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STARTERS

Terracotta salad 8,50€/18€
Nicoise style - Mesclun, tuna, black olives, mayonnaise, boiled eggs
César salad 8,50€/18€

Romaine salad, breaded chicken, shavings of parmesan, cherry tomatoes,
croutons, Caesar sauce

Burrata tomatoes, Mix of coloured tomatoes and its burrata 14,50€

Fish and Mango Tartar 14,50€

According to availability, olive oil, lime zest, crushed cashew nuts

DISHES

Menu of the day (On slate) -

Montagnard burger 23,00€
Baker's bread, butcher’s cut steak (180g), Reblochon AOP cream, red onion
pickles, grilled bacon, romaine salad

Vegetarian Burger 18,00€
Baker's bread, rosti x2, homemade bbq sauce, red onion pickles, salad

Beef tartar 22,00€

Italian style, olive oil, shallots, candied tomatoes, black olive, capers gherkins,
parmesan and egg yolk

WSS S/ e/

Asparagus Risotto, Asparagus and Parmesan 19,00€
Fish of the day 28,00€
Fish according to availability, home-made ratatouille and risotto rice

Meat of the day (On slate) -
PIZZA

La Margherita, Tomato base, mozza fiore di latte, basil 12,00€
La Regina 13,50€

Tomato base, mozza fiore di latte, ham, mushrooms

La Formaggio 15,00€
Tomato base, mozza fiore di latte, gorgonzola, cheese goat, grana padano

La Manzo 15,00€
Tomato base, mozza fiore di latte, marinated minced meat 4 spices, red onions
La Capra al miele 15,00€
Cream base, cheese goat, honey, red berry

La Stelvio 15,50€
Tomato base, mozza fiore di latte, hot sausages

La Razzo 15,50€
Tomato base, mozza fiore di latte, rocket salad, bresaola, grana padano

La Vegetariano 14,50€

Tomato base, mozza fiore di latte, grilled vegetables

La Burrata 16,00€

Tomato base, burrata, cherry tomatoes, speck, basil

La Capo 16,50€

Pistache pesto base, red onions, mortadella, buratta
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COCKTAILS ?
Apérol Spritz - Apérol, prosecco, sparkling water 10,00€ ’
Hugo - Elderflower liqueur, prosecco, sparkling water 10,00€ ’
Mojito - White rum, cane sugar syrup, lime, fresh mint, sparkling water 12,00€ ’
Sangria familiale 7,00€ ‘
Piiia Colada - White rum, pineapple juice, coconut milk 12,00€ /
Caipirinha - Cachaca, lime, cane sugar syrup 12,00€
Caipiroska - Vodka, lime, cane sugar syrup 12,00€ ’
Gin to. Gordon - Gin Gordon, tonic water 10,00€ ’
Gin to. Adamus - Gin Adamus, tonic water 12,00€ ‘
APERITIF ‘
Kir Cassis 6,00€ /
Mauresque 6,00€ ‘
Perroquet 6,00€ /
Ricard 6,00€ ‘
Tomate 6.00€ [
Prosecco 6,00€ —
DRAFT BEERS o25¢ 050¢ "
Blonde 4,00€ 780¢ D
White 450€ 8,50€

IPA 450€ 8,50€

Picon / Panaché / Monaco 450€ 8,50€
WINES Glass Bottle

White

Macon Village Chateau de Nancelle 6,00€ 30,00€
Jongieux - Savoie Cave du prieure  5,50€ 25,00€
Prosecco Riccadonna 6,00€ 30,00€

Red

Pinot Noir (AB) Mas Bort 6,00€ 29,00€

Pic St Lou Haut Lirou = 38,00€

Spain Demuerte 6,50€ 32,00€

Roseé

Haute Provence Saint Jean - 32,00€
Corsica San Pieru 5,50€ 24,00€

Gamay Cave du prieuré S 26,00€

Spain Demuerte 5,50€ 25,00€

DIGESTIVE

Get 27 6,00€
Terracotta Shooter 4,00€
Génépi
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TERRACOTTA

CHILD'S MENU

1 syrup + 1 dish + 1 scoop of ice cream

Syrup of your choice

+ Chopped steak or nuggets or sausage
and fresh vegetables or french fries

or Pasta Bolognese

+ |lce cream scoop of your choice

WATERS

Badoit rouge (33cL)
Evian, San Pellegrino (1L)

MOCKTAILS

Virgin Colada
Virgin Mojito

SOFTS

Coca Cola, Coca Cola Zero, Orangina, Schweppes
Homemade cold tea

Sirop (Lemon, strawberry, grenadine, minte, orgeat, peach)
Fruits juice (Orange, pineapple, apple, tomato)

Diabolo (Lemon, strawberry, grenadine, minte, orgeat, peach)

HOT DRINKS

Expresso or décaffeinated
Long coffee

Cream coffee

Double expresso

Café frappé

Coffee noisette

Ristretto

Cappucino

Hot chocolat

Infusion (Peppermint, verbena)

Tea (Earl grey, green sancha, green minte)




