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LUNCHDESSERTS

MENU
OF THE DAY

f
o

r
m

u
l

e
s

STARTER  17€50 
MAIN COURSE  
DESSERT 

STARTER  
/ MAIN COURSE 15€90  

or  
MAIN COURSE / DESSERT

MAIN COURSE  
OF THE DAY 12€50

express 
MENU 16€50 
MAIN COURSE OF THE DAY

With GOURMET COFFEE  
or TEA  (3 MINI DESSERTS)

LUNCH /DINer

f
o

r
m

u
l

e
sbrasserIe 

MENU  26€90

MENU
goUrmet  38€90

Snails - 6 pieces 
or Warm goat cheese salad 
or Pink shrimp - 6 pieces

Grilled salmon steak with Aubance  
wine sauce, pesto risotto 
or Chicken supreme 
or Pork tenderloin

French toast style brioche  
or Chocolate mousse  
or Crème brûlée of the moment

Salmon gravlax carpaccio 
or Homemade duck foie gras 
or n°3 Hollow Oysters - 6 pieces

Sesame-breaded cod loin, ratatouille, 
raspberry balsamic reduction  
or Braised lamb shank 
or Roasted duck breast

Choice of dessert  
[ Gourmet coffee option available,  
hot drink supplement applies ]

ICE CREAM

Cheese Plate    6€90 
Side salad

PoaChed Pear     7€90 

In red wine and spices, streusel, madeleine ice cream 

tiramisu    7€50 

Chestnut cream, Oreo

Brookie Gourmand     7€50 

With cookie ice cream, whipped cream, chocolate sauce

FrenCh toast style BrioChe     7€90 
Salted butter caramel, caramel ice cream, whipped cream 
 
Pavlova    8€50 

With seasonal fruits

ChoColate mousse - Homemade   7€00

Crème Brûlée oF the moment   6€90

“BiG” ProFiterole     8€90 
Vanilla ice cream, chocolate sauce,  
whipped cream, flaked almonds

dessert oF the day       5€50 
[ ask for availability ]

w w w . l e 2 m r e s t a u r a n t . F r

w w w . l e 2 m r e s t a u r a n t . F r

iCe Cream sundaes

extra toPPinG 1€00

1 scoop 

3€50
2 scoops 

6€00
3 scoops 

7€50

Passion Fruit sundae    8€90 
Vanilla ice cream, passion fruit sorbet, lime sorbet,  
red fruit coulis, whipped cream, chocolate shavings

Gourmet sundae    9€50 
Vanilla ice cream, cookie ice cream,  
pistachio ice cream, caramel sauce, brookie chunks,  
whipped cream, chocolate shavings

Chocolate  
Vanilla  
Strawberry   
Coffee  
Pistachio  
Rum and Raisin   
Salted Butter Caramel  

Lime

Passion Fruit

Cookie  
Madeleine  
 

Whipped cream 

Salted butter caramel sauce 
or chocolate sauce  
or red fruit coulis

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH, CONSUME IN MODERATION - PRICE INCLUDES SERVICE

Cereals  
containing gluten Egg FishMilk Shelled  

fruits - Peanut
Crustaceans 
and molluscs Soy

Sesame 
seeds

Sulphurous 
anhydride 
and sulphites

Mustard

Gourmet 
CoffEE 9€50

 
     9.50 

5 mini-desserts of the moment   
option tea, chocolate or decaf 
 (supplement : 0€30)

Café
douceur 5€00

      
One macaron  
and another mignardise

Spicy
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Sauces
pepper   
béarnaise   
mushrooms  
tartare    
roquefort  

Sides
taGliatelles    
Jerusalem artichoke purée  
pesto risotto 
ratatouille

french fries

sautéed sweetBreads           27€50 

Braised lamB shank 22€90

ChiCken suPreme 15€90 
Marinated with garlic and herbs

Pork tenderloin 16€50 
Marinated with lemon and dill  
BeeF Cut oF the moment 15€90 
BeeF riB   50€/kg 
         
