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- RESTAURANT -




Priends
PLATTERS TO SHARE

ALL SERVED WITH A BASKET OF BREAD

CHEESE & CHARCUTERIE
1550  LARGE

Selection of French cheese, terrine, saucisson and ham

VEGGIE
1450 LARGE

Vegetable recipes, veggie spread and a selection of French cheese

ENTREES

Vo start
POELEE DE CHAMPIGNONS 7:90
Mixed fried mushrooms with garlic on salad
GRATINE DE SOUPE A L’OIGNON 8:50

Toasted bread with melted cheese (Emmental and Comté) in French onion
soup

TRIO OF TERRINES 7°50
Tuna, chicken and pork pate with toast

LA CHEVRETTE 850
Goat’s cheese and toast on salad, with bacon

SMOKED SALMON 990

With toasted bread topped with garlic soft cream cheese

POISSON

ROASTED SALMON 19590
With red wine onion sauce, rice and green beans
SEA BREAM FILET 19790

With provencale sauce (diced tomato with olive oil and garlic), rice and green
beans

LES COCOTTES
In bhouse

B(EUF BOURGUIGNON 1980
Steamed beef with red wine sauce, bacon, mushooms, onions and carrots,
served with boiled potatoes

+ ADD 2 SLICES BREAD .... 2°00

FONDUE STEAKHOUSE 14760
Crispy onions, beef patty, fried eggs and french cheese sauce, served with
fries

CHICKEN MUSTARD 1590
Three slices of chicken breast with creamy mustard sauce, served with
french fries .

VEGGIE GRATIN OCCITAN 14%50

Ratatouille, onions and french grated cheese

ERTRA SIDES

BREAD BASKET WITH BUTTER 450
FRENCH FRIES / GREEN BEANS / RICE 4°50
GRATIN DAUPHINOIS 560
LOADED FRENCH FRIES 7°50
Cheese, crispy onion, and bacon

EXTRA BUTTER 150

CHILDREN'S MENL

FOR UNDER 128
13%50

PLAT

BEEF BURGER / CHICKEN BURGER

Served with fries

MINI CROQUE MONSIEUR
WEEKENDS ONLY

DESSERT

CREPE

Chocolate or caramel

1 SCOOP VANILLA ICE CREAM

With chocolate or caramel sauce

DRINK

APPLE / ORANGE JUICE




Best of the lest
ENTRECOTE (250 c) 32:00
(Ribeye steak) Beurre maitre d’hétel. Served with french fries
FILET DE BCEUF (150 6) 3690
With gratin dauphinois and sauce au poivre
COTES D’AGNEAU (225 ) 3690
Lamb cutlets with thyme sauce. Served with french fries
DUCK BREAST (250 6) 2650

Served with gratin dauphinois, topped with creamy mushroom sauce

LES ALPES SPECIALITIES

LA TARTIFLETTE 15%50

Reblochon cheese, onions, potatoes and bacon. Served with salad.

LA RACLETTE 18%50

Warm cheese served with charcuterie platter and boiled french potatoes

+ EXTRA RACLETTE CHEESE (2 stick) 2*50

VEGGIE OPTION AVAILABLE

NOS BURGERS

ALL SERVED WITH ORGANIC FRENCH FRIES

CLASSIQUE 12550
+BACON .......ecenees 2t

Beef patty, ketchup and mustard

FRENCH 15%60
Beef patty, mayonnaise, Camembert, sweet onion, bacon and lettuce
JACQUES 16510

Beef patty, Jack Daniels BBQ sauce, Raclette cheese, mushroom, lettuce
and tomatoes

LE BASQUAISE 14570
Spicy chicken breast, roast peppers, sweet onion and spicy sauce
LE LUSIGNON 1490

Halloumi, roast peppers, sweet onion and spicy sauce

FORMULE DU JOUR

11AM - 2PM MONDAY TO FRIDAY
1590

TWO COURSE MEAL WITH CHOICE OF DRINK
ASK YOUR WAITER FOR TODAY'S SPECIAL

MENL VERSAILLES DECOUVERTE

44790

KIR ROYALE

ENTREE

SMOKED SALMON

or

SOUPE A L’OIGNON

PLAT

SEA BREAM FILET

or

DUCK BREAST

or

RIB EYE STEAK +5°

DESSERT

COUPE NORMANDE

or

CREPE MARIE ANTOINETTE

or

CAFE GOURMAND

MENL BRASSERIE

MONDAY TO THURSDAY
32°50

ENTREE

TRIO OF TERRINES

or

POELEE DE CHAMPIGNONS

PLAT

BCEUF BOURGUIGNON

or

ROASTED SALMON

or

JACQUES BURGER

DESSERT

CAFE GOURMAND

or

CREPE AU CHOCOLATE/WHIPPED CREAM

or

CREME BROLEE



SWEET CREPES

LEMON ET SUCRE 570
CHOCOLAT ET WHIPPED CREAM 570
LA COMPLETE 7410
French chocolate spread, whipped cream and banana

BRITTANY 750
Vanilla ice cream, salted caramel spread and blueberries

CARAMEL BEURRE SALE 650
+ COGNAC .......ccoerermrmrmsnsananas 2t

Salted caramel

LA SUZETTE 860
Orange, Grand Marnier, butter and lemon

LA MARIE ANTOINETTE 7410

Strawberries, whipped cream and chocolate sauce

DESSERTS

CHEESE PLATE 7¢50
Served with lettuce and bread

CREME BRULEE 7°50
COUPE NORMANDE 750
Vanilla ice cream with calva

TARTE AUX POMMES 550
Served with vanilla ice cream

TARTE CITRON MERINGUEE 450
TARTE TATIN 7°50
With caramel sauce

CAFE GOURMAND 9:50

Expresso or café au lait with mignardises

WAFFLES

CHOCOLAT 690
Chocolate sauce and whipped cream

FRUIT 690
Strawberries, blueberries and whipped cream

CARAMEL 850

Caramel, vanilla ice cream, whipped cream and cinammon

GIFT UDUCHERS

ARE AVAILABLE IN ANY AMOUNT

Le Small Print: We can’t guarantee that any of our food is 100% free from
traces of allergens as we handle all types of allergens in our kitchens. Always
tell a member of our team about any allergies or intolerances you have be-

fore you order. We add an optional service charge of 10% to all orders. If you

do not wish to pay this service charge, please ask a member of the team and
we will remove it. At Le French Corner we have a seating time limit. The table
is yours for 1 hour, however this can be revised on special occasions.

SIGN UP TO OUR
MAILING LIST

HOT DRINKS

EXPRESSO 280
DOUBLE EXPRESSO 350
NOISETTE (macHiatTo) 2580
CAFE AU LAIT 4°80
EARL GREY TEA / HERBAL TEA 380
FIN SPECIALE

CAFE VIENNOIS 6°60
Latte whipped cream

CAFE LIEGEOIS 6°90
One expresso, vanill ice cream, whipped cream and chocolate sauce
POUSSE CAFE 670

Expresso, 3cl calva or armagnac

FRENCH WARM FINEST COFFEE

LE MOUSQUETAIRE 990
Cane sugar, chantilly, expresso and cognac

LE NORMAND 990
Cane sugar, chantilly, expresso and calvados

LE GASCON 990

Cane sugar, chantilly, expresso and armagnac

TO OUR PLAYLISTS
ON SPOTIFY

~ YOU GAN LISTEN ?ﬁ%ﬁi




