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PIZZA

(notre pate est fabriqguée maison et cuite au feu de bois)

Marguerite

tomate, fromage / tomato, cheese

Napolitaine

tomate, fromage, anchois, olives / tomato, cheese, anchovies, olives

Reine

tomate, épaule cuite, fromage, champignons / tomato, ham, cheese, mushrooms

Aubergines

tomate, aubergine, ail, persil, fromage / tomato, eggplant, garlic, parsley, cheese

Marinara

tomate, ail, persil / tomato, garlic, parsley

Oignon

tomate, oignons, fromage / tomato, onions, cheese

Sicilienne

tomate, anchois, capres, olives / tomato, anchovies, capers, olives

Neptune

tomate, thon / tomato, tuna fish

Pepperoni

tomate, fromage, saucisse pimentée / tomato, cheese, spicy sausage

Quatre Fromages

tomate, assortiment de fromages / tomato, cheese assortment

Moules

tomate, moules, ail, persil / tomato, mussels, garlic, parsley

Toutes nos pizzas peuvent étre servies avec un ceuf, supplément

All our pizzas can be served with an egg on top, supplement

Tout autre changement, supplément / Any other supplement

Plat A Joun

Priere de demander au serveur

A




Salade de saison - Local mixed salad

Salade de Tomates - Tomato salad

Salade Mixte - Tomato & local mixed salad

Salade Mozzarella - Tomato, basil & mozarella salad

Salade Nigoise - Mixed salad “Nigoise”

Salade de Chevre Chaud - Goat cheese salad
Chef Salade - Local mixed salad with ham, cheese, tomato, celery & chicken

Salade TAVERNE - Local mixed salad with warm french bacon, egg, cheese and mushrooms
Salade Mexicaine - Local mixed, tomatoes, tacos, corn, guacamole, red beans & chicken

Entrées

Cocktail de crevettes - Prawn cocktail

Jambon cru d’Italie - Italian rawham

Jambon cuit au torchon - Cooked ham

Carpaccio de boeuf - Beef carpaccio

Tartare de Saumon - Seasoned raw salmon

Aubergines a la Parmigiana - Eggplants “Parmigiana”

Escargots les 6
Potages

Soupe a l'oignon gratinée - Clieese-crusted onion soup

Soupe au Pistot: - Pesto soup

Minestrone - Vegetable soup

Pommes frites - Frencl fries
Riz blanc au beurre - White rice with butter

\ Haricots verts - Green beans

.

i Pites
Spaghetti ou Penne Tagliatelle

Napolitaine

Tomato sauce

Pistot

Pesto sauce

All’ Arrabiata

Tomato, garlic and chili sauce
Créme

Cream saice

Roquefort
Roquefort sauce

Bolognese

Beef & tomato sauce

Carbonara
Cream sauce, bacon & egg yolk

Saumon
Salmon sauce

Gnocchi

\LASAGNE AL FORNO

J
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Dlaty Canailles

Téte de Veau Ravigote - Calf’s head “Ravigote”

Pied de Porc pané - Crusted pork trotter

Andouillette “AAAAA” grillée - Grilled Andouillette

\Andouillette “AAAAA" ala moutarde - Mustard sauce
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Scampi grillés - Grilled prawns

Scampi a la Créme & Pates Fraiches - Prawns with cream sauce & fresh pasta ...

Scampi a la Provencale - Prawns with garlic sauce

Morue a la Nigoise - Paned cod with onions & tomato

MOULES MARINIERE (en saison) - Mussels in a cream, white wine & onion sauce with French fries ...
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Vidndes & Grill

nos plats sont garnis

Escalope de Veau Milanaise - Breaded veal escalope

Escalope de Veau Bolognese - Veal escalope with ham & cheese
Escalope de Veau a la Créme - Veal escalope with cream satice & mushrooms

Bavette a I'Echalote - Beef undercut with shallots

Faux-filet au Poivre ou Roquefort - Sirloin steack with Roquefort or pepper SAUCE ...

Steack Tartare - Seasoned raw meat

Steack Tartare poélé - Paned seasoned raw meet

Brochette d"Agneau - Lamb brochette

Cotelettes d’ Agneau - Lamb chops

Entrecéte grillée - Rib steack
Entrecdte grillée XL - Rib steack extra-large 500gr

Mixed grill "Taverne" - Lamb chop, beef undercut, veal escalope, sausage, bacon, tomato & mushrooms ...

Hamburger (ceuf a cheval) - Hamburger with egg on top

1/4 Poulet - 1/4 chicken

1/2 Poulet - 1/2 chicken

Suplément sauce : Roquefort ou Poivre




