A LA CARTE

SERVED ONLY ON EVENINGS, WEEKENDS MIDDAY & PUBLIC HOLIDAYS

STARTERS

%
¢

PRESSED BEEF AND DUCK LIVER
OR

PATE EN CROUTE OF THE MOMENT
ou

PERFECT EGG, BACON CREAM, MORELS AND CROUTONS
OR

HOMEMADE TERRINE WITH APPLE-RUHBARB CHUTNEY

M A I N C O U R S E S (ALL OUR DISHES ARE GRILLED ON THE BARBECUE)
'0

%
DUCK BREAST FROM AUVERGNE, BLACK PEPPER SAUCE
OR
GRILLED AUBRAC FLANK STEAK, MAITRE D'HOTEL BUTTER
OR
CHICKEN SUPREME STUFFED WITH OLIVES
OR
PIECE OF LAMB, REDUCED JUICE
SIDES :
POTATOES GRENAILLE SARLADAISE

OR MASHED CARROT AND GRILLED ZUCCHNI
OR GRATIN LIKE TRUFFADE (+2€)

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 BRULEE

23€



MENU PAPYLOU 133¢

SERVED ONLY ON EVENINGS, WEEKENDS MIDDAY & PUBLIC HOLIDAYS

HOMEMADE TERRINE
APPLE-RHUBARB CHUTNEY

(11€ A LA CARTE)
ou
FRESH MUSSELS

BASIL JUICE

(9€ A LA CARTE)

%
L ¥4

THE PAPYLOU PRESS
(IN THE SPIRIT OF A TRUFFADE)
GREEN SALAD WITH VENSAT WALNUT OIL
COMBRAILLES RAW HAM

(19€ A LA CARTE)
ou
TROUT STEAK

WITH HOLLANDAISE SAUCE

(21€ A LA CARTE)

K2
%

CERVELLE DE CANUT
(6€ A LA CARTE)
ou

MILLARD OF THE MOMENT
(8€ A LA CARTE)
ou

VERBENA CREME BRULEE

(9€ A LA CARTE)

VEGETARIAN MENU AVAILABLE

(CONSUL'F US) PLEASE INFORM US OF ANY ALLERGIES ALL DIATERY RESTRICTION WHEN PLACING YOUR ORDER

10€

Kip MENU

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 .



	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




