
À  L A  C A R T E  

D E S S E R T S

M A I N  C O U R S E S

S T A R T E R S

pressed beef and duck liver 
  or
pâté en croute of the moment
  ou
Perfect egg, bacon cream, morels and croutons
  or
Homemade terrine with apple-ruhbarb chutney

Duck breast from Auvergne, black pepper sauce
  or
Grilled Aubrac flank steak, maître d’hôtel butter
  or
chicken supreme stuffed with olives 
  or
piece of lamb, reduced juice

Cheese plate
  or
cervelle de canut
  or
paris-brest
  or
Millard of the moment 
  or
Chocolate fondant cake ,with nuts and salted caramel
  or
Verbena creme brulée

sides : 
potatoes grenaille sarladaise
or mashed carrot and grilled zucchni 
or gratin like truffade (+2€)

13€

13€

12€

11€

25€

28€

23€

25€

12€

6€

10€

8€

9€

9€

Served only on Evenings, Weekends Midday & Public Holidays

(all our dishes are grilled on the barbecue)



Homemade terrine 
apple-rhubarb chutney

(11€ à la carte)

ou
fresh mussels

basil juice
(9€ à la carte)

M E N U  P A P Y L O U  3 3 €

The Papylou press
(in the spirit of a truffade)

Green salad with Vensat walnut oil
Combrailles raw ham 

(19€ à la carte)

ou
Trout steak

With hollandaise sauce
(21€ à la carte)

Cervelle de canut
(6€ à la carte)

ou 
Millard of the moment

(8€ à la carte)

ou
Verbena creme brulée

(9€ à la carte)

Please inform us of any allergies all diatery restriction when placing your order

Contains the following allergens : ( Gluten, crustaceans, eggs, fish, peanuts,soy, milk, tree nuts, celery, mustard, sesame seeds, sulfur dioxide, lupin and
molluscs, We work exclusively with fresh produce, so some items may be unavaible, thanks you for your understanding

 thanks of your understanding. price net vat include .

10€

Kid menu
(consult us)

Vegetarian menu available 

Served only on Evenings, Weekends Midday & Public Holidays


	À LA CARTE
	Served only on Evenings, Weekends Midday & Public Holidays
	STARTERS
	pressed beef and duck liver    or pâté en croute of the moment   ou Perfect egg, bacon cream, morels and croutons   or Homemade terrine with apple-ruhbarb chutney
	13€
	13€
	12€
	11€

	MAIN COURSES
	Duck breast from Auvergne, black pepper sauce   or Grilled Aubrac flank steak, maître d’hôtel butter   or chicken supreme stuffed with olives    or piece of lamb, reduced juice
	25€
	28€
	23€
	25€

	DESSERTS
	Cheese plate   or cervelle de canut   or paris-brest   or Millard of the moment    or Chocolate fondant cake ,with nuts and salted caramel   or Verbena creme brulée
	12€
	6€
	10€
	8€
	9€
	9€


	MENU PAPYLOU 33€
	Served only on Evenings, Weekends Midday & Public Holidays
	Homemade terrine  apple-rhubarb chutney (11€ à la carte) ou fresh mussels basil juice (9€ à la carte)
	The Papylou press (in the spirit of a truffade) Green salad with Vensat walnut oil Combrailles raw ham  (19€ à la carte) ou Trout steak With hollandaise sauce (21€ à la carte)
	Cervelle de canut (6€ à la carte) ou  Millard of the moment (8€ à la carte) ou Verbena creme brulée (9€ à la carte)
	Kid menu (consult us)
	10€
	Vegetarian menu available




