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All our desserts are homemade
8,50 The Chel’s delight :

mousse ef specules cream
6,90

Upple batied with salted buttenscetch,
chacalate ganache

7,10

7,50

Fearty coffee
8,20 Fearty tea
Feanty champagne to share for two

Vodba - 6 ct
Cubia Lilive
Bywihh - 9 cl
Manrtini - 8 ct

Gin tenic

Bowdbion 6 ct

Sangria maisen 25 cf
Estuella (bouteille 33ct)

32, rue St-dean - 66500 Vilefranche-de-Conflent
il xepano afcoct 25 cf Tél./Fax: 0468050192

Eau plate 1€
Villefranche de
The main strategic point of Vilefranche, already recognized
in the Middle Ages, is reinforced after the Pyrenees Treaty (1659),
that ties to France the Roussilon and Cerdagne regions. Louis XIV ;
puts Vauban in charge of the defenses of Villefranche, to make it a = :

stronghold.
Scatch Whisfey : cARDHU 12 years old, mellow and fruity

.Yoéaq M'ngee malt w/uoky, > CAOLILA 12 years old, mellow and peaty
Snge malt scotch wfu’a@ > KNOCKANDO 12 years old, delicate and fruity
Single malt scatch whisfy : The SINGLETON 12 years old, round and fruity
Smg@e 50&14 malt w.”uoky, > LAGAVULIN 16 years old, intense and peaty
The anﬁy oingle malt wfu'/oky > TALISKER 10 years old, strong and spiced

Le nestaurnant
This restaurant is located inside a 12th century home listed as
a historical monument. It has a central patio, a real skylight surroun-
ded by wooden galleries.

GLs aubepage - U4 68 % 26 03 -




— ST —

-Oven-grilled « Mr. Pig’s Tuatter » 10,70

le « Jatm twd », udding sausage, 16,90
pa/azl-)o ca&pe and Banyuls A

(utichofes golden with burffle oil 1480
Se/manaﬁam d/uedduc&ﬂ/waotoﬁaumgo

-Our style of dozen of snails from Burgundy 1590

Ww tewine 17,90

-Mawow bene with pure sea salt and teast 11,90
(15min)

-”Cargolade” 15,90
(grilled snails in their shell, with salt, pepper, « pork fat sagi »

- Fricassee with cuayfish and musfrooms 12,50
flambéed with “Muscat de Rivesaltes” (muscatel)

-Real « pa amb temaquet » bread ed 15,40
uutﬁdanfata Seviane ham matured !I’mantﬁ/.s

omdmam:ﬁegacﬁme

-“Unpasteurized Camembient cheese

=]
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- Jataki otqﬂe tuna 17,90
- Fish cuumbile 15,90

(Trio of fishes: cod, smoked salmon, coley, crumble style)

Cod fillet cuen-guitled with foney 17,90

| Sauce 2,50 : Roquefert, Banyuls, Peppers
Sauce 4,00 : Morel musbroons

No change will be possible in the menus

All our prices include 10% VAT, 20% VAT for alcohol,
service included.

List of allergen products available upon request.

Oun Fearty Dishes

-Jhe famous chicken fricassee
with gambas and Paris mushrooms
or Chanterelle mushrooms (according to season)

-Suchling tamb shoulder “ef xai”

(Catalan lamb), preserved in its juice with garlic

-Calf’s head, gribiche on navigote sauce 19,50
(gribiche: mayonnaise whipped with hard-boiled yolk,

capers, gherkins, tarragon, white of hard-boiled egg)
(ravigote: vinaigrette, capers, herbs, shallots)

-Pievwat’s « Cargalade » 24,90
(snails grilled in their shell, with salt, peppers, « pork fat
sagi » 30 pieces, Catalan sausage,

Coustellou tirabuixo, fries)

-Ghe Chef’s « Bales de picoulat » 15,90
(Meatballs of three meats: beef, veal, pork, in a sauce with
tomatoes, green olives, lardons, fresh mushrooms served
with white beans)

-Ril steal with a wine sauce (About300gr) 22,00
-Rassini style beef fillet medallion 24,90

reduction of Banyuls

-Veal chop, IGP (PCI ) «Le vedelln 26,00
(About 300g.), sautéed with Chanterelle mushrooms,
gratin dauphinois

-FPan-sautéed veal sweetbreads,
marel musfroom sauce

-he Fatic’s burger 15,90
(brasserie bread, preserved onion, manchego cheese, bacon,
tomato, minced Black Angus beef, fries, salad)

- Chic burger with a sautéed foie gras escalope and
Banyuls reduction (sup 5€)

- Ull-you-can-eat « cuillade » style soup 15,50
(Traditional Catalan hotspot)

astewrized Camembient woasted 16,90
Banyuls trandy, cold cut and baked

petatees

Saint Jean
Fricassee of crayfish and mushrooms
(muscatel)
o

Mavviow bene
with pure sea salt and toast

o
FHememade foie gras teviine,
e Se

Fhe famous chicken fricassee with gambias

and Chanterelle mushrooms

on
FPan-sautéed veal sweetbreads,
Merel musbroom sauce

on

Ressini style beef fillet medallicn

reduction with Banyuls

e 2.Cm
Chgice of dessent

Ouillade style soup

(traditional Catalan hotpot)
a
Mackerel « Rillettes » (potted ) with
tavwagon, traditional mustard and teasts

(Pork ribs from a Catalan Pyrenees farm)
o

Reasted cod fillet,

« Soubressade » cream

c9es
Fresh cheese with honey from Roussillen
o
Baked patato, caramel with
salted butterscotch

on

Coffee

prepared our way

Rustic salad

(Salad, Manchego cheese, Serrano ham 24 months,

croutons, onions)

at
Ouven baked « Mr. Pigs Tnotter »

9
Beles de picoulat

(Meatballs in sauce with tomatoes, green olives, lardons,

mushrooms served with white beans)
on

Jataki style tuna

o
Board with meats

(black pudding sausage, Catalan sausage, coustellou tirabuixo)

e
Due. of brownies and chacolate ganache
o

Fresh cheese with Oree

(cocoa biscuits with vanilla cream in the center)

+ ane lellipop




