Les Salades et entrées

Salads and starters

Salade Verte (green salad)







  8.50 €

Salade Mixte (laitue, poivrons, tomates, oignons)




10.50 €

(lettuce, tomatoes, bell peppers, onions)

Salade César au poulet








13.50 €

(chicken Ceasar Salad)    

Salade de Chèvre Chaud (avec lardons, poivrons, oignons)



14.00 €

(Hot goat cheese salad with bacon bell peppers and onions) 

Salade Campagnarde ( lardons, p.d.terre, œuf poché, poivrons, oignons )

14.00 €

(lettuce, tomato, bacon, potato, poached egg, bell peppers, onions) 

Salade Hideaway (laitue, tomates, poulet, mais, concombre)



13.50 €

(lettuce, tomato, chicken, sweetcorn and cucumber)

Salade Auvergnate(laitue,tomates,bleu d’Auvergne,lardons,noix,poivrons,oignons)
13.50 €

(lettuce, tomato, bacon, blue cheese, walnuts,bell peppers, onions)

Salade de Gésiers confits








15.50 €

(gizzard salad)

Salade Périgourdine (gésiers, foie gras, magret fumé)




 18.50 €

(lettuce, tomato, smoked duckbreast, gizzards and foie gras)    

Salade de Gambas aux sauce tomates, noix, basilic et balsamique


17.50 €

(jumbo shrimps salad, tomato sauce, walnuts, basil and balsamic vinegar)

Salade Tomates et Mozzarelle (tomato and mozzarella salad)



15.50 €

.oOo.

Gratinée de Moules au beurre anisé et parmessan




14.50 € 

(large mussels, baked in aniseed butter and parmesan cheese)

Escargots (12) persillés   (Dozen snails baked in garlic butter and parsley)

14.50 €

Accras de Morue   (Crispy battered Creole cod balls)




 9.50 €

Carpaccio de bœuf aux capres et parmesan, salade verte



14.50 €

(raw beef carpaccio, with capers and parmesan, green salad)

La terre / From the Land
Bavette, (sauce au choix: bleu, échalote, poivre, crème champignons)


16.50 €

(Flank steak with a choice of sauces....blue cheese, shallot, pepper, cream and mushroom)

Entrecôte, sauce au choix (comme précédent





19.50 €

(Sirloin steak, sauces as above)

Assiette de Ribs    (Pork Ribs)







17.00 €

Escalope de Veau Milanaise







20.00 €

(Veal cutlet in breadcrumbs)

Escalope de Veau à la crème et champignons





20.50 €

(Veal cutlet with cream and mushroom sauce)

Escalope de Veau Cordon Bleu







23.00 €

(Veal cutlet with ham and cheese and mushroom sauce)

Magret de Canard à l’orange, épices orientales 





23.50 € 

(Duck-breast fillet, with oriental orange sauce)

Filet d’Agneau à la crème d’ail doux






21.50 €
(Lamb fillet with cream of garlic sauce)

La Mer / From the Sea

Escalope de Daurade, beurre blanc à l’ancienne





19.00 €

(Mahi-mahi cutlet, with classic white butter sauce)

Gambas Créole









19.00 €

(Jumbo shrimps, créole style)

Gambas Poêlées au pistou et tomates






19.00 €

(Jumbo shrimps, olive oil, basil, garlic and tomato)

St Jacques poêlées à la Provençale







21.00 €

(Sea scallops with Provençale sauce, (tomato, garlic, olives))

Steak  de Thon aux tomates, coriandre






20.50 €

(Tuna steak with tomato, and coriander sauce)

Filet de Saumon au gingembre, citron, crème                                                                20.00 €

(Salmon fillet with ginger and lemon cream sauce)

  Pierrades / Hot Stone Griddle(cooked yourself at the table)

(prix par personne / minimum 2 personnes)

(price per person,minimum 2 people)

Bœuf / Beef










21.50 € 

Combo       (bœuf, magret de canard, volaille)
                    (beef, duckbreast fillet, poultry)






