FORMULAS
& MENUS

Formulas of the day

Starter + Main Course
or Main Course + Dessert

17,90

or

Starter + Main Course + Dessert

19,90
—

plat du jou’

15,90
T —

Formulas Taverne

Tomato and Cucumber Gazpacho
or
A Modern Twist on Deviled Eggs

Shrimp Mayonnaise and Mixed Greens

Braised Pork Shank
Green Puy lentils (AOP)

or
Sliced chicken breast
with honey and mustard sauce

Fresh tagliatelle
or

Authentic fish and chips

French fries, green salad, and tartar sauce

Green verbena parfait from the Velay region
or
Fruit gazpacho with floating island

Flaommekueche Formula

Gratinated flammekueche
+ salad
+ Draft beer 1664 - 25cl

16,90

Tartar Formula

Traditional tartar
+ French fries
+ Draft beer 1664 - 25cl

21,90

Child menu

Frankfurter sausage or
Fried cod cubes or
Beef burger or
Chicken nuggets or
Mussels mariniéres
+
Duo sundae or
Vanilla & chocolate ice cream, whipped
cream
lce cream sundae or
Candyfloss & Smarties
Fromage blanc or
Fruit salad



COQUILLAGES
& CRUSTACES

Seafood platters

Royal Platter 59.00 per pers.
for 2 people minimum

24 oysters (fine de Claire n°3),
1 lobster, 20 whelks
12 prawns

Coquillages & crustacés

Composez vous-méme votre plateau !

6 oysters Fine de Claire n°3 17 so0
12 oysters Fine de Claire n°3 29 90
1 lobster mayonnaise 50,50
Pink shrimps x12 21,10
Whelks 5004 18,90
Mussels & fries

Mussels, French fries or green salad
Mussels marinieres 19,90
Mussels blue cheese 19,90

Mussels in Lobster Sauce 19.%

—— “-
e —



A LA CARTE

Appetizers

Button mushrooms stuffed with mozzarella 8.90
Wrapped in bacon

A modern take on deviled eggs 8.90
Shrimp mayonnaise and mixed greens

Haddock fillets with Guérande salt 9.90
Dill and lemon
Tomato tartare

Octopus salad 9.90
Potatoes, marinated olives,
Arugula and olive oil

Tomato and cucumber gazpacho v 8.90

Large Salads

Large Caesar Salad 18.50

Large Caesar Salad 18.50

Green salad, shredded chicken, hard-boiled egg,
croutons, bacon bits, Grana Padano, Caesar dressing

Large Seafood Salad 23.90

Cod, cockles, razor clams, octopus, and shrimp
Red onions, tomatoes, and mixed greens

Large summer salad 19.90

Saint-Nectaire and anchovy toast, piquillo pepper
compote, mixed greens,

Red onions, tomatoes, beets, cucumber

Large vegetarian salad v 19.90

Duo of Puy AOP green lentils and Ebly lentils,

Red onions, sun-dried tomatoes, duck gizzards, green
beans, mixed greens, and baby potatoes

Trio of tomatoes and burrata with pesto v 17.90
Mixed greens, red onions,
hine nuts, and basil leaves

Flammekueche

Flammekueche Gratinée 13.90
Créeme fraiche, Emmental cheese, onions, bacon bits

Flammekueche Végétarienne v 15.90
Creme fraiche, Emmental cheese, raw vegetables, onions,
mixed seeds, mixed greens

Flammekueche Mariniere 15.90
Creme fraiche, Emmental cheese, onions, mussels,
haddock, and shrimp

Choucroutes

Seafood Sauerkraut 24.90
Cod, mussels, scallops, razor clams, cockles, shrimp,

saffron sauce, cabbage, and boiled potatoes

Tavern-Style Sauerkraut 19.90
-rankfurt sausage, smoked sausage, pork loin, smoked
pacon, cabbage, and boiled potatoes

Royal Sauerkraut 22.90

Pork knuckle, Frankfurt sausage, smoked sausage, pork
oin, smoked bacon,

cabbage, and boiled potatoes

* Choucroute cuisinee avec des lardons.
Prix nets en euros. Service comptris.
Les plats proposes peuvent contenir des allergenes.



a la carte

Braised shank 19.90
Green Puy lentils (AOP)

Veal escalope with nutmeg cream 23.90
Wild rice and vegetables

Lamb leg and chop duo 19.90
Grilled Velay lamb

Rosemary and turmeric jus, sautéed potatoes, and vegetables

Beef ribeye tagliata 19.20
Piquillo pepper butter with thyme

Baby potatoes, arugula, and parmesan

Sliced chicken breast, honey mustard sauce 24.90
Fresh tagliatelle

Burger Taverne 19.90
Homemade bun, ground beef patty, grilled bacon, tomatoes,
Potato patty, cheddar, and burger sauce,

