LE JAMARIS

MAIN COURSE . 20 € MAN COURSE + DESSERT . 25 €

- MAIN COURSES -

FLORENTINE GNOCCH

Gratin with béchamel sauce and baby spinach

BUTTERNUT & SWEET POTATO SOUP

Burrata & hazelnut granola

FUSILLI WITH MORTEAU SAUSAGE

Sautéed mushrooms & gravy

HAKE N A SOUBRESSADE CRUST

Crilled cauliflower

CUTTLEFISH A LA PLANCHA

Roasted leeks, watercress puree with liquorice

CHEF'S SUGGESTION

- DESSERTS -

SOFT BISCUIT

Chestnut & Clementine Entremets

ALMOND TARTLET

Orange blossom whipped cream

ROASTED PINEAPPLE

Coconut & lime gel

CHEF'S DESSERT




° DRINKS °

SOFTS DRINKS 4€

Coca Cola, Coca Cola Zero, Ice Tea, Orangina, Schweppes citrus, Limonade

JUICES 6 €

Alain Millat fruit juices : orange, apple, pineapple, grapefruit, tomato, mango, apricot, grape

WATER
Evian / Badoit 50 cl (+1€ for 1L) 5€
Perrier 33cl 4 €

WINES BY THE GLASS

Proseco Riccadonna - sparkling white wine 7€
Linédit Pays doc Mas Neuf - soft 5€
Vignobles Vellas : white, rose, red 5€
APERITIFS

Pastis 51 / Ricard 4€
Suze 5€
Campari 5€
Porto white / red 5€
Muscat 5€
Martini white / red 5€
Kir (raspberry, blackcurrant, blackberry, peach) 6€
Sangria by the glass 6€
Gin tonic 8€
Apérol Spritz 8€
ALCOCLS 8 €

Havana white rum
Jack Daniel's

JB

Get 27

Vodka eristoff

Gin, Bombay sapphire

BOT TLED BEERS 5¢€
Egﬂ’gftkl]ﬁebrown 33cl
Monaco

Desperados 33 cl
Heineken blonde
Leffe blonde

Hoogarden white

CHAMPAGNE BY THE GLASS

Comte de Cheurlin - La Cuvee Réserve - Brut 10 €

Alcohol abuse is dangerous for your health, so drink in moderation.



