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La Carte de L’Heure Bleue

Daily menu from monday to friday :

Starter of the day and dish of the day

or dish of the day and dessert a la carte : 24€

Starter of the day, main course of the day and dessert a la carte : 28€
Starter of the day : 9€

Dish of the day : 16€

LA CARTE

STARTERS

Melon, feta, and fresh mint salad
Zucchini tagliatelle with lemon, parmesan, and toasted hazelnuts
Smoked duck breast salad with arugula and roasted peaches

MAIN DISHES

Tomato and watermelon gazpacho, burrata, tomato vinaigrette, and croutons
Catch of the day, roasted zucchini, and cherry tomato & fresh herb vinaigrette
Marinated salmon poke bowl with vegetables (edamame, cucumber, carrot, etc.)
Vegetarian option
House-made slow-cooked lamb shoulder burger, tzatziki, and mixed greens
Lemon and thyme marinated chicken skewers, roasted summer vegetable salad
Butcher’s cut (e.g. ribeye / veal chop / pork chop...) with homemade fries and mixed greens
Price according to market

DESSERTS AND CHEESE

Cheese platter from Crémerie Générale

(Daily menu supplement 2€)

Coffee and amaretto tiramisu (Menu supplement: €1)

Seasonal fruit salad with house-made syrup

Molten chocolate cake (10 min baking time) (Menu supplement: €1)

Children menu (less than 12)

Choice of: chicken with homemade fries

or kids’ daily special

Includes: syrup of choice and Mosco Pop ice cream

Saturday

Our Saturday brunch buffet costs €35
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Nous proposons du lundi au vendredi des formules petit déjeuner de oh a
11h et notre buffet de gateaux a partir de 15h.

Le jardin est ouvert !

Kxk*

Horaires d’ouverture
Lundi au Vendredi de gh a 18h

Service continu de 12h a 15h
*

Samedi de 9h30 a 16h

Dimanche fermé

TEL : 04 86 84 50 85
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Petit déjeuner — Salon de thé - Restaurant