French fries and green salad
|.0Oextra for melted cheddar

Fresh ground beef patty, grilled a la plancha 17.90
Choice of sauce: pepper or Bleu d’Auvergne

or whole-grain mustard

French fries and green salad

Falafels with yogurt sauce, grilled vegetables v 17.90
Choice of side dish

Tartare & Carpaccio

Traditional Beef Tartare 19.90

French fries and green salad

Thai-Style Beef Tartare 20.90

Basil, soy sauce, sesame seeds, sesame oil
French fries and green salad

Trio of Tuna, Sea Bream, and Shrimp Tartares 22.50
Pomegranate, avocado, sesame and poppy seeds
French fries and green salad

Semi-cooked veal carpaccio 22.50
Capers sauce, pickles, mushrooms, and green bell pepper
French fries and green salade

... coté Mer

Sea bream fillet with citrus and olive oil 21.90
Celery, basil, carrots, and potatoes

Grilled octopus with piquillo pepper sauce 29.10
Sautéed peppers, olives, and baby potatoes

Authentic fish and chipss 19.10

French fries, green salad, and tartar sauce

Seafood sauté with basil and lobster sauce 19.10
Sautéed potatoes and Padrén peppers

Sauté de fruits de mer au basilic et sauce homardine 26.90
Fresh tagliatelle, octopus, razor clams, mussels, cockles, and
king prawns

Whole lobster from the tank, grilled a la plancha 60,00
with flambéed sauce

Roasted tomatoes and steamed potatoes

Prix nets en euros. Service comptris.
Les plats proposes peuvent contenir des allergenes.



Cheeses

Assiette du berger 06,90

Local cheese made from cow'’s milk called «Artisous»
Goat cheese and blue cheese from Auvergne

Fromage blanc 5,90

With cream or red fruit coulis or plain

Patisseries

Vanilla Creme Briilée 8.50

Fruit Gazpacho with Floating Island 7.90
Mango Choux Pastry 8.90
Three-Chocolate Dessert 8.90

Verbena Ice Cream Parfait 8.50

Fresh Fruit Salad 8.50

Coffee or Gourmet Tea 9.10
Three-chocolate dessert, meringue, fruit salad, shortbread
Cspresso or tea

lce cream cups

Ardéchoise Cup 8,00

| scoop vanilla, 2 scoops chestnut,
Chestnut cream, whipped cream

Exotic Cup 8.10

| scoop of mango, passion fruit, and lemon ice cream,
Fresh fruit and whipped cream

Sunshine Cup 8.10

| scoop strawberry, | scoop blackcurrant, I scoop tropical fruit
Fresh strawberries and whipped cream

Caramel and Speculoos Cup 8,10
2 scoops caramel, | scoop vanilla,
Salted butter caramel, speculoos, and whipped cream

Chocolate or Café Liegeois Cup 8,10
3 scoops of chocolate or coffee, hot chocolate or espresso,
whipped cream

Verbena Cup 9,50

3 scoops of artisanal verbena ice cream,
2 cl of Green Verbena from Le Puy

Dolfi Cup 9,50

3 scoops of strawberry ice cream, 2 cl of wild strawberry liqueur

Colonel Cup 9,50

3 scoops of lemon sorbet, 2 cl of vodka

Flavor of your choice 2.10 per scoop

Dark chocolate, vanilla, chestnut, caramel, verbena, cotton candy,
Smarties, rum raisin, mango, passion fruit, lemon, strawberry,
blackcurrant, pear

Prix nets en euros. Service comptris.
Les plats proposes peuvent contenir des allergenes.



LA CARTE

DES BOISSONS

Biéres

A la pression

1664

Grimbergen blonde
Grimbergen Blanche
Grimbergen de saison

En bouteille

Velavia

Biere blonde artisanale locale
Pietra

Demi 25 cl

3.70
4.60
4.90
5.50

33cl

33 ¢l

Biere ambrée artisanale corse au godt de chataigne

Pietra Rossa

Biere corse a la cerise
Grimbergen Double Ambrée
La Béte 8°

Brooklyn Defender IPA
Biere de New York

Apéritits

Kir au vin blanc d'Alsace
Creme de cassis, chataigne,
Péche, framboise ou mUre

Kir pétillant Dolfi
Crémant d'Alsace
A la liqueur de fraise des bois

Kir Royal a la creme de cassis

Spritz Auvergnat
Gentiane, prosseco, perrier

Cocktail maison
Martini, gin, sirop de violette,
Limonade et citron

Campari

Cidre otcho

Cidre 100 % francais - 8% vol.
Coupe champagne

Vin Blanc meelleux

IGP Pays d'Oc -Massif de Vic la Gardiole

« L'inédit »

