LE PELLEVAL

STAKTERS
Chef's Soup © 8 €

Butternut - carrot - almond milk

Green Pepper Duck Terrine 7€

Puff Pastry Salmon 8 €
Salmon - cream cheese - herbs

MAIN COUKSES

Belleval’s Croque Monsieur 15€
Traditional French sandwich: cooked ham - abondance cheese - herbal béchamel sauce

Pluma Ibérica 19€
Roasted pork- grenailles potatoes

Red Mullet Fillet 18 €
Roasted mullet fish - citrus fruit - tarragon - green beans

Salmon Fillet 17 €
Marinated salmon with herbs - grilled green beans - sauce of the day

Veal Osso Buco 16 €
Braised veal shanks - tomato sauce - gremolata - spaghetti

The Chef’s Salad Bowl 15€

Marinated salmon with sesame oil - avocado - radish - salad - spaghetti - sesame seeds

Omelette 14 €

Eggs - sundried tomato - creamy cheese

DESSERTS

Original Tiramisu 7€
Chocolate Mousse 7€
Passion Fruit and Mango Panna Cotta 7€
Fruit Salad 6€
Chef's Specialty 6 €
Coffee Madeleines 6 €

TO SHAKE
Savory Belleval Madeleines (by 4, 8 and 12) 8€ - 14€ - 18€
Flavor: black olive

Sweet Belleval Madeleines (by 4 and 8) 6€ - 12€
Flavor: orange blossom
The Friends Platter 18€

Gravlax salmon - marinated tuna - smoked salmon - shrimps - samphire

Vegetarian - Gluten free - Vegetarian friendly on request



LE PELLEVAL

DRINIKS

HOT DRINKS WINE SELECTION glass (12cl) bottle (75cl)
Espresso / Americano 3€
Cappucino - Latte 5€
Hot Chocolate 5¢€ RED
TEAS - Our selection of teas from Palais des Thés 4,5€ Ch.éteaf‘ du Bousquet - Céte de Bourg - AOC 65¢€ 33¢€
Green tea, Mint tea, Black tea, Earl grey tea, Roobois tea, Herbal tea Saint Nicolas de Bourgueil - AOC 6,5€ 35€
Pinot Noir - Maison Castel - IGP 6 € 30€
WATER - CASTALIE Syrah - Maison Castel - IGP 6¢€ 30¢€
A filtered water thaF eliminates transportation pollution and packaging Pessac-Léognan - Le Dauphin d'Olivier _ 48 €
waste, our planet will thank you!!
Still water / Sparkling water 75cl 2€
WHITE
FRESH DRINKS (25-33cl) Chablis - Bouchard Ainé & Fils - AOC 7,5€ 37 €
Coca-Cola / Coca-Cola Zero 4 € Chardonnay - Maison Castel - IGP 6€ 30€
Lemonade Lorina 4 € Riesling - AOC 6 € 32€
Schweppes Agrum’ 4€  jurangon Doux - AOC 6,5€ 32¢€
Perrier 4€
Homemade Iced Tea 5¢€ ROSE
San Pieru - lle de Beauté - IGP 55€ 27 €
SMOOTHIE 6¢ Cotes de Provence - Chateau Cavalier 6€ 30€
Banana, Apple & Blueberry
FRUIT JUICE - L'Arbre & Jus (25cl) 45€ CHAMPAGNE
Pear - Tomato - Apr]cot Tsarine Brut 12 € 60 €
Laurent Perrier Brut - 80 €
FRUIT JUICE - Le Coq Toqué (25c) 5€
gourbon.vinillalappl.e - Wholesome apple (non-filtered) APERITIFS AND LIQUORS (4cl)
reenmint apple juice Whisky Lagavulin - 16 years old 12€
CIDERS (33¢l) 6¢ Whisky Monkey Shoulders 10€
Fils de Pomme - Le Sauvage Whisky Makers Mark 10€
25¢l 50cl Vodka Grey Goose 10€
DRAUGHT BEER 45€ 8 € Rhum Saint James ambré 10 €
Rhum blanc Bacardi 10 €
BEERS (33cl) 6 € Tequila Sauza blanca 10€
Brasserie La Parisienne - Le Titi Parisien IPA Gin Tanqueray 10€
Brasserie La Parisienne - Amber Ale Martini 6 €
Brasserie Gallia - Weissbier Pale Ale Pastis Henri Bardouin 5€
Brasserie BAPBAP - Original Lager Cognac Rémy Martin 12€
Brewery Vezelay - Hefeweizen @ Calvados du Pére Francois 12€
Limoncello 6 €
@ ( M\C 7 ‘ T
CLASSIC COCKTAILS qz-zser SIGNATURE COCKTAILS a-25en
ESPRESSO MARTINI 12€ ROMARIN GIN & TONIC 12€
Vodka - kahlua - espresso Gin - bitters tonic - lime - tonic water - smoked rosemary
MOJITO 12€ FACUNDO 12€
White rhum - cane sugar - mint leaf - lime Rhum - lime - raspberry syrup - white sugar
SPRITZ 10€  BASIL & BLUEBERRIES MARGARITA 12€
Apérol - Prosecco - sparkling water - orange Tequila - Cointreau - lime - blueberry jams - basil leaf
KESSEL MULE 12€

Vodka - mashed pineapple - lime - ginger syrup - tonic water

Alcohol can damage your health, please drink responsibly.
All prices include sales tax and service charge.

Gluten free - BIO




