LA BRASSERIE DES LOGES

L ————

THE STARTERS SIDE

& Fggs and mayonnaise 490 €

Burgundy Parsley Ham 990 €

& Gravlax salmon marinated with orange and gin 9,90 €
(yuzu and lme cream)

-2 Snails in the Burgundy Style by 6 9,60 €

(prepared by us) by 12 16,90 €

& The traditional Eggs Meurette by 2 8,90 €

(o by3 11,90 €

& Poached Eggs with Epoisses Cream by 2 9,80 €

BERTHAUT by3 1440 €

& The Yin Yang of Poached Eggs (meuretteltpoisses) 950 €

\_ [Extra "twister" fries 3,00 6/

ENTREE  PLAT

GARDEN SIDE

-5 Warm Goat Cheese Crisp 16,90 €
Mixed salad goat cheese in a pastry case, apples, wahuts and honey,
cherry tomatoes, pine nuts

-5 The Caesar 1290 € 16,90 €
Mixed salad, crispy chicken strips, croutons, poached eqgg, cherry tomatoes,
parmesan shavings, Caesar dressing with anchovies

-5 The Peasant 1290 € 16,90 €
Mixed salad. bacon bits, poached egg. new potatoes, diced Comté cheese,
cherry tomatoes, croutons, pickled onions

& The Italian 1290 € 16,90 €
Mixed salad. colorful tomatoes, burrata, melon, prosciutto, pine nuts, parmesan
shavings, basil pesto, balsamic vinegar

<5 The Ocean 1290 € 1690 €
Mixed salad. graviax salmon, chimichurri marinated prawns, cherry tomatoes,

\ citrus fruits, quacamole, mint yogurt sauce /

BOWL SIDE

-& Vegan Bowl @,’

Vinegared black rice, broad beans, pickled carrots, cherry tomatoes, cucumber, piquilo peppers, pickled

1290 €

red cabbage, orange and grapefruit segments, guacamole, Asian-inspired vinaigrette dressing

+with Chicken (Teriyaki marinated) 16,90 €

+with cooked Salmon (Thai sesame marinated) 17,90 €

+with Prawns (curry and coconut mik) 17,90 €
- J

VEGETARIAN SIDE

& Thai-style vegetable pasta stir-fry

12,90 €

& Vegetarian Burger 1790 €
Baker's bread vegetable patty, sun-dried tomato, fried onions, salad cucumber pickles,
mint yogurt sauce

& Vegetarian Gougere 18,90 €
Baker's bread. vegetable patty, sun-dried tomato, fried onions, salad cucumber
\ pickles, mint yogurt sauce j

GOUGERE
SIDE

= Gougere stuffed in the style of Pochouse with

Les Loges

crayfish cream
Freshwater fish (dependng on availability) and seasonal vegetables

-8 Epoisses Gougere
Giant gougere, 150g VBF minced steak, romaine lettuce, sun-dried tomato,
fried onions, smoked bacon, melting Epoisses cheese
4 pi jon Gougere
Giant gougere, 150g VBF minced steak, sucrine lettuce, confit tomato, fried onions, cream
cheese with old~fashioned mustard. cucumber pickles, Madame Gaston Gérard sauce

QUICHE SIDE

Quiche Lorraine 1390 €
Vegetable quiche, like a tian 1390 €
Salmon quiche 1450 €

\ All our quiches are served with “twister” fries and salad /

TARTAR SIDE

& Tartar of the Lodges 1790 €
160g VBF beef. hand-cut, parsley, gherkins, onions, egg yok, “house " sauce
-5 Salmon tartare, sunrise style 1790 €

160g hand-cut salmon, guacamole, wakame seaweed homemade yuzu and lme marinade
& Ttalian Tartar

18,60 €
180g of French beef. hand-cut, sun-dried tomatoes, basil pesto, Parmesan cheese,

\ eqq yok, pine nuts /

FARTH AND SEA SIDE

<& The authentic chicken supreme Mne Geston Gérard 1790 €
& Beef cheek Burgundy style 18,90 €
-5 Andouillette of Troyes AAAAA 17,90 €
Epoisses, burgundy or Mme Gaston Gerard sauce
% 250 gr 19,90 €
Epoisses, burgundy or Mme Gaston Gerard sauce
& Scallops by Les Loges “-‘!%‘g% 19,90 €
\—é Linguine stir-fry with prawns and scallops Thaiway 19,90 6/

BURGER SIDE

-5 Classic Burger .
Bakers bread 50y IBF minced steak ki
fried onions, cucumber pickles, cocktail sauce

SIMPLE  DOUBLE
16,90 € 20,90 €

|, sun-dried tomato, romaine lettuce, double cheddar cheese,

1790 € 2290 €

. melted Epoisses cheese, sun-dried tomato, romaine

N .
-0 Epoisses Burger —_—
Baker's bread 150y beef patty kdid
lettuce, fried onions, blackcurrant barbecue sauce

<& Burger Chicken 1790 €

Baker's bread. griled chicken, Camembert cheese, sun—dried tomatoes, romaine lettuce,

pickled onions, tartar sauce

_ W,

Al our burgers and butcher's cut are served with twist fries.
Al our tartares are served with twist fries and a salad
Andouilette sausage is served with vegetables and fries.
Chicken supreme, beef cheek. and veal kidneys are served with seasonal sides.

