
- Meat Dishes - 
(served with fresh fries and mixed salad)

MENU
Pulled Meat  
Sandwiches  

(served with fresh fries) 

Le vÉrat...................................... 15,00€
Pulled pork, brioche bun, red onions, kidney beans, 
corn, bell peppers, lettuce, BBQ sauce

L’aurochS................................... 17,00€
Pulled beef, brioche bun, cheddar, crispy onions, sweet 
pickles, lettuce, cheddar sauce

Le cancan.................................. 16,00€
Pulled duck, brioche bun, red onions, lettuce, chips/fries, 
garlic sauce

FISH AND CHIPS.......................... 17,00€
Fish, homemade tartar sauce

Le St Christophe 300g ............. 22,00€
Dry-aged rib steak, garlic butter

Le Moustier .............................. 18,00€
Duck fillets, black grape sauce

Le confit 250g............................ 17,00€
Duck confit

ANCHAUD..................................... 16,50€
Slice of roast pork

- LES BAGNATS -

Chicken........................................7,00€
Sliced chicken, red onions, lettuce, tomato, egg, 
emmental cheese, mayonnaise

TUNA..............................................7,00€
Tuna flakes, red onions, lettuce, tomato, egg,  
mayonnaise 

Ham & Emmental........................7,00€
Cooked ham, emmental, red onions, lettuce, tomato, 
egg, mayonnaise



- LES SALADES -

- VEGETARIAN DISHES -

VEGETARIAN CRUMBLE ........... 16,50€
Ratatouille, basil, Parmesan crumble

BURRATA SALAD ...................... 16,50€
Tomatoes, burrata cheese, walnut pesto, salad

L’HORTHUS SALAD  .................. 15,50€
Mixed salad, crispy beetroot, pumpkin seeds, walnuts, plant-
based feta crumbles

MIXED SALAD .............................6,50€
Salad, grated carrots, red onions, tomatoes, cucumber, 
sweetcorn

EFFILOCHé Le Jardin ............ 15,00€
Plant-based pulled «pork», brioche bun, tomatoes, 
guacamole, red onions, dried onions, mixed salad, fries

VEGETARIAN SANDWICH ...........7,00€
Guacamole, grilled aubergines, red onions, salad, 
tomatoes, cucumber

La Vézara................................... 17,50€
Mixed salad, smoked trout from Périgord, crayfish tails, 
diced smoked sturgeon

La Peyzacoise........................... 18,50€
Mixed salad, cured duck breast, gizzards, foie gras 
toast, goat cheese toast, walnuts

La Bergère................................ 16,50€
Mixed salad, 2 goat cheese toasts, bacon, onions,  
honey

- Quick Bites -
Le croc....................................... 13,50€
Country bread, cooked ham, Emmental cheese, fresh 
fries, mixed salad

Le croc roc............................... 16,50€
Country bread, cooked ham, cheddar cheese, truffle, 
fresh fries, mixed salad

fresh Fries (portion)...............4,50€



Chocolate mousse ...................5.50€
Tiramisu of the day ..................5.50€
Walnut cake ..............................5.50€
Homemade cake of the day....  4.50€
Périgord strawberries .........6.50€
Fresh fruit salad ....................6.50€

- LES desserts du moment -

- suggestion of the day -

12€

- Kids Menu -

Le petit Écuyer

Chicken nuggets 
or 

Ham  
or 

Plant-based option
 

—
 

Fries or salad 
 

— 

Compote or 1 scoop of ice 
cream 

 
—
 

Water (50cl) or Capri-Sun

9,50€

- Waffles & Crepes -
crepe............................................2,50€
Liège waffle...............................3,00€
Brussels waffle ......................3,50€
Extra toppings : Salted caramel, pistachio, 
chocolate, coffee, exotic fruits, berries, 
white chocolate, speculoos, whipped 
cream  ............................................... 1,00€
Extra scoop of ice cream .................. 2,00€



- Ice Cream Sundaes -

Dame blanche...............................8,50€
3 scoops vanilla ice cream, chocolate sauce, whipped cream

Dame noirE façon liégeois	 8,50€
3 scoops chocolate ice cream, chocolate sauce, whipped cream

Dame verte.....................................9,00€
3 scoops pistachio ice cream, chocolate sauce, whipped cream, cru-
shed pistachio

Dame brune façon liégeois.......9,50€
3 scoops coffee ice cream, coffee sauce, whipped cream,  
chocolate-covered coffee beans

Banana Split.................................9,50€
1 scoop vanilla, 1 scoop strawberry, 1 scoop chocolate, 
chocolate sauce, banana, whipped cream

PÊche melba..................................9,50€
1 scoop strawberry, 2 scoops vanilla, red fruit sauce,  
peach in syrup, whipped cream

La Périgord..................................12,00€
2 scoops walnut, 1 scoop nougat/honey, caramel sauce, 
crushed walnuts, whipped cream

Poire belle Hélène......................9,50€
1 scoop chocolate, 2 scoops vanilla, chocolate sauce,  
pear in syrup, whipped cream

La Furiousus................................13,00€
1 scoop strawberry, 1 scoop mango, 1 scoop lemon,  
1 scoop blueberry, whipped cream

Ice Cream Scoops

Fraise melba...............................11,50€
1 scoop vanilla, 2 scoops strawberry, red fruit sauce, fresh 
strawberries, whipped cream

1 scoop........................... 2,50€
2 scoops......................... 4,50€
3 scoops......................... 6,50€

