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LA FORMULE DU MIDI" set menus

PLAT DU JOUR/ dish of the day
L'EXPRESS

Plat du jour, dessert du jour ou 2 boules de glace, café
Dish of the a'ay, dessert of the day or 2 scoops of ice cream, coffee

13,00
16,00

* SEULEMENT EN SEMAINE (fors jours féries) /only at midday and on week days (except bank holidays,)

- L
‘ 15,00 € (moins de 12 ans) ‘
| @ 3 Sinap, Moeo, soft
ﬂ; Choin dun. ,,M de e cate
MO(AAA,& o cﬂwww Valrhona = Velthona t/zo(o/afe mousse
or
‘ 2 bo w@% de 9 Cuce 2 scoops of ice cream J

NOS ENTREES ET SALADES

CASSOLETTE AUX ESCARGOTS DE BOURGOGNE
GRATINES A LA CREME D'AIL PERSILLEE, SALADE VERTE

Burgundy snails in a « cassolette » baked in parsley and garlic cream, salod

Syrup, diabolo, soft N ‘

+
One item on f/)e menu ‘
o

SMALL
15,00

SALADE AUX GESIERS CONFITS
Salade verte, crudités, pomme, ceuf poché, croGtons
Green salad, raw vegetables, apple, poached egg, croufons

SALADE CESAR AU POULET PANE AUX CORN FLAKES
Salade verte, crudités, filet de poulet pané aux corn flakes, sauce César
Green salad, raw vegetables, chicken fillet breaded with cornflakes, Caesar sauce

SALADE MONTAGNARDE
Salade verte, crudités, assortiment de charcuterie sélectionné, raclette fondue, pomme de terre
Salad, raw vegetables, selected assortment of cold cufs, cheese, potatoes

CAMEMBERT (150 g) PANE, JAMBON CRU SELECTIONNE
Pommes de terre grenaille, lit de salade et crudités
Candlied baby potatoes with winemaker sauce, bed of salad and raw vegefables

RAVIOLES ET SAUMON FUME
Salade verte, crudités, ravioles frits, saumon fumé
Salad, raw vegetables, crispy ravioles, smoked salmon

14.00

14.00

13.00

13.00

TARIFS TTCEN EUROS, SERVICE COMPRIS SALLE ET TERRASSE
TVA10% SUR LES SOLIDES ET SOFTS - TVA 20% SUR LES ALCOOLS

THESE PRICES AREALL TAY INCLUDED IN EUROS, THEY INCLUDE THE SERVICE BOTH INSIDE AND ON THE TERRACE
10% VAT ON SOLIDS AND SOFTS - 209% VAT OW ALCOHOLS

Nous tenons d votre disposition la liste des allergénes ainsi que la provenance de nos viandes.
We have at your disposal the list of allergens as well as the origin of our meats.

PETITE  GRANDE

LARGE

22.00

22.00

21.00

23,00

21.00

LE RELAIS nﬁsmm:s
A EMPORTER +1€)

NOS GRATINS DE RAVIOLES

A BASE DE CREME / w7 cREAM

local cheese-stuffed pasta

BLEU D'AUVERGNE
Echalotes, bleu / Shallots, blve cheese

CHEVRE

Fromage de chévre / goat cheese

BOEUF
Beeuf, échalote / beef shallots

MERGUEZ

Merguez, oignon, poivron / spicy sausage, onions, peppers

POULET CURRY

Poulet, curry, oignon / chicken, curry, onion

REBLOCHON

Reblochon, oignon, lardons / reblochon cheese, onions, french bacon

CAMEMBERT ET JAMBON AUX HERBES

Camembert and ham whith herbs

CAILLETTE
Caillette, échalotes / cillette, shallots

SAUMON FUME

Saumon fumé, échalotes / smocked salmon, shallots

ESCARGOT DE BOURGOGNE
Escargots de Bourgogne d la persillade
Burgundy snails «d la persillade»

PECHEUR
Filet de poisson du marché, fruits de mer, échalotes
Fish of the day, seafood, shallots

CHORIZO IBERIQUE

Chorizo ibérique, oignons, poivrons / /berian chorizo sausage, anions, sweet pepper

VEGETARIEN
Légumes du moment
Assorted seasonal vegetables

Supplément salade composée / ForASALAD : 3,00 €

14,00
14,00
16,50
14,50
14,50
19,50
19,50
15,00
19,50

18,50

16,50

15,00

14,50

NOS SUGGESTIONS /OU/\’SUGGESTION

WOK DE POULET

Assortiment de légumes du moment, nouilles chinoises
Chicken wok, vegetables, chinese noodles

WOK VEGETARIEN

Assortiment de légumes du moment, nouilles chinoises
Assorted seasonal vegetables, chinese noodles

