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HARVEST SIDE

VINTAGE YEAR

PDO WHITE WINE 15cl

Val de Loire

Saint-Pourcain « Réserve Spéciale de la Cave» 2018
Bourgogne

Macon Villages « Domaine Azenay » 2017

Bourgogne 9
Chablis «J.Moreau & Fils Réserve » 2017

PDO ROSE WINE 15¢

Vallée du Rhone

Luberon « Marrenon Classique » 2018
3

Provence 7

Coteaux D’Aix En Provence «
Domaine de la Cadeniére » 2018

PDO RED WINE 15¢l
Val de Loire 5,5
Chinon « Les Terroirs Rabelaisiens » 2017

Beaujolais 7
Brouilly « Chapelle de Venenge » 2017
Bordeaux

Lussac-Saint-Emilion « Chateau Lyonnat » 2014

Vallée du Rhone

Cétes-du-Rhéne-Villages, Plan De Dieu « Cuvée Cjvt » 2017

> )

OUR FAVORITES

IGP GARD 3,9
Source Marine - Rouge / Blanc / Rosé

AOP Pic Saint-Loup
Les Déesses Muettes Blanc

AOP Pic Saint-Loup
Chdateau Lascours Rosé

IGP Pays d'OC - Gard 5
Les collines du Bourdic - Viognier

WANT A COCKTAIL?

ASK FOR THE BAR DRINK LIST!
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BRIGADE
X AMOUR x

by

Novotel ATRIA Nimes Centre

Net prices (ST)

* Tuna sustainable fishing

** Weight before cooking; may vary by 10%.
Prices in euros incl.tax.

The provenance of our meats is displayed in the
restaurant.

Alcohol abuse can be dangerous to your health
- drink responsibly.

Allergenic products: consult information available
at the restaurant reception.

Products from organic farming.

We undertake to promote a balanced diet and foster
responsible purchasing.

Because every gesture counts, our restaurant promotes
positive hospitality.

,‘\ SEFC 1011560 V€ are serious about sustainability! This card is printed on

PEFC-certified paper.

REGALEZ VOUS
AUSSI SUR ..

0060

SPRING / SUMMER 2019



GETTING

STARTED
\ /

~ _—
Avocado toast, poached egg 7
Creamy burrata, tomatoes basil 8

SOME LIKE
ITHOT

Pad thai with wild shrimps 16
rice noodles, shrimps, stir-fried vegetables,
peanuts, fresh coriander, soy sauce, ginger

Chicken skewers Samui-style 14
green curry, humus, lime, coriander

@E TINY,m

KIDS MENU = 9,5

For children up to age 12, ask for the Kids Menu !

For your events
professionals
personal or associative

CONTACT OUR

COMMERCIAL SERVICE
TO O4 66 76 56 O3

MR MAURY

CHEF'S
—SUGGESTION—

Sunshine vegetable tart 6,5

Sardine fillets plancha style, 9,9
tomato & mild onion tartar

Cut of beef plancha style 18,5
Ask for today’s cut

Cod aioli (garlic sauce) 18,5
and vegetables

Pan-fried seasonal fruit 5,5
and ball of vanilla ice cream

“Home made” iced nougat 7

AsK us

*A WEALTH “4°
OF VEGETABLES..

CHOICE OF SIDE DISHES

Roast yummy vegetables selection:
sweet potato, carrots or eggplant

Potato or sweet potato French fries

Mashed potatoes
with churn butter

Blend of 3 rice
Mixed leaf salad with herbs

Green beans with chopped parsley

Additional side dish 3

OUR SUGGESTIONS OF THE DAY!

7

Zanli
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SAVOURY

Cheese crush

Dark chocolate mousse- crispy praline
Upside-down iced cone

YOLO gourmet coffee
*You Only live Once :)

KEEP WARM

HOT BEVERAGES
Nespresso coffee

Expresso 2,4
Double expresso 3,2
Tea Kusmi tea 5,5

Sencha green tea

English Breakfast Tea

Détox : Mate, green tea and lemon grass

Boost : Mate, green tea and spices

Prince Wladimir : Black tea, lemon, vanilla and spices

Nanah green mint tea :
China green tea flavoured with nanah mint

Label impérial : Green tea, orange and cinnamon

%
Infusions Kusmi Tea . 3,5
Camomile
Aquarosa : Flavoured blend of hibiscus, blackberries,
fruits, plants
Lattes 3,5
Matcha a8
Fair-trade Chocolate Monbana ==
> —e

AL THIRSTY 1.4
CRCODILE TEARS

MINERAL WATER 33cl 50cl 1l
Evian 3,5 4,5
Badoit SH5 4,5
Perrier 4

SODAS 4,5

Coca-Cola / Light / Zéro, Oasis tropical,
Fanta orange, Sprite (33cl)

Orangina, Schweppes Indian Tonic, Schweppes Agrum,
Red bull (25cl)

Finley pamplemousse & orange sanguine / Ginger ale (25cl)
Fuze tea péche (25cl)

GRANINI FRUIT JUICE AND NECTARS 4,5
Tomato, orange or apple juice (25cl)

Pink Grapefruit, pineapple, strawberry,
apricot nectar (25cl)

APERIKID: ONLY FOR CHILDREN ! 5

A TOUCH OF FRESHNESS 6,5
Homemade lemonade

Homemade iced-tea

Fresh herbal: lemon, cuncumber, thyme, sparkling water

ALL ABOARD a=—
CHAMPAGNES 12,5cl 37,5c¢l 75cl
Tsarine Premium Brut 8,5 45
Taittinger Brut Réserve 12 35 58
Taittinger Brut Millésimé 69
APERITIFS

Ricard @) 4,5
Pastis 51 (2cl 4,5
Martini Bianco or RoSso (6cl) 5
Campari (sch 5
DRINKS

Sandeman Ruby Red Port (ch
Kir with white Burgundy @25c)
with Cartron creme de cassis de Bourgogne-
blackcurrant, blackberry or raspberry

Kir royal with Tsarine Premium Brut Champagne (125¢c) 9
with Cartron créme de cassis de Bourgogne- blackcurrant,
blackberry or raspberry

(6 ¢ ]

BEERS

Draft beers 15c 25cl Socl
Heineken 3,5 4,5 7,5
Bottle beers

Ciney blonde - sweet & balanced (33cl) 5,15
Ciney brune - bitterness, caramel & fruits (33cl) 15,15
Hapkin blonde - rich with character (33cl) 6

Lagunitas IPA - sour with citrus notes (35,5cl)
Grimbergen blanche - citrus & spicy notes (33cl)

Mort Subite Kriek - sweet taste of cherry (33cl)

6
5
Grimbergen ambrée - bitter & sweet (33cl) 5
6
Desperados - tequila flavoured with notes of citrus (33cl) 5)

CIDER =
Cidre “Sassy” (33cl) &z 5
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SWEET AND REFRESHING SID
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