* Extra whipped cream / vegan whipped cream / coulis 1,00€

Ice Cream Flavours : Chocolate, vanilla, 
salted butter caramel, coffee, pistachio, 

nougat/honey, walnut, lemon, strawberry, 
raspberry, blueberry, mango, yellow peach and 

seasonal sorbet



Drinks

Cristaline 50cl..........................1,50€
Cristaline 1,50L .........................3,00€
Perrier 33cl...............................2,50€

- WATER & SOFT DRINK -

soda 33cl ....................................2,50€
Coca cola, Coca cola zéro, Orangina, Oasis tropicale, 
Fuzetea pêche, Schweppes agrumes, Minute maid 
orange, Minute maid pomme, Caprisun

Flavoured syrup with water ....1,50€
Mint, lemon, grenadine, white peach, blueberry

Premium syrup ..........................2,00€
Cherry blossom, mandarin, mango/passion, Mojito 
mint

L’Élixir maison lemonade-style ......3,00€
Cherry blossom, mandarin, mango/passion, Mojito 
mint

Homemade juice ........................5,00€
Fruit and/or vegetable juice of the moment

Walnut wine...............................5,00€
Peach wine .................................5,00€
Chestnut wine...........................5,00€

- APERITIFS -

Espresso / americano / Décaf..2,00€
Double espresso ......................3,50€
Espresso with milk*.................2,50€
Large coffee with milk*.........4,00€
Cappuccino*................................4,50€
Hot chocolate*..........................3,50€
Tea / Herbal tea.........................3,50€
Extra milk / coulis / whipped cream  ......0,50€

- HOT DRINKS -

* All our hot drinks are also available in a plant-based `
   version.



- WINES -

- BEERS -

RED WINE	 12,5cl	 25cl	 50cl	 37,5cl	 75,5cl
Bergerac ....................................... 3,00€	 5,00€	 9,00€	 -    	 -      
Château Farcie du Pech ..................-    	   -    	 -    	 13,80€	24,00€
Gouyat rouge ................................ 3,50€	 -    	 -    	 -    	14,00€
Pinot noir ...........................................-    	 -    	 -    	 -    	17,00€

WHITE WINE	 12,5cl	 25cl	 50cl	 37,5cl	 75,5cl
Bergerac ....................................... 3,00€	 5,00€	 9,00€	 -    	 -    
Monbazillac ................................. 4,00€	 7,00€	 13,00€	 -    	 -
Gouyat blanc ................................ 3,50€	 -    	 -    	 -    	14,00€
Pierre blanche .................................-    	 -    	 -    	 -    	16,20€

ROSÉ WINE  	 12,5cl	 25cl	 50cl	 37,5cl	 75,5cl
Bergerac ....................................... 3,00€	 5,00€	 9,00€	 -    	 -    
Gouyat rosé ................................... 3,50€	 -    	 -    	 -    	14,00€
Figuière méditérranée .............. 3,50€	 -    	 -    	 -    	19,20€

DRAFT BEERS	 25cl	 50cl
Stella Artois blonde (5,3°)............ 3,50€............. 6,50€ 
Pietra ipa (6°)..................................... 4,50€ ............ 8,00€ 
Grimbergen Ambré (6,5°)................. 4,50€ ............ 8,00€ 
Panaché.............................................. 3,50€............. 6,50€ 
Monaco................................................ 3,50€............. 6,50€ 
Extra syrup............................................................. 0,50€

bottles	 25cl
Liefmans fruitesse (3,8°)...................................... 5,00€ 
Lindemans cerise kriek (3,5°).............................. 5,00€  
Lindemans pécheresse (2,5°)............................... 6,00€
Lindemans framboise kriek (2,5°)...................... 6,00€

bottles 	 30cl
Bud (5°)...................................................................... 4,50€ 

bottles 	 33cl
Bam tatou blonde (6°)............................................ 6,50€ 
Bam hombre ambré (5°)......................................... 6,50€
Bam fish moi l’ipa (6,9°).......................................... 7,00€
Bam nuit blanche (5°)............................................ 6,50€
Blanche de Namur (4,5°)....................................... 4,50€
Chimay bleue (9°).................................................... 6,50€
Chimay rouge (7°).................................................... 5,50€ 
Corona (4,5°)............................................................. 6,00€
Cuvée des trolls (7°)............................................. 6,50€ 
Ducasse triple (9°)................................................. 6,00€
Duvel (8,5°)................................................................ 5,50€
Grimbergen blonde (6,7°)..................................... 5,00€
Grimbergen rouge (5,5°)....................................... 5,00€
Guinness Foreign XS (7,5°).................................... 5,00€
Karmeliet (8,4°)....................................................... 6,00€
Kwak (7,4°)................................................................. 5,00€
La bete blonde (8°)................................................. 6,00€ 
La chouffe blonde (8°).......................................... 5,00€ 
Leffe blonde (6,6°)................................................. 5,00€
Moinette blonde bio (7,5°).................................... 5,00€
Orval (6,2°)................................................................ 7,00€
Paix dieu triple (10°).............................................. 7,50€ 
Pietra ambré (6°)...................................................  6,00€ 
Pietra blonde sans gluten (5,5°)....................... 7,00€ 



bottles without alcohol
Corona zéro.................................................. (33cl) 5,00€ 
Jupiler............................................................ (25cl) 3,50€ 
Tourtel Framboise................................... .(27,5cl) 3,50€ 
Tourtel citron.......................................... .(27,5cl) 3,50€

Bon appétit !  
Enjoy your meal !


