Les Formules de « la Belle Epoque » served untii 21.30h

Make your ment

1 Starter + 1 Main dish OR 1 Main dish + 1 Dessert for 14.40 €
OR 1 Starter + 1 Main dish + 1 Dessert for 17.90 €

Onion Soup (with bread and grated cheese)
Seasonal Veloute (creamed soup)

Gaspaccho with Seasonal Vegetables (Cold Soup)

Warm Thin Tomate Tart

7.40 €

Salad with Warm Goat Cheese on Toasted Garlic Bread with Lard Chips
Plate with Assortment of Raw Vegetables
Fish Salad (Salad, Diced Fish & Shelfish)

Plate of Cold Pork Meat (ham, paté...)
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Steak of Salmon Trout with Almonds, Butter & Lemon Sauce 9.80 €
Fillet of Pork with Gingerbread Sauce
Stuffed Lamb Shoulder with Small Vegetables
Half Baby Chicken with Devil Sauce

Charolais Steak with Choice of Sauces (Roquefort,Pepper or Maltre d'Hotel)

Ravioles with Cheese and Napolitain Sauce

Spaghetti Bolognese or Lasagne Bolognese
Dish of the Day
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Plate of 3 Cheeses

Fresh Fruit Salad

Tiramisu (Seasonal)

Chocolate Brownie

Pastry of the Day

White Cheese Yogurt with Red Fruit Sauce
Creme Caramel

(Until 10 Years Old))

Ham with French fs‘*ie?: :
or Bolognese !asagna
ou Pizza with Fren

\‘/ogurfs Or Ice cream Or Fr

4 Children Menu 6.80¢

550 €

Net Prices

Dish of the Da
8.50 €

Except Sunday

See Blackboard
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La Carte dU BeaUSé jOUf' Served until 21.30h

Our dishes can be modified according to the deliveries

Tomato Carpaccio with Fresh Goat Cheese on his Compoted Leeks 8.90¢
Plate of Local Cured Ham and his Slice of Garlic Bread with Tomato and Olive Oil 10.90 €
Terrine de Foie Gras with ‘Armagnac’ 17.90 €
Escalope of Foie Gras Panfried with Apples 17.90 €

Local Gourmet Salad (Croutons, Smoked breasts of Duck, Gizzards, Foie Gras) 14.90 €

whhkERhER

Large Grilled Prawns with Wild Rice 1490 €
Seabass Fillet 15.90 €
Braised Lamb Shank (1) 13.90¢
Breast of Guinea Fowl (1) with Mushrooms  13.90¢
Veal Kidneys (1) with Grain Mustard Sauce 14.90 €
Duck Fillet (3) with Seasonal Fruits 16.90€
Beef Fillet (with choice of sauces : Pepper, Roquefort or Maitre d’Hotel (1) 19.90 €
Entrecote (Rib Steak) Grilled (1) with Choice of Sauces ((Roquefort, Pepper or Maitre d’Hdétel) 15.90 €

Duck Confit (3) from the South West of France 11.90€
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Freshly Thinly Sliced Pineapple with its Sorbet  7.50 €
Fine Apple Tart with Caramel Icecream 7.50€
Little Cake with Runny Chocolate Inside with Vanilla Icecream 7.50 €
Cold Iced Souffié with Grand Marnier 7.50€
Raspberry Tart with Col Iced Nougat 7.50 €
CharJottine WlthPe rs 7.50 €

Meat Oriein : (1) Firn A2V N ;:Eieai'hgd'(ﬁ] Sonth West France









