


LES PLATS

Carpaccio de Beeuf / Beef Carpaccio 22¢
Tranches fines de beeuf cru, parmesan, huile dolive, cdpres, pistou, tomates et salade verte
Thinly sliced raw beef, parmesan, olive oil, capers, pistou, tomatoes and green salad

Club Poulet / Chicken Club 24 ¢
Pain de mie toaste, filet de poulet, mayonnaise, tomates, ceuf dur et salade verte
Toasted bread, chicken fillet, mayonnaise, tomatoes, hard-boiled egg and green salad

Biggy Burger 26¢
Steak 180gr, cheddar maturé, tomates, salade verte, oignons rouges, frites et sauce Biggy
180g beef steak, aged cheddar, tomatoes, lettuce, red onions, French fries and Biggy sauce

Cabillaud en Fish & Chips / Cod Fish & Chips 21¢
Filet de cabillaud, frites et sauce tartare
Cod fillet, French fries and tartar sauce

Assiette de Frites / Plate of French fries \/O 8¢€

LES SALADES

LaTikka 2z¢
Poulet Tikka paneé, ceuf dur, parmesan, anchois et sauce César
Breaded chicken tikka, hard-boiled egg, Parmesan, anchovies and Caesar dressing

La Chévre chaud / Warm goat’s cheese salad \/O 19¢€
Toasts de chevre, salade verte, tomates, vinaigrette balsamique
Goat cheese toasts, green salad, tomatoes, balsamic dressing

La Burrata /O 23 €

Tomates de couleur, Burrata et pistou
Mixed heirloom tomatoes, Burrata and pistou

La Méditerranéenne /O 20€
Salade verte, falafels, edamame et pistou
Green salad, falafels, edamame and pesto

Salade verte / Green salad /O 7€




te CARA AL

LES PINSAS
Margherita /0 20€

Sauce tomate, olives noires, mozzarella et origan
Tomato sauce, black olives, grated mozzarella, oregano

Reine 22¢
Sauce tomate, mozzarella, olives noires, jambon, origan
Tomato sauce, mozzarella, black olives, ham, oregano

Chevre Miel / Goat cheese and honey /O 25 €
Creme, oignons rouges, chevre, miel et noix
Cream, red onions, goat cheese, honey and walnuts

La Toscane 28¢
Sauce tomate, mozzarella, jambon cru, Burrata, roquette, trait de Balsamique

Tomato sauce, mozzarella, cured ham, Burrata, arugula, drizzle of balsamic glaze

A PARTAGER(OUPAS...)

Planche Orientale / Eastern Plate 22¢
Nems, falafels, tempuras de crevettes

Chicken rolls, falafels and shrimp tempuras

Friture dEperlans / Fried Smelts 12¢
Sauce tartare
Tartar sauce

LES DESSERTS

Tarte Tropézienne /0 10¢€
Fondant au chocolat / Chocolate Fondant /0 10 €

Tarte Tatin / Apple pie \/O 10¢€
Assiette de fruits de saison / Seasonal Fruit Platter \/0 12¢€
Assiette de fromages / Cheese pIatter\/O 4€

Sorbets et glaces Barbarac / Barbarac sorbets and ice creams (GEX® /O 12¢€
Chocolat & vanille, Framboise & mangue, Fraise & citron, Tarte citron meringuee, Tiramisu

Chocolate & vanilla dessert, Raspberry & mango dessert, Strawberry & lemon dessert,
Lemon meringue tart, Classic tiramisu