Porto rouge, Porto blanc
Martini rouge ou blanc
Muscat

Maurin cerise noire, amande
Pastis 51, Ricard

Gentiane liqueur d'Auvergne
Americano

Boissons fraiches

Jus de fruits*
Orange, pomme, fraise, tomate, A.C.E

Coca-Cola
Orangina, Schweppes

Eau minérale plate
Eau minérale gazeuse
Nectar de fruits
Abricot, ananas

Thé glace péche
Tourtel Twist
Limonade

Cocktail sans alcool
Jus de passion et ananas, pulco citron
Sirop de cerise

Digestits

Digestifs

Au choix selon notre sélection du moment

Boissons chaudes

Cafe, Décaféiné
Café creme ou décaféiné creme

Double expresso ou double décaféiné

Cappuccino double expresso
Thé, Infusion

Irish Coffee

33 ¢l

33 ¢l
33 cl
33 cl

café, sucre canne, Whisky, creme fouettée

L'abus d’alcool est dangereux pour la sante.

Baron 50 cl

7.20
9.00
9.60
10.90
7.50
7.90
7.90
7.50

7.90
7.90

Au verre

12 cl 4.90

12 cl 6.90

12 cl 8.90

7.50

8.50

6 cl 5.70
33 cl 7.50

12 cl 7.90
15 cl 5.90

6 cl 5.70
6 c|l 5.70
6 cl 5.70
6 c| 5.70
2 cl 3.60
6 c| 5.70
9 cl 6.50

25 cl

33 cl
25 cl

50 cl
3.80
3.80
25 cl

20 ¢
20 ¢
20 ¢
20 c

Bouteille

3.90

3.90
3.90

100 cl
4.90
4.90
3.90

3.90
4.00
3.00
6.50

Au verre

4¢|

7.50

2.00
2.30
3.80
4.80
3.00
9.00

A consommer avec modération. Prix nets en euros. Service compris.



LA CAVE
DES VINS

Pichets

12,5 cl
Cotes du Rhone - Rouge AOP 3.90
Ventoux - Rosé AOP 3.90
Alsace Edelzwicker - Blanc AOP - G. Lorentz 3.90

Vins blancs

Ardeche - IGP Ardéche - Viognier - des vignerons d'Ardéche
Alsace - Maison G. Lorentz

- AOP Riesling Réserve

- AOP Riesling vieilles vignes Grand Cru Altenberg

- AOP Gewurztraminer Réserve

- AOP Gewurztraminer Grand Cru Altenberg
Bourgogne - AOP Bourgogne Aligoté - Buissonniers
Beaujolais- AOP Coteaux du Lyonnais - Dom. de la Petite Gallée
Languedoc -

AOP Languedoc - Maison S. Delafont - « Mosaique »

- IGP Pays d'Oc - «L'inédit »

Auvergne - AOP Saint Pourcain - «grande reserve» domaine de bellevue

Vins rosés

Auvergne - AOP Cotes d'Auv - «7éme ciel» Cave St-Verny

Vallée du Rhone

- AOP Cotes du Rhone - Belleruche - M. Chapoutier

Vallée de la Loire- AOP Cabernet d’Anjou - Domaine de Montgilet

Languedoc

- |GP Cotes Catalanes - Miraflors - Domaine Lafage

Vins rouges

Auvergne - AOP Coétes d’Auvergne Pépérite

Vallée du Rhone
- AOP Cotes du Rhone «Belleruche» - M. Chapoutier
- AOP Crozes-Hermitage «Les Meyssoniers» - M. Chapoutier

- AOP Saint-Joseph «Deschants» - M. Chapoutier

Languedoc
- AOP Terrasses du larzac «Le clos du serres»

- AOP Pic Saint-Loup - S. Delafont

Bordeaux

- AOP Bordeaux - Chateau Turcaud

. AOP Lussac Saint-Emilion - Chateau Lyonnat

Bourgogne - AOP Bourgogne Pinot noir - M. Lamy Pillot

Loire - AOP Chinon Les Gravinieres - Domaine Jourdan

Loire - AOC Saint-Niciolas-de-Bourgueil - Dumnacus Vignerons
Beaujolais - AOP Coteaux du Lyonnais - Dom de la petite Gallée

25 cl

7.50
7.50
7.50

15 cl

5.60
5.70
8.20

6.10
8.80

6.50
5.90

6.50

15 cl

5.70

5.90

6.50

15 cl

5.90

5.60

8.90

7.20
8.80

6.50
5.60

* A base de concentré. L'abus d'alcool est dangereux pour la santé. A
consommer avec modération. Prix nets en euros. Service compris.

50 cl

14.50
14.50
14.50

75 cl

27.90

28.00
39.90
29.90
43.90
27.90
32.50

31.50
28.50

31.50

75 cl

28.00

27.90
28.50

31.50

75 cl

28.50

27.90
39.00
44.00

34.90
43.90

27.90
36.90
39.90
31.50
27.90
32.50





