MADEMOISELLE

Y
NOS SALADES ET CROQUES

Salade César Salade romaine, filet de poulet “moelleux”, ceuf “Bio” dur, sauce César

Salade Cheévre Panaché de salades, tomates cerises, concombre, bacon grillé, toasts de chévre, noix

Salade Mademoiselle Panaché de salades, avocat, tomates cerises, céréales, raisins secs, légumes croquants
Salade Gabrielle Panaché de salades, tomates cerises, saumon fumé, thon “mi-cuit”, avocat, légumes croquants
Croque Monsieur au Pain Poujauran, salade

Croque Madame au Pain Poujauran, salade

Supplément frites

ENTREES A PARTAGER

(Euf “Bio”, mayonnaise 6,0 Nems de poulet, sauce thai

La traditionnelle gratinée a 'oignon 10,0 Beignets de calamars, sauce tartare
Escargots extra gros “Maison de 'Escargot” &) 11,0 Tarama 2 la truffe “La Maison Nordique”
Escargots extra gros “Maison de I'Escargot” &12) 20,0 Croustillants de gambas au basilic
Assiette de saumon fumé, tartine grillée 16,0 Planche de fromages (minimum 4)
Foie gras de canard mi-cuit, toasts 18,0 Planche de charcuterie

POISSONS PATES

Fish and chips, sauce tartare 17,0 Linguine  la Carbonara
Tataki de thon 2 la thai, légumes crus croquants 23,0 Ravioles de la “Meére Maury”, créme au basilic
» Risotto d illettes 2 la truffe,
POISSON DU MARCHE ET SUGGESTION i g o e
DU JOUR SUR ARDOISE
A
[ \

VIANDES “Les Classiques Brasserie”

Bavette d’aloyau “Angus”, échalotes confites, pomme grenailles

Poitrine de cochon “crousti-fondante”, purée maison

Tartare de boeuf préparé minute, frites maison

Tartare de boeuf 2 la thai, servi “aller-retour”, frites maison, sat¢, coriandre, gingembre
Cuisse de canard confite, pommes grenailles

Bacon Cheeseburger, frites maison

Supréme de poulet fermier, jus corsé, purée maison

Filet de beeuf flambé minute au poivre, frites maison

\ )

FROMAGES DESSERTS

Assiette de fromages, sélection du moment
& Créme brilée vanille bourbon

Planche de fromages (minimum 4) 18,0
Mousse au chocolat
Café gourmand
GLACES ET SORBETS i
DE LA MAISON “GLACES DES ALPES’
i MAITRE ARTISAN GLACIER Découvrez notre sélection
1 boule 3,0 de patisseries par Mathieu Mandard

2 boules 5,5 -
3 boules 8,0 Le;(/{m

Glaces : Vanille, café, chocolat, caramel beurre salé
Sorbets : Citron vert, fraise, passion

Kl @ www.cafe-mademoiselle.fr

Prix nets en euros, taxes et service compris, CB & partir de 15€ - La maison waccepte plus les chéques

Champion de France des Desserts
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MADEMOISELLE

Y

OUR SALADS AND CROQUES

César Roman Salad, chicken filet, organic hard-boiled egg, Caesar sauce

Cheévre / Goat cheese Mixed salad, cherry tomatoes, cucumber, grilled bacon, toasts of goat cheese, walnuts
Mademoiselle Mixed salad, cherry tomatoes, avocado, cereals, raisins, crispy vegetables

Gabrielle Mixed salad, cherry tomatoes, smoked salmon, half-cooked tuna, avocado, crispy vegetables
Croque Monsieur Ham and cheese sandwich with Poujauran bread, salad

Croque Madame Ham and cheese, egg on the top sandwich with Poujauran bread, salad

Extra charge French fries

STARTERS

Organic egg, mayonnaise 6,0
Traditional gratined onion soup 10,0
Big snails “Maison de I'Escargot” x6) 11,0
Big snails “Maison de I'Escargot” x12) 20,0
Smoked salmon, grilled bread 16,0
Duck foie gras (half-cooked), toasts 18,0
FISHES

Fish and chips, tartare sauce 17,0

TO SHARE
Chicken fried springrolls, thai sauce

Fritters of squids, tartare sauce

Taramasalata with truffle “La Maison Nordique”
Crunchy of gambas with basil

Board of cheeses (minimum 4)

Board of delicatessen

PASTA

Linguine Carbonara

Tuna tataki “Thai-style”, crunchy raw vegetables 23,0 Ravioli of la “Mére Maury”, basil cream
Risotto of small macaroni with truffle,
FISH OF THE MARKET AND SUGGESTION | fisotto of small macaror
OF THE DAY ON THE BOARD
A
( \
MEATS “The Brasserie Classicals”
“Angus” sirloin, crystallized shallots, grenaille potatoes
“Crunchy-tender” pig breast, homemade mashed potatoes
Prepared beef tartare, homemade French fries
Beef tartare Thai-style, homemade French fries, satay, coriander, ginger
Crystallized duck leg, grenaille potatoes
Bacon Cheeseburger, homemade French fries
Supréme of chicken, spicy juice, homemade masted potatoes
Flambéed beef filet with pepper, homemade French fries
\ )

CHEESES

Platter of cheese, Selection of the moment

Board of cheeses (minimum 4) 18,0

ICE CREAMS AND SORBETS

FROM “GLACES DES ALPES”

MASTER CRAFTSMAN
1 bowl 3,0
2 bowls 5.5
3 bowls 8,0

Ice creams : Vanilla, coffee, chocolate, salted butter fudge
Sorbets : Lime, strawberry, passion
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DESSERTS

Créme briilée Bourbon vanilla
Chocolate mousse

Gourmet coffee

Gourmet champagne

Let’s discover our selection

of pastries by Mathieu Mandard

e pzans

Desserts French Champion

Kl @ www.cafe-mademoiselle.fr

Net prices in euros, taxes and inclusive of service charges, CB from 15€ - The house does not accept any more checks
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