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MENU PROMIENADL

5 - 9 aout / August5-9

28€ ENTREE - PLAT OU PLAT DESSERT ou 37€ ENTREE - PLAT - DESSERT
28€ STARTER - MAIN OR MAIN - DESSERT or 37€ STARTER - MAIN - DESSERT

ENTREE - STARTER
La focaccia au chévre frais de Peymeinade - Le Come back

Focaccia French toast topped with lime goat cheese from
Peymeinade and candied tomatoes

PLAT - MAIN

Pavé d'ombrine, crémeux de carrotte a I'orange et brocolitti
Croaker fish with carrot cream, orange and baby broccoli

DESSERT

Paris-Brest




DETENTE

b il



A PARTAGLER - 7O SHARE

LA PISSATIA (tortilla de blé comme une pissaladiere) * *
Corn tortilla like a pissaladicre with onions, anchovies

HOUMOUS ET PAIN GRILLE* ¥
Hummus and toasted breacl

CAVIAR D’AUBERGINES ET OIGNONS CRISPY ¥
Eggplant caviar and crispy onions

FINES TRANCHES D’EPAULE PUR IBERIQUE DE BELOTTA
Slices of Pure Iherian shoulder of Belotta (Ham)

SELECTION DE FROMAGES * \ 2
Selection of cheeses

SERVICE DE 14H A 19H
Service from Z2pm to 7pm

17 €

15€

26 €

17 €



DETENTLE - RELAX

LA CESAR * *
Ceasar salad. with farmer chicken and bacon

SALADE DE TOMATES ANCIENNES, MOZZARELLA BUFALA *
Old fashioned tomatoes salad with mozzarella butala cheese

LE CHEESEBURGER FRITES * *
Classic cheeseburger, served with french fiies

PECHE DU MOMENT AUX PETITS LEGUMES DE SAISON * ¥
Snacked fillet of 'fish of the day and seasonal vegetable

CLUB SANDWICH A LA VOLAILLE FERMIERE, FRITES * *
Club Sandwich with farmer chicken, served with french fries

PENNE A LA SAUCE TOMATE, BASILIC, PARMESAN * * &
Penne pasta, tomato sauce, hasil & parmesan cheese

-

L

SERVICE DE 14H A 19H
Service from 2pm to 7pm

21€

24 €

32 €

30 €

27 €

21€



DESSERTS

BIG COOKIES, GLACE VANILLE ** 15 €
Big cookies, vanilla ice cream

ASSIETTE DE FRUITS DE SAISON 13€
Seasonal fresh fiuits platter

DUO DE TARTELETTES * * 14 €
Tartlet cluo
POT DE GLACE ARTISANALE GROM * * 7€

Artisanal ice cream and sorbet pot by Grom

ZQ Chocolat, pistache, vanille, mangue, noisette, fraise,
OZWY) citron
Chocolate, pistachio, vanilla, mango, hazelnuts,
strawberry, lemon

* Contient du Gluten / Contains Ghuten
* Contient des produits laitiers / Contains dairy
* Veégétarien / Vegetarian

Pour toutes allergies ou intolérances, veuillez-nous en informer en début de prise de commande
If you have any allergies or intolerances, please fet us know at the beginning of the order
Toutes nos viandes sont certifiées origine France
All of our meats are certified from France
Prix nets, taxes et service compris - Les cheques ne sont pas acceptés
Net prices, taxes and service included - Cheques are not accepted



/lepationice
(@hotellaperouseniceofficiel



