
The vegetables accompanying the dishes come from local organic agriculture. 

 

 

STARTERS 
 

Tomato gazpacho with small croutons 

9.50 € 

Melon and black forest ham duo 

Reduced balsamic vinegar and basil 

12.00 € 

Burrata on tomato and basil coulis, rocket salad 

12.50 € 

Beef carpaccio, parmesan shavings 

Capers and candied tomatoes 

13.00 € 
 

MAIN DISHES 
 

Fish " Fitness " plate 

Red tuna steak, garlic and parsley butter,  

raw vegetables and seasonal fruits 

20.00 € 

Poultry " Fitness " plate 

Chicken supreme, garlic and parsley butter,  

raw vegetables and seasonal fruits 

20.00 € 

Veal saltimbocca and its juice 

Vegetables of the day and grilled polenta 

21.00 € 

Fillet of Saint-Pierre, seasonal vegetables 

sauce "vierge” (olive oil, tomato, onion) with citrus fruit 

22.00 € 
 

DESSERTS 
 

Palette of ice cream (3 scoops) 8.00 € 

Roasted peaches with maple syrup and  

rum grape ice cream 9.50 € 

Crème brûlée, Bourbon vanilla 9.50 € 

Fresh fruit plate, pineapple sorbet 10.00 € 

BUSINESS MENU 

 

Tomato gazpacho with small 

croutons 

 

**** 

 

Osso Bucco of veal in its juice 

Tagliatelle and seasonal vegetables 

 

**** 

 

Crème brûlée, Bourbon vanilla 

 

35,00€ 

CHILD MENU 

Up to 10 years 

 

Poultry escalope, 

French fries, 

vegetables 

*** 

Ice cream 2 scoops 

*** 

1 drink Capri Sun 

 

10,00€ 



  

 

5.50 € 

5.00 € 

5.00 € 

5.00 € 

6.00 € 

6.00 € 

 

7.00 € 

 

 

 

7.00 € 

4.60 € 

4.90 € 

4.00 € 

3.80 € 

3.80 €  

3.80 €  
 

 

2.80 € 

3.70 € 

4.50 € 

4.00 € 

4.00 € 

1.50 €  
 

 

3.00 € 

4.50 € 

4.00 € 

5.00 €  

 

 

4.50 € 

4.50 € 

4.50 € 

5.00 € 

5.00 € 

5.00 € 

14.50 € 

27.00 € 

 

15.00 € 

28.00 € 

 

29.00 € 

5.50 € 

 

19.00 € 

36.00 € 

 

49.00 € 

9.00 € 

 

40.00 € 

7.00 € 

 

 
 

14.50 € 

27.00 € 

 

31.00 € 

5.50 € 

 

 

23.00 € 

 

30.00 € 

 

30.00 € 

5.50 € 

 

 

39.00 € 

6.50 € 

 

 

 
 

 

 

 

OVERVIEW 

Pastis 51 4cl ......................................................................  

Martini red or white 4cl ...............................................  

Suze 4cl ..............................................................................  

Porto red or white 4cl .................................................. 

Whisky “Lawson’s” 4cl ..................................................  

Crémant glass 12.5cl ……………………………………….. 

Homemade aperitif “L’Atalante” 

Crémant d’Alsace, blueberry liqueur 12.5cl …….. 

 

BEER 

Alsatian beer from Lutterbach : Amber IPA 6.2° or 

Blonde Pilsner 4.8° 50cl ...............................................  

Alsatian beer « L’Alsacienne » 8° 33cl ….….….…...  

Alsatian beer museum selection 6.8° 33cl …..…...  

Heineken non alcoholic beer 0.0° 33cl ………........  

Draught beer “Moretti” 4.6° 25cl .............................  

Cooler 25cl .......................................................................  

Picon beer 25cl ...............................................................  
 

COLD DRINKS 

Lisbeth flat, light or sparkling 50cl .........................  

100cl ...................................................................................  

Coca Cola, Coca zero, Orangina 33cl ....................  

Schweppes tonic, Fuze Tea 25cl ..............................  

Pampryl orange, apple or tomato juice 25cl ......  

Water Syrup 25cl ………………………………….…….……  
 

HOT DRINKS 

Coffee .................................................................................  

Cappuccino ......................................................................  

Tea, infusion …………….................................................... 

Double espresso ………………………………………………  
 

DIGESTIVE BEVERAGE 

Armagnac, clés des Ducs 4 cl ……….........................  

Calvados Closville 4 cl ……….......................................  

Cognac Jules Henri Mounier 4 cl ………..................  

Beer flower, Wolfberger 2.5 cl ……...........................  

Raspberry or kirsch Théo Preiss 2.5 cl....................  

Marc de gewurztraminer Théo Preiss 2.5cl ……..  

WHITE WINE 

Riesling AC Haegelin et filles, Orschwihr 

37.5cl ........................................................................................  

75cl ...........................................................................................  

Gewürztraminer AC Haegelin et filles, Orschwihr 

37.5cl …………………………………………………………………... 

75cl ...........................................................................................  

Pinot Gris AC Haegelin et filles, Orschwihr 

75cl ...........................................................................................  

Glass 12.5cl ............................................................................  

Chablis AC, Gloire de Chablis, J. Moreau et fils 

37.5cl .......................................................................................  

75cl .......................................................................................... 

Gewürztraminer Vendange Tardive, Ginglinger-Fix 

75cl ........................................................................................... 

Glass 12.5cl ............................................................................ 

Gewürztraminer Grand Cru Hatschbourg Ginglinger-Fix 

75cl ........................................................................................... 

Glass 12.5cl ...........................................................................  

ROSÉ WINE 

Pinot Noir AC Haegelin et filles, Orschwihr 

37.5cl ........................................................................................  

75cl ...........................................................................................  

Malbec, Pinot Noir rosé, LAGARDE ARGENTINE 

75cl ...........................................................................................  

Glass 12.5cl ............................................................................  

RED WINE 

Côtes du Rhône AC, Les Magérans 

75cl ...........................................................................................  

Bordeaux AC, Mouton Cadet 

75cl ……………………………………………………..…..…...……...  

Brouilly AC, Domaine Lacondemine 

75cl ...........................................................................................  

Glass 12.5cl ............................................................................  

Vacqueyras AC, Vignerons de Caractère 

Marquis De Fonseguille 

75cl ...........................................................................................  

Glass 12.5cl ............................................................................  

 

ALSATIAN CRÉMANT 

Crémant d’Alsace AC Haegelin et filles,  

Orschwihr 75cl ......................... 29.00€  

                    CHAMPAGNE 

Champagne brut, Brice  

75 cl ................ 38.00€ 

 