WOK DE LA MER

Nos poissons selon arrivage, assortiment de légumes du moment, nouilles chinoises
Wok Fish of the day (according to arrival) vegetables and chinese noodles

TATAKI DE BCEUF AU SESAME, SALADINE THAT

Basse cote irlandaise (environ 140g)
Irish lower coast (about 140g)

GRATIN ARDECHOIS, SALADE VERTE

Pommes de terres, caillette, lardons, oignons, sauce vigneronne
Potatoes, Caillette (local specialty prepared from pork and vegetables), french bacon, onions, salad, wine sauce

TARTARE DE BCEUF CHAROLAIS AU PESTO COUPE AU COUTEAU,
FRITES FRAICHES, SALADE COMPOSEE

Beeuf charolais (environ 180g)
Charolais beef (about 180g)

NOS WOKS ET PATES PEUVENT ETRE CUISINES SANS GLUTEN (VERMICELLES DE RIZ)
Our woks and pasta can be cooked gluten-free (rice vermicelli)

19,00

19,00

21,00

21,00

18,00

23,00

NOS VIANDES / mears

ENTRECOTE IBERIQUE environ 350g BEURRE MATRE D'HOTEL 28,00
lberian entrecote, about 350g, parsleyed butter

FILET DE CANARD ENTIER, environ 300g (origine France) 28,00
Whole duck fillet, about 300g

ANDOUILLETTE 5A A LA MOUTARDE A LANCIENNE / french pork sausage speciality 21,00
SUPREME DE POULET FERMIER ROTI LABEL ROUGE 19,50
Red label roast free-range chicken supreme

TRAVERS DE PORC CARAMELISE, SAUCE BARBECUE MAISON 21,00
Caramelized pork ribs, homemade barbecve sauce

FRICASSEE DE FOIE DE VEAU FLAMBEE AU COGNAC 24,00
Veal liver fricassee flambeed with cognac

STEAK HACHE FRANCAIS, environ 200g 17,00

French minced steak, about 200y
BURGER MAISON, FRITES FRAICHES ET SALADE / homemade burger, fresh fries and salad 21,00

Pain carré brasserie, steak haché franais environ 200g, Cheddar maturé, sauce Américaing maison
Brewery square bread, french minced steak about 200g, aged cheddar, homemade American sauce

JAMBON GRILLE AUX HERBES / grilled ham with herbs 18,00
Gratinée de ravioles, salade verte, sauce du jour

Salad, gratin Ravioles (local cheese-stuffed pasta), sauce of the day

SOURIS D’AGNEAU BRAISEE A BASSE TEMPERATURE AU MIEL ET ROMARIN 29,00

Lamb shank braised at low temperature with honey and rosemary

GARNITURE AU CHOIX : FRITES FRAICHES, GRATIN DAUPHINOIS, GRATINEE DE RAVIOLES,
GARNITURE DU MOMENT, SALADE COMPOSEE

Choice of side dish : French fries, seasonal vegetables, gratin dauphinois, baked ravioles, side dish of the day, mixed salad.

VIANDES ORIGINE FRANCE OU U.E.

NOS POISSONS / risn

STEAK DE THON QUALITE SASHIMI SNACKE EN PERSILLADE, FRITES FRAiCHES, 26,00
SALADE COMPOSEE

Sashimi quality tuna steak snacked with parsillade, fresh fries, mixed salod

PAVE DE SAUMON CUISSON BASSE TEMPERATURE, SAUCE VIERGE 29,00
Low temperature cooking salmon steak, virgin sauce

QUENELLE DE BROCHET SAUCE NANTUA, SALADE COMPOSEE 21,00

Pike quenelle, nantva sauce, mixed salod

GARNITURE AU CHOIX : FRITES FRAICHES, GRATIN DAUPHINOLS, GRATINEE DE RAVIOLES,
GARNITURE DU MOMENT, SALADE COMPOSEE

Choice of side dish : French fries, seasonal vegetables, gratin dauphinois, baked ravioles, side dish of the day, mixed salad.

NOS PASTA

CARBONARA ITALIENNE AUX LINGUINES GAROFALO 17,00
Parmigiano, Guanciale, jaune d'ceuf

Parmigiano, guanciale, egg yolk

BOLOGNAISE (VIANDE HACHEE MAISON) AUX TORTIGLIONI GAROFALO 16,00
Bolognaise (minced meat house)

GRATINE DE MEZZE (Pdtes fraiches) AUX 4 FROMAGES 18,00

Bleu d'Auvergne, chévre, raclette, reblochon
Mezzé gratin (fresh pasta), 4 cheeses : Auvergne blue cheese, goat cheese, raclette, reblochon

NOS PIZZAS

MARGARITA

Tomate, olives, mozzarella / Jomato, olives, cheese

JAMBON FROMAGE

Tomate, jambon, olives, mozzarella / Tomato, ham, olives, cheese

REINE

Tomate, jambon, champignons frais, olives, mozzarella / Tomato, ham, fresh mushrooms, olives, cheese

