KITCHEN & BAR

Marinated AOP Olives
Chickpea Hummus
Ktipiti, roasted Pepper & feta spread

Homemade French Fries or Sweet Potatoes
Charcuterie Board

Cheese Board

Mixed Board

LOW-TEMPERATURE SLOW-COOKED PORK CHOP

5€
5€
5¢€
Small / Large
5€/10€
10€/19€
10€/19€
10€/19€

22¢€

Sweet Corn Cream, Baby Potatoes, Verjus Herbs, Smoked Paprika Popcorn

With Domaine Dupré, Bourgogne, Pinot Noir (14€)

GRILLED OCTOPUS *

Broccolini, Pickled Capers, Black Garlic Sauce, Sweet Potato Crisps

With Chablis, Bourgogne, Chardonnay (I6€)

BRAISED BEEF CHUCK
Slow-Cooked 6 Hours in Red Wine, baby potatoes

With Crozes Hermitage, Vallée du Rhdne, Syrah (16€)

MARINATED SEA BASS FILLET *

Olive oil, Thyme, Lemon, Freekeh, Crushed Tomatoes, Candied

Eggplant, Dill Yogurt Sauce

29¢€

27€

27€

With Caprice de Colombelle, Cétes de Gascogne, Colombard / Gros Manseng (12€)

CHICKEN SUPREME

Sun-dried Tomatoes, Cashews, Red Rice, Glazed Baby Turnips,

Shaved Turnips, Coconut Milk and Red Curry Sauce
With Chateau la Coste, Cdteaux d’Aix en Provence (14€)

VEGETARIAN OPTION *

Grilled Halloumi instead of Sea Bass or Octopus
With Les Jamelles, Pays d'Oc, Viognier (10€)

25€

26 €

AT COURTYARD

SOUP OF THE MOMENT ne
CAESAR SALAD 20€

Breaded Chicken Breast, Cherry Tomatoes, Parmesan
Shavings, Garlic Croutons, Quail Eggs, Caesar Dressing

VEGAN SALAD 18€

Romaine Lettuce, Fennel, Carrots, Homemade Chickpea Patty,
Sumac Vinaigrette, Pickled Onions

QUINOA SALAD 21€

Quinoa, Red Rice, Spinach, Shaved Fennel, Olives, Roasted
Peppers, Halloumi, Timut Pepper, Lemon Dressing

RIGATONI CARBONARA 23 €
Rigatoni, Egg Yolk, Parmesan, Guanciale

RIGATONI RICOTTA SPINACH 21€
Rigatoni with Ricotta, Sautéed Spinach, Garlic and Pink Peppercorns
BUTCHER'S CUT 25€

Homemade French Fries or Sweet Potato Fries and
Mixed Greens

Served with Homemade Fries or Sweet Potatoes Fries & Mixed greens

CLUB SANDWICH 21€

Roasted Turkey and Smoked Bacon
Romaine Lettuce, Tomatoes, Red Onions, Mayonnaise,
Free-Range Hard-Boiled Egg

LYON'S BURGERS - YOUR CHOICE 23€

o Beef patty and Smoked Bacon
Barbercue sauce, Romaine Lettuce, Tomatoes, Onions,
Cheddar, Pickles

e Crispy Chicken and Smoked Bacon
Barbecue Sauce, Romaine Lettuce, Tomatoes, Onions,
Cheddar, Pickles

e Crispy Fish
Tartar Sauce, Romaine Lettuce, Tomatoes, Onions,
Cheddar, Pickles

e Homemade Chickpea Patty
Barbecue Sauce, Romaine Lettuce, Tomatoes, Onions,
Cheddar, Pickles

In the event of allergies to certain foods, please inform your waiter before ordering. Net prices in Euros, VAT 10% on food and non-alcoholic beverages, 20% on alcoholic beverages & service included.
Payment by cheque is not accepted in accordance with article L112-8 of the French Monetary and Financial Code. In accordance with the provisions of decree N 2002-1467 dated 17.12.2002. Alcohol
abuse is dangerous for your health. Drink in moderation. According to article L.3342-1 of the French Public Health Code, it is forbidden to sell or offer free of charge alcoholic beverages for consumption
on the premises or to take away to minors under the age of 16. Luncheon vouchers are accepted



KITCHEN & BAR

YUZU LEMON TARTLET

Italian Meringue, Meringue Crisp

CHOCOLATE CAKE

Praline Molten Center, Crushed Hazelnuts
Add a scoop of Vanilla Ice cream + 3€

FRENCH TOAST

AT COURTYARD

Lime, Pickled Ginger, Salted Butter Caramel, Vanilla Ice Cream

SUMMER BERRIES CRUMBLE

Add a scoop of Vanilla Ice cream + 3€

CREME BRULEE OF THE MOMENT
SCOOP OF ICE CREAM

Vanilla, Chocolate, Caramel, Coffee, Pistachio

SCOOP OF SORBET

Strawberry, Raspberry, Lemon, Apricot

CAFE GOURMAND

Coffee and Sweets

ESPRESSO

DECAF COFFEE
DOUBLE ESPRESSO
AMERICANO

CAFE AU LAIT
CAPPUCCINO
LATTE MACCHIATO
HOT CHOCOLATE
TEA & INFUSION
CHAI LATTE

ne

9€

ne

ne€

4€
4€
5€
S5€
6€
6€
6€
6€
6€
6€



