Slarters

o Viohnnsaiiretd Wl Harhe and parstey Ol O T e i i B 6,00€
o Frasipeasalad FRaspherries 1 Oreek yogur b DT s o B i e o i T 9,00€
« Green and white asparagus, cooked from A to Z / Wild garlic pesto (D@ ®)............c.coooisieieso s omsieroseessessesssessees 12,00€
« Cot brandadeJoastetfocaceiawith thymeail (a0 S e e T e e S T R 12,00€
o Crispy Greek feta / Honey / Toasted miXed SERUS (D D) (B)..........cccociiviimmsieiiresisosssssesssisssssstssssssssssessasssssessssssssssesssoes 10,00€
Bl salsagt ERGEHOMDAIEE (D) Tl o g o i e A e e 10,00€

Ma/uw COUKfef with your choice of side

T e R TR ) SO ONI R e e NG R SR R R S 19,00€
«Vealliver In-breadcrumbs | Gtemolata salee (DB 0 o o e e o o s et 22,00€
« Slow-cooked French pork BBQ, oven-braised for 8 NoUrs (D G0 ... ossesesse s osssceese s 20,00€
« Seared scallops / Lemon butter sauce [ Black olives (D D DD, ..o sssesssmmst s sssstiesssissiisssssson 22,00€
« Oven-roasted Icelandic salmon / GrenobloiSe SAUCE STYLE (D (D). ...t ssse st sssres s 21,00€
C TV S SPOEEIL ot e S R T R it e R R 18,00€

é:)(ﬂ(% of your choice

« Our famous pasta risotto (fregola sarda) / Sun-dried tomatoes / Candied lemon () @) G2
« Home made french fries
« Camargue long rice (Canavere), pilaf-style / Toasted almonds () @) (8 42

« Handfull of mushrooms [ Fresh spinach shoots

Additional side +6,00€

Chef special suggyestion

Price varies

o o 5] e 0

AllEngﬂS Gluten SeaFood  Eggs fish Peanuts Soy Milk




7;:5//'0/}"@ for 2 peaple

« Whole octopus / Gremolata sauce / Pasta risotto (fregola sarda) / Sun-dried tomatoes / Candied lemon................ccc.......... 62,00€
OLE)
« Rib of beef (1KG) with Provencal herbs / Homemade mayonnaise / Fresh French fries ..., GQ,UUE
3)
« French spatchcock chicken roasted with Cajun spices / Gremolata sauce / Fresh French fries ..., 41,00€
@)

h

s

« Greek yogurt mousse / Strawberry sorbet / « Olive oil lemon cake / Lemon sorbet /Thyme
Granola / Fresh strawberries / Black olive jam meringue [ Salted butter caramel................. 10,00€
.............................................................................. 10,00€ W@

@

 Crispy pie / Caramelized bananas | « Questel Gourmand (with coffee or tea) o
Chocolate three ways: ice cream, tuile & sauce 01010,
.............................................................................. 11,00€

OO@E

o mmm (o

« Creamy pasta risotto / Ham / Parmesan
2 scoops of ice cream /1 syrup drink of your choice

6] o 10 13

Celery Mustard Sesame Sulphites Lupins  Molluscs




French Cuisine, yeg- Sl

The team at Brasserie QUESTEL holds a double title of

Wleiire Pogditiv oo s

(Master Restaurateur)

Brasserie Manager, Jimmy VIALLE

&
Chef Pierre, VEROT
have both been granted this title.

Come and get a taste of our award-winning Chef's cuisine!
Chef Pierre Verot and his team are sure to delight you with a different menu for each new
quarter, in sync with the passing seasons, featuring carefully selected products from
local producers and suppliers. Fresh and local is our philosophy.

Hm,e/—ma,o(e/
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The French Ministry of Trade and Crafts awards the title of “Maitre Restaurateur” to restaurateurs that are
committed to an eco-friendly approach, offering dishes that are founded upon both tradition and culinary
innovation. We are also committed to respecting our environment.

Quality and respect for the product are our philosophy!

Our motto &wM/oma(wd}, W/ore/oa,raﬁ@w