CalF’s head            17€90 
Potatoes, tartare sauce 
ClassiC BeeF tartare           16€90 
Raw minced beef, chopped eggs, capers, shallots,  
parsley, and condiments

Grilled riBeye steak 27€00 
300g minimum

halF roasted duCk Breast 19€50 

taGliatelles CarBonara     13€90�
Bacon bits, glazed onions, button mushrooms,  
fresh cream, Grana Padano, egg yolk

CoCo Curry shrimP wok     15€90 
Noodles, shrimp, coriander, Spanish peppers,  
fresh ginger, ratatouille vegetables, coconut cream  
with yellow or red curry

One sauce and two sides of your choice One sauce and two sides of your choice

STARTERS / SALADS SEAFOOD

MEATS BURGERS

PASTA

oysters n°3  11€90 - 17€90 
6 or 12 pieces 

Pink shrimP     8€90 - 14€50 

Sauce tartare - 6 or 12 pieces 

FishmonGer’s Platter    21€00 

6 Brittany oysters n°3, per pers. 
6 pink shrimp, 6 whelks

CrisPy ChiCken BurGer             16€90 
Burger bun, breaded chicken, tartare sauce, arugula,  
piquillo peppers

veGetarian BurGer      14€90 
Burger bun, eggplant pavé, tartare sauce,  
ratatouille vegetables, arugula

PIZZAS

reine    13€90 

Tomato sauce, mozzarella, cooked ham, 
button mushrooms, Emmental cheese, oregano

montaGnarde    16€90 
Fresh cream, mozzarella, bacon, potatoes, glazed onions,  
Reblochon cheese, oregano 

veGetarian       14€50 
Tomato sauce, mozzarella, pesto,  
ratatouille vegetables, button mushrooms

truite de Parné     16€90 
Lemon-dill fresh cream, smoked trout from Parné,  
mozzarella, glazed onions, piquillo peppers, arugula

la Chèvre miel mayennaise     15€90�
Tomato sauce, mozzarella, goat cheese, honey, bacon, thyme

Vegetarian dish

FISH
Grilled salmon steak     17€50 
with auBanCe sauCe   
Pesto risotto

sesame-Breaded Cod loin   19€90 

Ratatouille, raspberry balsamic reduction

roasted sea Bass Fillet   18€90 
Mushrooms sauce, Jerusalem artichoke purée

Chopped steak or salmon or burger or ham or chicken  
or pizza bambino (no side for pizza)

Sides : French fries or tagliatelle

2 scoops or ice cream or Brookie or fruit salad

kids 
MENU

MAIN / DESSERT / DRINK         12€00

              16€90 
Burger bun, minced beef steak, béarnaise sauce,  
candied tomatoes, bacon, glazed onions, arugula,  
Reblochon cheese

      15€90 
Tomato sauce, mozzarella, pesto, Spanish cured ham,  
Grana Padano, arugula

sautéed sweetBreads           14€90 
Mushrooms sauce

Gravlax salmon CarPaCCio      14€90 

Lemon and dill      

snails    9€90 - 14€50 
Garlic butter, spices, and sesame 6 pieces or 12 pieces

homemade duCk Foie Gras           15€90 
Fig jam and toasted gingerbread

Country Pork terrine 8€50 

Glazed onions and gherkins

warm Goat Cheese salad      9€90 - 16€90 

Mixed salad, cherry tomatoes, breaded Mayenne goat  
cheese, bacon bits, dried figs, cashew nuts

smoked trout salad      9€90 - 16€90 
Mixed salad, Grana Padano, piquillo peppers, cherry tomatoes, smoked trout 
from Parné, avocado, lemon and garlic cream with herbs, glazed onions

landaise salad     10€90 - 17€90 
Mixed salad, duck gizzards confit, potatoes, smoked duck breast, cherry 
tomatoes, glazed onions, shavings of foie gras 

veGetarian salad      8€90 - 14€90 

Mixed salad, dried figs, avocado, cherry tomatoes, glazed onions,  
cashew nuts, piquillo peppers, lemon garlic cream with herbs

STARTER MAIN 
COURSE
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