25.50 € 

Neptune     (thon, daurade, saumon, St Jacques, gambas)
                   (tuna, mahi-mahi, salmon, scallops, jumbo shrimps)



25.50 €
(les pierrades sont servies avec frites ou pommes vapeurs, salade verte et nos 4 sauces)

(served with fries or steamed potatoes, green salad and 4 sauces)

Assiettes / Combination Dishes
Hideaway  (beignets de crevettes, beignets de calamar, gambas, pilon, sauce tartare)

(prawn balls, squid in batter, jumbo shrimp, spicy  chicken drumstick  tartare sauce)











22.00 €  

Tartare du Poisson (servi avec une salade verte) 
(Fish Tartare served with a green salad)





22.00 €

Pêcheur Grillé  (thon, daurade, saumon, gambas, St Jacques, sauce beurre blanc)

(grilled tuna, mahi-mahi, salmon, jumbo shrimp, scallops, white butter sauce)


24.00 €

Pates  Pasta
Tagliatelles Carbonnara      (cream and bacon sauce)




16.00 €

Tagliatelles Gambas, sauce tomates    (jumbo shrimp and tomato sauce)

18.50 €

Tagliatelles aux pistou et parmesan    (pesto and parmesan)



14.50 €

Penne   all’amatriciana (sauce tomates, lardons, oignons)



15.50 €

(pene tubes,  bacon , onion and tomato sauce)

Pizzas

Margeurite










  9.50 €
Tomates mozzarelle, origan

Tomato, mozzarella, origano

Vésuvio










10.00 €
Tomates mozzarelle, jambon, origan

Tomato, mozzarella, ham, origano

Napolitaine










11.00 €

Tomates, mozzarelle, anchois, câpres, olives noir, basilic

Tomato, mozzarella, anchovies, capers, black olives, basil

Reine











  10.50 €

Tomates, mozzarelle, jambon, champignons, origan

Tomato, mozzarella, ham, mushrooms, origano

Calzone  (fermé / folded)








12.00 €
Tomates, mozzarelle, jambon, champignons, crème, œuf

Tomato, mozzarella, ham, mushrooms, cream, egg

Pina











13.00 € 

Tomates, mozzarelle, jambon, ananas frais

Tomato, mozzarella, ham, fresh pineapple

Vivaldi










12.50 €

Tomates, mozzarelle, jambon, champignons, cœurs d’artichauts, poivrons, origan

Tomate, mozzarella, ham., mushrooms, artichoke hearts, red peppers, origano

Quatre Fromages









12.50 €

Tomates, mozzarelle, chèvre, bleu, emmenthal

Tomato, mozzarella, goat cheese, blue cheese, emmenthal

Pépperoni










13.50 €  

Tomates, mozzarelle, poivrons, pépperoni

Tomato, mozzarella, bell peppers, pepperoni

Hideaway










13.50 €
Tomates, mozzarelle, saucisses de Toulouse, champignons, crème, origan

Tomato, mozzarella, Toulouse sausage, mushrooms, cream, origano

Saumon










14.50 €
Tomates, mozzarelle, saumon, crème fraiche 

Tomato, mozzarella, salmon, cream 

Fruits de mer










14.00 €
Tomates, mozzarelle, cocktail de fruits de mer, ail, basilic, crème

Tomato, mozzarella, seafood cocktail, garlic, basil, cream

California










13.50 €

Tomates, mozzarelle, fromage de chèvre, tomates fraiches ail, origan

Tomato, mozzarella, goat cheese, sliced fresh tomatoes, garlic, origano

Campagnarde









14.50 €

Tomates, mozzarelle, crème, lardons, oignons, origan

Tomato, mozzarella, cream, bacon, onions, oregano

Prosciutto/Jambon Cru Italien 







14.00 €

Tomates, mozzarella, Jambon cru

Tomato, mozzarella, prosciutto
