
THE TAKEAWAY CARD  
                                                              Incl. taxes € 

The Beverages 

Still bottled water 33 cl 
 

Can of your choice 33 cl 

Ice Tea, Orangina, Coca-cola Zéro, Coca-cola, Perrier 

 

 

The Burgers  

THE VÉNUS  

(150g VBF Minced steak, bacon, caramelized onions,  

Burger sauce, salad, tomato, cantal) 

 

THE ROQ  

(150g VBF Minced steak, bacon, caramelized onions,  

Roquefort sauce, salad, tomato) 
 

THE QUERCYNOIS  

(150g VBF Minced steak, pan-fried foie gras escalope, caramelized onions,  

Wine sauce, salad, tomato, cantal) 

 

*FORMULA : Homemade French fries OR salad, And one beverage 33 cl 

 

HOMEMADE FRENCH FRIES OR SALAD PLATE (extra)  

 

 

 

 Plat à emporter 

 

BREADED CHICKEN FILLET (4 pièces), homemade French fries 

 

FISH AND CHIPS, (fish depending on arrivals,  

Homemade French fries, tartar sauce) 

 

 

The register of allergens contained in our dishes is available at your request. 

Meat origins:                 Duck from French south-west      -    Piece of beef certified VBF   (French bovine meat) 

 

 

2.00 € 

 
2.50 € 

 

 

 
 

FORMULA* 
 
 

14.00 € 

 
 
 
 
 

14.50 € 

 

 
 

22.50 € 

 

 

 

 

 
 
 

 

 3.00 € 

 

 

 

 
 

11.00 € 

 

19.00 € 

 

 

   

   

 

 

 

 

  

 

 
 SIMPLE 

 
10.00 € 

 

 
 

 

 

10.50 € 

 
 

 
18.50 € 

 

 
 
 

 

 

 

 

 
 

 

 

 

 

 

10.00 € 

 

18.00 € 

 



Incl. taxes € 

 

 

 
25.00 € 

 

 
 

 

15.50 € 

 

16.00 € 

 

 3.00 € 

 

 

 
 

5.00 € 
 

5.00 € 
 

5.00 € 

 

 

 

 

 

10.00 € 
 

12.50 € 
 

14.50 € 
 

  2.00 € 

 

 
 

 

 

 One- plate Meals 

THE LOCAL PLATE  

Salad, tomatoes, walnuts, homemade dried duck breast, Duck terrine  

in foie gras, honeyed rocamadour cheese, duck confit, homemade French fries 

 

THE FARM PLATE  

Salad, tomatoes, breaded chicken fillet, soft boiled egg, Parmesan cheese, croutons 

 

THE VEGETARIAN PLATE  

Salad, raw vegetables, soft boiled egg, Parmesan cheese, croutons honeyed rocamadour cheese  

 

HOMEMADE FRENCH FRIES OR SALAD PLATE (extra)  

 

 

 

The Chef’s Desserts 

 

CHOCOLATE FONDANT CAKE  

WALNUT TART  

CHOCOLATE MOUSSE 

 

 

 

 

 

 

 

 DAILY MENU (on slade) 
 

ONLY AT LUNCHTIME FROM MONDAY TO FRIDAY EXCEPT PUBLIC HOLIDAYS 

MAIN DISH  

STARTER AND MAIN COURSE OR MAIN COURSE AND DESSERT ** 

STARTER, MAIN COURSE AND DESSERT **  

**  Extra :  Cheese 
 

                                       
Daily starter or Homemade country terrine - Daily main course or grilled ham – Daily dessert or chocolate mousse 

 

 

 
 


