
Our cordons bleus

Turkey filet, white ham, homemade cream cheese
Crispy bread crumbs / Allergins : milk, eggs, glutenGérard 9,00€

Turkey filet, dried beef, homemade cream cheese
Crispy bread crumbs / Allergins : milk, eggs, glutenBabette 9,00€

Veggie fillet, confied bell peppers, homemade cream cheese
Crispy bread crumbs 
Allergins : milk, eggs, gluten / Vegetarian friendly 

Brigitte 9,00€

New cordon bleu recipe each season daySaison 10,00€

Bon appétit mes chéri(e)s !

Our extras

Our side

Our homemade deserts 
•  Sweetness of the moment

‘‘Les madeleines de proust’’, from our grandmothers !

3,00 €

• Balls potatoes*

• Small salade

•  Ketchup

• Mayonnaise*

• Mustard*

It’s even better, with a good side !

3,50 €

2,50 €

Sauces

0,70 €

0,70 €

0,70 €

Never forget, the little refreshment !

Our drinks
•  Still water (Abatilles)

• Sparkling water (Abatilles)

•  Authentic lemonade

•  Authentic Cola

•  Peach iced tea

• Lager

• Glass of wine : red, white, rose (Only on site)

•  Wine bottle : red, white, rose (Only on site)

•  Coffee

3,00 €

3,00 €

4,00 €

4,00 €

4,00 €

5,00 €

5,00 €

25,00 €

1,50 €

- RESTAURANT -
Homemade ‘‘cordon bleu’’ kitchen

Le cordon bleu what is it ?
The ‘‘cordon bleu’’ is an iconic dish in French gastronomy consisting of a fillet 

wrapped in charcuterie and cheese, it is then rolled in bread crumbs and cooked. 
All of our cordons bleus are homemade and fresh everyday.

• Organic chocolate
 Pitchounes homemade* (french toast roll)

2,50 €

*Allergins : milk, eggs, mustard

*Allergins : milk, eggs, gluten


