
The entrees * 
*Homemade soup or veloute of the day » (+1€)      12.50 *Charcuterie board  (Dry sausage, rillettes, pâté, chorizo) (+3,5€)  16.00 
*Homemade gratined onion soup » (+1,5€)           14.00 Stuffed mussels     Les 12 19.00 
Hard-boiled egg mayonnaise (2 pièces)  8.50 Avocado tartare with shrimp    16.00 
*Mozzarella tomatoes with fresh basil (+3€)           15.00 *Burgundy snail casserole    Les 6 (+2€) 12.50 
Fresh homemade foie gras (toasted country bread).      24.00         Les 12 22.50 
Frog legs with parsley     Les 6          18.00 
 

*In parentheses, entries eligible for the Malakoff Menu at an additional cost 
 

Entrees of the day : See Slates 
 

Salads  
 

Chef’s Salad               17.00  Cobb Salad               21.00 
  (Salad, tomato, ham, Emmental, egg)       (Red beans, avocado, Roquefort, egg, breaded chicken, crispy bacon) 
Shepherdess Salad               18.00 Quinoa Salad with Fresh Tuna            21.00 
  (Goat cheese on toast, tomato, walnuts, honey, herbs of provence)    (Quinoa, fresh tuna, green beans, avocado, mixed salad, tomato) 
Nicoise Salad               19.00 Two-salmon Salad              22.00 
  (Fresh green beans, tuna, pepper, anchovies, egg)     (Fresh and smoked salmon, green beans, beetroot, mixed salad, tomato, toast) 
Chicken Caesar              19.50 Poke bowl with seasonal vegetables            18.00 
 (Chicken breast, croutons, Parmesan, Romaine)      (with shrimps +6€) 

 

Vegetarians ** 
 

**Chili sine carne (Red beans, corn, lentils, basmati rice         ) (+1€)18.50  **Vegetable wok (+1,5€)    18.00 
Vegetable burger (Eggplant, tomato, zucchini, cheddar, tatar sauce)     21.00   

 

Pasta ** 
 

**Penne with chicken, (Chicken filet, mushrooms, Parmesan) (+1,5€)  18.50 **Penne all’arrabbiata spicy tomato sauce (+1,5€) 20.00 
**Spaghetti bolognese with beef (+1,5€)    19.00    Salmon Tagliatelles     22.00 
**Spaghetti carbonara with bacon and parmesan cream (+1,5€) 20.00 

 

Hot dishes ** 
 

Aveyron sausage, Mashed potatoes   19.00 Beef and Cheese Burger (avec bacon +2€), Fries 22.00 
Grilled sirloin with sauce of your choice, Fries 22.00 Chicken and Cheese Burger, Fries   22.00 
** Chopped steak and egg on horseback, Fries (+2€) 21.00 Grilled andouillette (5A) sauce moutarde, Fries 19.00 
**Prepared fresh chopped steak tartar, Fries, salade(+3€)22.00 Duck breast with soy and honey sauce, sauted potatoes with garlic 26.00 
Milanese veal escalope,    24.00 Chicken farmer, Mashed potatoes   19.00 
   Breaded veal escalope, spaghetti, tomato sauce   XXL entrecote (approx. 300G) sauce of your choice 29.50 
           Fresh vegetable of the day and fries 
 

Sauce supplement : mayonnaise, poivre, béarnaise, moutarde ou roquefort 1.50 
Trim change : Fresh green beans or vegetable of the day 1.50 

 

Vegetable plate : Fries or green salad or basmati rice 4.50    Fresh vegetable plate : green beans 5.50 
 or spaghetti or tagliatelle or homemade puree     or vegetable of the day 
 

The fish ** 
 

Salmon escalope with curry cream    25.00 Grilled tuna steak     25.00 
   Steamed potatoes or rice        Steamed potatoes or rice  
**Fish and chips, Fries(+5€)    22,00 
 

**In parentheses, pasta or fish eligible for the Malakoff Menu 
 At an additional cost 

 
 

Suggestions of the day : See Slates  
 

Prices include service (15% of price before tax) – free jug of water – payment by banker's card for sums above €10 – 
 

Volume of the glass : wine by the glass 14cl. Flute 12cl. Alcohols and liqueurs 4cl. Whiskeys 4cl. Grog 4cl. Porto 8cl. Apéritifs 5cl. 
Anise drinks(anise) 2,5cl. Cocktails 12cl. Alcohol-free cocktails 25cl 

In case of food intolerances please let us know. A list of products is available at the check out. 



 
 

Wilson Menu 23,00 
(Starter + Main Course + Dessert) 

 

Hard-boiled egg with mayonnaise or raw vegetable salad 
You can choose a starter (*) for an additional charge 

 ----  
Piece of beef with pepper sauce or roasted free-range chicken 

You can choose pasta (**) or main course (**) or a fish (**) or vegetarian dish (**) for an additional charge 
---- 

 Crème caramel or Parisian ice cream or Espresso coffee 
You can choose a dessert (***) from the menu for an additional charge 

 
 

The menus are intended for one and the same person and are not to be shared 
 
 

Chidren’s Menu 14,50 (- 10 ans) 

 

Minced steak with fries or Nuggets with fries or Spaghetti Bolognese or Carbonara 
---- 

Crème caramel or Parisian ice cream (2 scoops) or Plain yogurt 
---- 

A glass of Coke or Orange juice or Apple juice or Water with syrup 
 
 
 
 

Eggs (3 pièces)  
 

 

Plain fried eggs      10.00  Plain omelet       12.00 
Eggs fried with bacon or ham or cheese   13.00  Omelet of your choice Ham or cheese or forestiere or fine herbs   14.00 
Scrambled eggs with ham or cheese   15.00  Mixed omelet Ham and Emmental cheese     15.00 
Scrambled eggs with smoked salmon   18.00 

 

Hot buffet  
 
   Croque-Monsieur     14.00  Smoked salmon Croque    18.00 
     Sandwich bread, ham, Emmental cheese        Sandwich bread, smoked salmon, Emmental cheese 
   Croque-Madame     16.00  Italian Toast      17.00 
     Sandwich bread, ham, Emmental cheese, egg       Country bread, mozzarella, sundried tomatoes, Emmental cheese 

   Chicken Croque     16.00  Frankfurter, fries      16.00 
       Sandwich bread, chicken, Emmental cheese 
 

The hot buffet is served with fries and salad 
 

Sandwiches  
 

 
Mixed sandwich (Ham and Emmental)    10.00  Classic Club Sandwich    16.00 
Hot dogs (Sausages, Emmental gratin)     15.00    (Toaste bread, tomato, egg, ham, Emmental) 
Malakoff Sandwich (Salad, tomato, egg, ham, mayonnaise)  14.00  Chicken Club Sandwich    18.00 
Chaillot Sandwich (Salad, tomato, egg, poultry, mayonnaise)  14.00    (Toasted bread, tomato, egg, chicken, Emmental) 

Troca Sandwich (Salad, tomato, egg, tuna, mayonnaise)   14.00  Salmon Club Sandwich    20.00 
           (Toasted bread, tomato, salmon, guacamole) 

 
 

Prices include service (15% of price before tax) – free jug of water – payment by banker's card for sums above €10 – the 
establishment no longer accepts cheques 

Beverages are renewable every hour. 

Dishes "Home-made" are developed on the spot from raw products.  


