Starter + main course or main )
course + dessert Starter + main course + dessert

24€ 28€

JTAKTER

Bean, mussels & apple in salad & 8€
Cider sauce
Carrot & ginger soup & # 8€
Coconut milk
Rosted red beetroot & 8€
orange & guacamole Iy ——

MAIN COVRIL
Low temperature chicken fillet & & 18€
Sweet potatoes & sarrazin gnocchi - garlic cream
Fish of the day & 18€
Ratatouille of winter vegetable, fregola, rocket pesto
Grilled polenta, marinated artichokes 18€
Beetroot sauce o )

DESSERTS

Rum baba # 7€
Exotic fruit
Panna Cotta with muscovado % /2 7€
Caramelized pears - streusel
All chocolate! & 2 7€
Coffee/ Tea “Gourmand” & 9€

(+2€ in the menu)

—é All our dishes are prepared locally from fresh produce —é

The restaurant is open from Monday to Friday from 12h to 14h

Prices displayed are in euros, net, taxes and service included

Lactose % Gluten-free @ Nuts @



LE PELLEVAL

HOT DRINKS WINE SELECTION By glass
Espresso - Americano 3€ 12cl
Cappuccino - Latte 5€ RED
Hot chocolate 5€ AOP Touraine - 2020 - Tamagnan 7€
TEAS - Kusmi Tea 4,5€
Green teas, mint, jasmine, black, citrus, ceylon, rooibos,
chamomile, verbena WHITE
AOP Touraine - 2021 - Le Clos du Verger 6€
WATER - Castalia (75cl) 2€
Microfiltered and gasified water on site that removes
. . . ROSE
unnecessary packaging and polluting transport, the planet will . 6€
| Provence - 2020 - Chateau La Coste
thank you!
Plain water bottle/ sparkling water
FRESH DRINKS (25cl-33cl) CHAMPAGNE
COC‘,J_COIG/ Coca-Cola Zero 4€ Nicolas Feuillate - Brut Exclusive Reserve 12€
Lorina lemonade 4€
Schweppes Citrus 4€
Perrier 4€ DIGESTIFS / APERITIFS (4cl)
Lagavulin whisky - 16 years old 12¢€
FRUIT JUICES - Zenat (20cl) @ 55€ Whisky Makers Mark 10€
Apple - Orange - Pear - Tomato - Peach - Mango-Passion Vodka Grey Goose 10€
; ; 12€
CIDER - Apple Yarn (33cl) @ Rhum Diplomatico 106
Le Sauvage - Brut 6€ Rum Havana Club 3 years p
Tequila Sauza blanca o€
BIER 25c1  50cl  Gin Tanqueray 12¢
Heineken 45€ 8€ Gin Beefeater 10€
Martini 6€
BIER - BOTTLE (33cl) 6€ Pastis Henri Bardouin 5€
Brasserie La Parisienne - Le Titi Parisien IPA @ Cognac Rémy Martin 12€
La Parisienne Brasserie - Amber Ale Rousse @ Calvados of Father Frangois 12€
Gallia Brewery — Weissbier Blanche Get 27 7€
BAPBAP Brewery - Original Blonde Pale Ale 8€

Lillet blanc

COCKTAI €
COCKTAILS
LE BELLEVAL 12€
Gin Beefeater - Grand Marnier - Passion Fruit - Timut Pepper 16h - 19h30
Monday to Friday
MOSCOW MULE 12€
Vodka Ketel One - Ginger Beer - Citron vert
CAIPIRINHA 12€ Cocktails
Cachaga Janeiro Lime Brown Sugar
SPRITZ 10€ Beers (50cl)
Aperol - Prosecco - Sparkling Water - Orange
GIN AND TONIC 12€ Glass of wine
Gin Beefeater - Tonic water - Juniper berries - Cucumber
NEGRONI 12€
Gin Beefeater - Campari - Vermouth - Orange Sodas
HUGO 10€
Saint-Germain Liqueur - Prosecco - Sparkling Water — Mint

Alcohol abuse is dangerous for health, to consume in
moderation.
The prices displayed are net, taxes and service
included.



LE PELLEVAL

INE LIST

REI

Loire
Saint Nicolas de Bourgueil - Les Javeaux - 2019

Rhone
Céte du Rhéne - Viridi Bio - 2018 (5]

Beaujolais
Morgon - La Chanaise - 2018

Loire
Menetou Salon “Les Bornés” 2019

Burgundy
Mercurey - Chateau de Chamirey - 2018

Bordeaux
Pomerol - Chateau Lafleur Grangeneuve — 2017

Country of Oc
Chardonnay - Albriéres - 2020

Loire
Valengay - “Honeysuckle” —2019

Burgundy
Macon Village - Vieille Vigne Touzet - 2020

Loire
Chateau de Sancerre — 2020

Alsace
Gewurtzraminer Estate - Hugel Family - 2016

Burgundy
Chablis 1er Cru - Vau de Vey - 2018

“% T2

AGNES AN

LING

Italy
Prosecco Brut - La Gioiosa et Amorosa — DOC Treviso

Champagne
Nicolas Feuillate - Brut Exclusive Reserve

Maison Jacquart - Blanc de blancs - 2014 vintage

Alcohol abuse is dangerous for health, to consume in
moderation.
The prices displayed are net, taxes and service
included.
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