Onions

OUTHSTITIETEES 66 0 b o6 a0 65 e85 6666 6660008688500 5 6668 7.80
Emmental - Roquefort - Chévre - Salade Verte
Emmental - Roquefort cheese - Goat cheese - Green salad

¢ Chévre chaud - Miel - Noix-Salade Verte . .. ................. 7.80

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

* GAlette SAUCISSE! - - sk fon s s o b m e b s e e e st 9.50
Saucisse - Oignons - Salade verte
Pork sausage - Onions - Green salad

cRustique. . .. . .. ... 9.50
Tranche de lard, oeuf, champignon, fromage
Bacon, egg, mushroom, cheese

s:Montagharde™ ol e e s s s e e 9.50
Reblochon - Tranche de lard - Oignons - Salade verte
Reblochon cheese - Bacon - Onions - Green salad

o et ONNe L e s 9.50
Andoville - Pommes (fruit) - Oignons
Andouille - Cooked apple - Onions

& RatatouTlle: or e i ot e e St T 9.50
Ratatouille « maison » - CEuf - Fromage
Ratatouille - Egg - Cheese

sl tali e M s T e e S 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

e Saint-Jacques-Poireaux . . ... ... ... ... 12.10
Coquilles Saint-Jacques - poireaux - creme
Scallops - leeks - cream

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

Prix nets en euros - Net prices in euros
















