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SAINT PAUL

BISTROT
\ VAN
" BISTROT GALETTES CREPES
MENU LUNCH 11:00-14:00 100 % BUCKWHEAT - GLUTEN-FREE SWEET - GLUTEN-FREE OPTION
MENU BISTROT atsoin menu 14,90 CLASSIC asoinmens890 | BUTTER & SUGAR 3,90
CLASSIC 8.90
otte Classi ik SOUP OF THE DAY 3,90 HAM, EMMENTAL & EGG 190 LEMON & SUGAR 3.90
galette Llassic or croque-monsieur see the board ham, Emmental, egg, fresh salad with 120g-1,3,7
+ soup of the day or crépe: vinaigrette - 300 g - 3,7, 10
lted Lor strawberry | FRENCH ONION SOUP 5,50 HOMEMADE JAM 4,20
salted caramel or strawberry jam slowly caramelised onions in a rich beef broth, baked under a GOAT CHEESE & HONEY @ 8’50 i ’
) seasonal choice, strawberry every day - 140g- 1, 3,7
golden cheese crust- 250 mL- 1, 7,9 goat cheese, honey, walnuts, fresh salad with
vinaigrette - 240 g -7, 8, 10
SIGNATURE 1 CROQUE-MONSIEUR * 790 SALTED CARAMEL * 4,30
, baked toast with ham, Emmental, Dijon mustard and béchamel, HAM, EMMENTAI- & MUSHROOMS T 8550 homemade, whipped cream - 2009~ 1. 3.7
fries-330g-1,7,10 ham, Emmental, mushrooms, egg, fresh salad with
. , vinaigrette - 340 g- 3,7, 10 NUTEI.I.A 4,90
galette Signature STEAK HACHE % 11,90 whipped cream - 200g-1,3,6,7,8
+ soup of the day or crépe: ground beef, black pepper sauce, fries BAGON & SPINACH 7a90
salted caramel or Strawberry jam 360g-7,9,10,12 bacon, scrambled eggs, spinach, fresh salad with CHOGOLATE 4;90
vinaigrette - 230 g - 3,7, 10 whipped cream, + coconut or almonds 0,80
BEUF BOURGUIGNON 13,90 -170g-1,3,7 (almonds 8)
beef slowly braised in red wine, carrots, pearl onions, MUSHROUMS & EMMENTAI' @ """""""""""""""""""""""""" 7’50
B I STROT mushrooms, mashed potatoes - 400 g- 1,7, 9, 10, 12 sautéed mushrooms, Emmental, egg, fresh salad with NUTELLA & STRAWBERRY JAM K - 5,50
1 4, 9 0 TO FINISH vinaigrette - 2859 3,7, 10 homemade jam, whipped cream - 230g-1,3,6,7,8
NEW - 11:00-14:00
| CHICKEN & CARAMELISED ONION ..o 890  NUTELLA & BANANA 550
steak haché or boeuf bourguignon CREPES SUZETTE 9,90 \c/ihr:;l:ge:éti:r.angeouzgd7orlngn, fresh salad with whipped cream - 260 g - 1, 3. 6,7, 8
+ Soup of the day or crepe: orange variations, Grand Marnier, vanilla ice cream CARAMEL & BANANA 5 50
salted caramel or strawberry jam +2109-1,3,7 traces 5, 6.8 o oo 14 ’
ON THE SIDE ——— | SIGNATURE scoinmens1390 [ whpped cream 2303
CHESTNUT PUREE 5,50
250 FRIES OR SALAD 350 RACLETTE CHEESE & BACON 150  niped cream - 1806 1.3, 7
Onion soup in the menu + SCOOP OF ICE CREAM 1,50 réclétte cheese, ham, caramelised onion, pickles, fresh salad with
\_ ’ ) vinaigrette - 240 g - 7, 10 RASPBERRY & QUARK 6,50
\ ) EXTRA WHIPPED CREAM 0,80 raspberry jam, whipped cream - 260 g- 1, 3,7
BEEF & CHEDDAR * 12,90
d beef, cheddar, mildl i , fresh salad with
DRINKS Sorre cider from Briltany sir:;grettze_ 3czoeg _a7r rlné ¥ spicy sauce, fresh sataci wi CHOCOLATE & ORANGE 1,50
' orange segments, chocolate ice cream
ON TAP 45% BOTTLE 0,751 SOFT DRINKS
PROSCIUTTO 150  2209-13.67 tracess
0,2L 051 1l . .
’ ' Brut Mariniére 4,5 % - 1200  coqs water & lemon 0.9 | o prosciutto, egg, Emmental, fresh salad with
Cider Brut 250 500 1000 rut Mariniere 4,5 % Soda water & lemon 0,2 L 1,80 Cinarette 290 0.5 710 CARAMEL & WARM APPLES 7,90
BOTTLE 0331 Doux Mariniére 2,5 % - 12,00 Apple itice 100 % 0.2 L 290 vanilla ice cream, whipped cream
, pple juice A — ,
Brut Verre Perdu 45 % —-m 12,00 from Slbvak apples PUMPKIN & GOAT CHEESE (V) - 10,90 -310g-1,3,7 -traces 5, 6, 8
Cidre Brut 4,5 % e 6,00 roasted Hokkaido pumpkin, goat cheese, garlic, ;
Cidre DOUX 2.5 % - 6.00 Doux Verre Perdu 2,5 % - 12,00 (YYo= [0 e X J [ —— 2,50 rosemary, egg, honey, pumpkin seeds, fresh salad with CHOCOLATE & FLAMBEED BANANA - 8,50
' ’ ., . inaigrette - 280 g- 3,7, 10 vanilla ice cream, coconut, whipped cream
Poiré (pear cider) 2 % - 16,00 vinaigre
COFFEE & TEA 0 Fatra sparkling 0,33 L« 2,50 -3509-1,3,7,8-traces 5,6
Filter coffee 0,2 L - 2,00 Cidre Ros€ 396 16,00 a
’ ’ Le Guillevic 3% - JUST apple & herbs 0,25 L - 2,10 CREPES SUZETTE 9,90
Tea of your choice - 2,00 € Luillevic 3 % . . S
orange variations, Grand Marnier, vanilla ice cream
Honey fortea - 0,45 Cidre Extra Brut 7,5 % - 29,00 Coca-Cola, Zero 0,5 L s 2,90 .210g-1,3,7 -traces 5, 6, 8

* favourite - @ vegetarian - Allergens: 1 gluten, 2 crustaceans, 3 eggs, 4 fish, 5 peanuts, 6 soy, 7 milk, 8 nuts, 9 celery, 10 mustard, 11 sesame, 12 sulphites, 13 lupin, 14 molluscs. If you have an allergy, please ask our staff. Prices in € incl. VAT.