Meat origin -
France (chicken, pork and beef) - Ireland (beef cheek)

© Création & Impression - CIB 19, rue de Cracovie 21850 St Apollinaire



OUR DESSERTS

& Our selection of homemade desserts:

6,90 €
Chocolate mousse, Madagascar vanilla creme brulée,
Tiramisu, Apple and blackcurrant crumble with gingerbread

Stirred yogurt and seasonal fruit

6,90 €

A selection of artisanal pastries:
Traditional fig pastry, Paris-Brest pastry, apple purse,
raspberry tartlet, lemon meringue tartlet

Chocolate fondant and its vanilla scoop

9,90 €

Our Gourmet Coffee or Tea:

Coffee or tea, mini chocolate mousse, mini tiramisu, mini créme bralée,
pastéis de nata, scoop of ice cream

Ice cream sundaes

7,70 €

The Loge's Cup
T'b salted butter caramel 1b choco nut's bar, 1b banoffee, caramel coulls, whipped cream

The Liégeois
3 cups coffee, coffee sauce, whipped cream or 3 cups chocolate, chocolate sauce, whipped cream

The Amarena
2 b amarena, 1b vanila, Amarena cherries, whipped cream

The Red fruit
I raspberry, 1 strawberry, 1 blackcurrant, red fruit coulis, whipped cream

The American
] American biscuit, 1 chocolate nut bar, [ vanila bar, Oreo cookie pieces, whipped cream

The White Lady

3 vanila beans, chocolate sauce, whiped cream

The Gourmet
T'b chestnut, 1 b banoffee, 1 b pistachio, caramel couls, whipped cream

The Arrival from Elsewhere
I cactus, T yuzu lme. | mango, whipped cream

The Dubai Sundaes
I pistachio, 2 chocolate, roasted pistachio and caramel whipped cream

Alcoholic sundaes

8,/0 €

The Dijon
7 scoops blackcurrant, 1 scoop gingerbread. blackcurrant ligueur, whipped cream

The Tibetan Colonel
3 scoops yuzu lime, Vodka

The Mexican Colonel
3 b cactus and lime, Tequia

The Iceberg
3 mint chocolate, Get 27 whipped cream

La Coupes des Iles
] banoffee pie, I coconut pie, 1 vanila pie, aged rum, whipped cream

FULL FRUIT SORBET FLAVOURS ICE CREAMS

Coffee - Chocolate - American Biscuit - Coconut
Banofee (Speculoos Banana) - Salted Caramel - Vanila
Pistachio - Amarena Cherry - Chocolate Nuts Bar
Chocolate Mint - Gingerbread - Chestnut

Blackcurrant - Raspberry
Yuzu Lime - Strawberry
Cactus and Lime - Mango

1 scoop : 2,50 € - 2 scoops : 4,50 € - 3 scoops : 6,50 €
Extra : Sauce : 1 € - Whipped cream : 1,50 €

. J

ITHE LITTLE BREWERS

11,20 €

Breaded Chicken Strips or Small burger

or Fish & Chips
(served with “Twister” fries)
SO
Ice Cream Scoop or Chocolate mousse

(- 10 Y0)

OO

dss OI LOCa-Loia Or 1asS Or lOoCal appie julCe Or oSyrup an water
\_ Class of Goca-Cola or Glass of local apple juice or Syrup and vater )

OUR GHEESES AND YOGHURT

Blended yoghurt 100 7, Cote d'Or

Cheese plate 100 % Céte d'Or

(Epoisses, Citeaux, Délice de Bourgogne)

2 THE BURGUNDY
MENL

29,90 €

Burgundy Parsley Ham
or

Six Snails in Burgundy Style
or

\ Yin Yang of Poached eggs (free-range)

Sauces Meurette and Epoisses

OO

Beef Cheek Nuts Burgundy Style
or

The Authentic Chicken Supreme

‘Madame Gaston Gérard”

or
Gougere stuffed in the style of Pochouse with crayfish cream

Freshwater fish, depending on availability

OO

Cheese ?late 100 % Cote d'Or W
bkt Epoisses, CTteaux, @
Délice de Bourgogne \ / /

or
Apple and Blackcurrant Crumble with Gingerbread

or
Ice Cream Sundae with Burgundy Flavors

[ scoop of blackeurrant sorbet
[ scoop of gingerbread ice cream
blackcurrant cream - whipped cream

HERE,

WE COOK HOMEMADE WITH PRODUCTTS
FROM OUR LOCAL PARTNERS!

A LA FERME DUBOIS in Varois-et-Chaignot (21490)Potatoes, carrots, onions, shallots
GAEC DES MARRONNIERS in Origny (21510)Yogurt
LA FERME FRUITIERE in Broin (2125-0)App1e juice and blackcurrant nectar
LA FERME DU PONTOT in Ge-vrey-Chambertin (21220)Eggs
LA FERME D'ASDRUBAL in Is ;ur Tille (21220) Beef

MULOT & PETITJEAN in Dijon (21000) Gingerbread

FROMAGERIE BERTHAUT in Epoisses (21460) Epoisses

\_ J

The establishment does not allow the consumption of food or drinks other than those purchased on site. Thank you for your understanding.
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