AUVERGNATE

Tomate, bleu d'Auvergne, jambon, olives, mozzarella / Tomato, blve cheese, ham, olives, cheese

ALSACIENNE
(réme persillée, lardons, oignons, champignons frais, olives, mozzarella
Parsley cream, bacon bits, onions, fresh mushrooms, olives, chegse

SUISSE

(réme, lardons, raclette, olives, mozzarella / Cream, bacon bis, olives, cheese

ESPAGNOLE
Tomate, chorizo ibérique, poivrons, oignons, olives, mozzarella
Tomato, iberian chorizo sausage, sweet peppers, onions, olives, chegse

ROMA
Tomate, poivrons marinés, cceur d'artichaud, tomates confites, pancetta, ceuf, olives, mozzarella
Tomato, marinated pegpers, artichoke heart, candlied fomatoes, pancetta, egg, ofives, cheese

MEDITERRANEENNE

Tomate, fruits de mer, poivrons, olives, mozzarella / Tomato, seafood, sweet pegpers, olives, cheese

ORIENTALE
Tomate, merguez, poivrons, oignons, olives, mozzarella
Tomato, spicy sausage, sweet pegpers, onions, olives, cheese

AVEYRONNAISE
Tomate, reblochon, roquefort, jambon, olives, mozzarella
Tomato, Reblochon cheese, blue cheese, ham, olives, cheese

NAPOLITAINE

Tomate, anchois, cdpres, olives, mozzarella / Jomato, anchovies, capers, olives, cheese

4 FROMAGES
Tomate, roquefort, raclette, chévre, olives, mozzarella
Tomato, blve cheese, Racleite cheese, goat cheese, olives, cheese

TEXANE
Tomate, viande de beeuf (hachée), échalote, poivrons, olives, mozzarella
Tomato, ground beef, shallots, sweet penpers, olives, cheese

SAUMON
(réme, ravioles, saumon fumé, olives, mozzarella, créme
Cream, ravioles (local cheese-stuffed pasta), smoked salmon, olives, cheese

POULET CURRY
(r&me, poivrons, oignons, poulet roti, curry, olives, mozzarella
(ream, pegpers, onions, roasted chicken, curry, olives, cheese

POULET MOUTARDE
(réme, moutarde G I'ancienne, oignons, poulet roti, olives, mozzarella
Cream, mustard, onions, roasted chicken, olives, cheese

VEGETARIENNE
Tomate, tomate fraiche, champignons frais, oignons, poivrons, huile d'olive, mozzarella
Tomato, fresh tomato, fresh mushrooms, onions, sweet pegpers, olive oi, cheese

LA CHEF
Tomate, lardons, champignons frais, ravioles, caillette, oignons, olives, mozzarella
Tomato, bacon bits, fresh mushrooms, Ravioles, Caillette, onions, olives, cheese

MIEL

12,00
13,00
14,00
14,00
14,00

14,00
15,50

17,50

13,00
15,50

16,00

14,00
16,50

15,50

18,00

16,00

16,00

15,00

17,00

16,50

Tomate, chévre, jambon cru sélectionné, miel, olives mozzarella / Tomato, selected raw ham, honey, goat cheese, olives, cheese

ANDOQUILLETTE 5A
(réme, moutarde d |'ancienne, oignons, andouillette 5A, olives, mozzarella
(ream, mustard, onions, andouillette 54 (french pork specially), olives, cheese

ROYANNAISE
(réme persillée, lardons, ravioles, oignons, olives, mozzarella
Parsley cream, bacon bits, ravioles (local cheese-stuffed pasta), onions, olives, cheese

RAVIOLE

(réme, ravioles, olives, mozzarella / Cream, Ravioles (local cheese-stuffed pasta), olives, cheese

SAVOYARDE
(réme, reblochon, oignons, lardons, olives, mozzarella
Cream, Reblochon cheese, onions, French bacon, olives, cheese

D'MAILLES
(réme, poulet rdti, chévre, échalote, ravioles, olives, mozzarella
(ream, roasted chicken, goat cheese, shallofs, Ravioles (local cheese-stuffed pasta), olives, cheese

Nos pizzas sont réalisables a la créme ou tomate sur demande

SUP SAUMON FUME / FOR SMOCKED SALMON
SUP ANDOUILLETTE / FOR ANDOUILLETTE

SUP SALADE COMPOSEE / FOR A SALAD 300
SUP. (EUF / FOR AN EGG 1,00
SUP LEGUMES, CHARCUTERIE, RAVIOLES, FROMAGE 2,00
FOR VEGETABLES, HAM, RAVIOLES, CHEESE

19,00

16,50

14,50
16,00

16,50

400
500



