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BREAKFAST

Croissant/Chocolate Croissant €1.80 / Fried Eggs & Bacon €9 /
Plain Omelette €9 / Ham & Mushroom Omelette €11
Bread, Butter, Jam €4 / Fresh Orange or Lemon Juice €5.50

SALADS

Caesar 21¢

Romaine lettuce, breaded chicken, cherry tomatoes, egg, croutons, Parmesan, homemade
Caesar dressing

@ Lebanese Salad with Falafel 21¢

Lettuce, cherry tomatoes, bulgur, parsley, radish, pickled red onions, lemon vinaigrette
@ Organic Tomatoes & Buffalo Mozzarella PDO 24¢ A
@Melon & San Daniele Ham PDO 24¢ )

Feta, Cucumber, Mint, White Balsamic Vinaigrette
Saucisson board 9¢

P I Z Z AS (Also Available for Takeaway)

2 . ce of: Plain, Hazelnut, Wal-
@ Grilled Vegetable Pizza 15¢ Ch"‘;e an})ﬁr; ufoaézheese
Basil-marinated mozzarella, pine nuts nut, Porcini,

y 1 Grilled Jant Caviar 126 @)
White Mushroom Pizza 18¢ Yogurt and parsley; homemade
Oregano-marinated chicken, pine nuts, watercress pita bread
Tartare 19¢ ed Lentil & Bell Pepper

R
Tomato sauce, mozzarella, beef tartare, arugula, egg yolk Hummus 12 @
Feta and homemade pita bread

@Four Cheese 18¢

Gorgonzola, mozzarella, goat cheese, Comté, oregano, olives

Guacamole 14€ @

Lime and coriander, corn chips

Reine 17¢
Tomato sauce, mozzarella, ham, fresh mushrooms,
oregano, olives

Italian 21€

"Tomato sauce, Parmesan shavings, mozzarella, Burrata,
Parma ham, pesto, fresh basil

@ Truffle 22¢

Truffle cream, Burrata, fresh mushrooms, Parmesan shavings, arugula

Pasta, Woks & Risotto

Stir-Fried Noodles with Vegetables and Fresh Salmon 24¢

Coriander, sesame seeds, Asian lemongrass and ginger sauce

Shrimp Arancini 14€

Chives and satay sauce

Pesto Pasta — Stracciatella & Mortadella 24¢

Conchiglioni, cherry tomatoes, crispy onions

®@®“Carnaroli” Risotto with Garden Zucchini 24¢

Basil, sun-dried tomatoes, arugula, Parmesan emulsion

BURGERS

Served with artisanal bread, homemade fries, and mixed greens

Tradition 23¢

Beef patty, cheddar, caramelized onions, lettuce, tomatoes, pickled burger sauce

Kefta 24¢
Spiced lamb patty, cheddar, harissa ratatouille, lettuce

Fish 24¢

Breaded cod fillet, caramelized onions, lettuce, tartar sauce

OUR MAIN COURSES

Grilled Chicken Supreme 26¢

Homemade gnocchi, basil tomato sauce, summer vegetables

@ Tuna Tartare with Mango & Ginger 32¢

Cucumber, coriander, avocado, homemade fries

@ Cod Brandade with Lemon Thyme 23¢

Salad greens, white wine emulsion

@ Seabass Fillet, Aquafrais Farm — Bay of Cannes 30¢

Sautéed fennel and carrots with orange, chickpea purée, tofu cream

@ Charolais Beef Tartare “Hand-Cut” 24¢ 7 KiINnc S
Parmesan shavings, homemade fries and mixed greens // Fiek 2 e N\

@ Tataki of Limousin Beef Fillet 36¢ _/ gﬁ}riheﬁta Pizza /
Green beans, figs, baby romaine, mushrooms, sushi rice [ cken Nuggets +

DESSERTS

Coconut & Mango Panna Cotta, Lime Tuile 9.50¢
Fresh Fruit Salad with Homemade Citrus & Mint Syrup 9.50€

Decadent Chocolate Hazelnut Cookie with Vanilla Ice Cream 9.50€
Peach, Honey & Verbena Crumble with Yogurt Ice Cream 9.50€

FruitTart 9.50¢

Irish coffee 10¢

Espresso Martini 12¢

CREPES .. MILK sHAKES -

Sugar & Lemon Choice of flavors :

70% Hot Chocolate Vanilla, Dark Chocolate, Coffee, Oreo,

SRRl Cookies, Pistachio, Rum Raisin, Nutella,
Yogurt, Salted Caramel, Mint Chocolate,

Jam ORGANIC Kinder, Coconut

Nocciolata, Hazelnut Spread ORGANE

D

ICECREAMS . a5 o

FLAVORS
Lemon, Strawberry, Raspberry, Mango, Vanilla, Dark Chocolate, Coffee, Oreo, Cookies,
Pistachio, Rum Raisin, Nutella, Yogurt, Salted Caramel, Kinder, Mint Chocolate, Coconut

Colonel 10¢

3 scoops of lemon sorbet, 4cl vodka

b T

Vacherin Coupe 10¢
2 scoops vanilla, 1 scoop raspberry sorbet, meringue, red fruit coulis, whipped cream

Mont Blanc Coupe 10¢

2 scoops vanilla, organic chestnut cream, meringue, whipped cream

9 Gluten-Free

Guérandaise Coupe 10¢
2 scoops salted caramel, 1 scoop vanilla, caramel sauce, meringue, whipped cream

Childhood Memories 10€
1 scoop Kinder, 1 scoop Nutella, 1 scoop chocolate, chocolate sauce, meringue, whipped cream

7
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@ Vegetarian Dishes

LA FERME DE PEPITE, IN LOCAL WE TRUST !
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U
DRAUGHT BEERS -

4706 8706  6.00€ PROVENCE BLANC
490€  9.00€ 6. ot
6.00€ BID S RZ2S 72€
4906  9.00€  6.00€ BiD R -
.00€ 48€ -
520€ 9. e
i 9(2)32 2-°0€ COTES DE GASCOGNE
: . .00€ BIO 6.80€  32€ -
520€ 9206  6.00€ BOURGOGNE
5.00€ 9.00¢ 6.00€ ; BID - 56€ .
<> VALLEE DU RHONE
BOTTLED BEERS 33d (6191 el
C '6"9ll BIO - 39€ 5
6.50€ CHAMPAGNE
6.50€ 10358 67€ -
= 90€ -
6.50€ .
6.50€ e
B ‘ u s . 8€ 28€ -
MO CK VENCE ROSE
Virein Moiito 8¢ BID 9.00€ 48€ 90€
P S arﬁi‘r} Wati]er, lime, cane syrup, fresh mint 5 3 Sl E
parkling p B BIO 590€  29€ 2
APERITIFS Virgin pifia 8¢ 0 6006 326 666
Pineapple juice, coconut milk, vanilla syrup PROVENCE ROUGE
8€ Virgin planteur 8¢ BIO - 39€ .
{12 | Mango, pineapple & orange juice, grenadine BID = 80€ =
e, syrup BI0 590€  29€ -
: King-Kong 8¢ BOURGOGNE
6€ Apple, lemon, lemonade = 105€ -
6€ Green Boost 8¢ : 5 B0 - 110 -
6€ Cucumber, apple, lime VALLEE DU RHONE
Pink Boost §¢ " Ll e
H I s KI E S Pear, apple, raspberry, lime B0 6.00€ 33€ =
= 39 -
W BI0 - 56€ -
hp COCVYTANS BORDEAUX
] 6.80€ =
10€ Spritz 10¢ i b .
8€ Aperol, Prosecco, sparkling water, orange slicg . LANGUEDOC
R o o Biaing v emon (S p e
16€ **= e 2 el g ’ COTE (] 3 GASCOGNE
Pc[élgite spritz 12€ - o O .
Pink grapefruit vermouth, Prosecco, sparkling NOS COUPS DE CCEUR

R H U M S water, orange & lemon slices B0 . e .
BI0 36€

Mojito classic/fraise, 11€
5 Havana rum, lime, brown sugar, fresh mint
12€ Pina Colada 11€ S o FTS

14€ Havana rum, pineapple juice, coconut cream

14€ Planteur 11€
3 Riviéres rum, guava, pineapple & orange
6€ juice, grenadine syrup y
.80€

TiPunch 9¢

LaM ,b: i
LIQUEURS [csvisiprgy 6.00¢
12€

5€

Mistral Gin, Fever Tree Mediterranean tonic,
thyme, rosemary 5.50€

12€ LaMadeleine 12¢ 3.50€
12€ Amaretto, Cointreau, pineapple juice 3.80€

12¢€ Sex on the beach 12€ 3¢
7Zubréwka vodka, orange juice, cranberry juice,
8€ peach liqueur 4.50€

8€ Espresso Martini 12€

Tiramisu li ,vodka, , coffc
= Fmnveveiuil HOT DRINKS

8€ Zubréwka vodka, ginger beer, lime 2

6€

8€ London Mule 13¢
8€ HendricKs gin, ginger beer, lime

9¢€ Mezcal mule 13€
o Mezcal, ginger beer, lime
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3.50€
3.50€
3€
3.50€
3.50€
10€
12€
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