: °
Nt TODAY’S MAIN MEAL

RESTAURANT )
STAURAT SPECIAL - 17 €

(only at midday, Monday to Friday, except public holidays)

STARTERS (from EEC)

EQQ MAYONNG@ISE ...cvuiiiiiiiiiiin i 6 €
Musssels ‘au gratin’ with garlic mayonnaise ..........coovviiiiiiiiiiii e e 12 € :
Roasted bone marrow, fleur de Sel, t0ASt ........cevuriiiiiiiriiii e e e 15 € VEGETARIAN
Marinated salmon, chive cream, fOCacCia tOASt (Italian Bread)......eeereeeerreesresessesessesesresresees 20 € : OPTIONS IN
Crispy prawns wrapped in potato spaghetti, chili soja sauce ......c.ccoeevveiiiiiiierciieee e, 21 € : GREEN
Friends’ platter (to share or not to share 1) : :

— (Catalane dry-cured sausage, tomato bread, Iberian chorizo, 3 milks esperenza, QUINCE PASte) sueuerrarererenenens 24 € :
Homemade foie gras terrine, pineapple chutney ..........cocueiiiiii i, 24 € Glass of wine

: (red, rosé or white)

OYSTERS 5€
Leucate oysters  (x3) 8€ - (x6) 12€ - (x9) 18€ - (x12) 24¢€ Eteeeseereeree e e e e e e e e nn e nnnend ;
SALADS
Café Vienne salad (chicken fillets with cereal coating, cheese, ham, egg, French green beans, cucumber, olives, mixed green [€aves) .........cevvuessee. 19 €
Caesar salad (romaine salad, chicken fillets with cornflake coating, marinated anchovies, bacon, egg, croutons, parmesan, Caesar SauCe) ......ceevrernsss 19 €
Goat cheese salad (cabécou goat cheese with gingerbread crust, mixed green leaves, walnuts, croutons, cherry tomatoes, honey) .........ceeveereeresresesreenens 19 €
Two salmons salad (marinated, smoked) with St Moret creamed cheese, MIXed GreEN [EAVES. . uuu.rrrrerrrrsrersressrrnsessrnresnsestrsnrrssensrsressennrnns 19 €
Gourmet salad (duck gizzards, smoked duck breast, duck liver escalope, MiXed GreEN IEAVES) . .uuerrrruressrersrssressrensesnsessssnsessessrsssesnsesnrssennses 26 €
Scallop salad (orange butter SAUCE, GUACAMOIE) ... vvuuuierruierruirersesersussersussernssersaseraassersa s seraa s eesaseesaassesansensassennnsssennnssennnssennnnsenns 26 €
PASTA
Linguini With homemade PESTO SAUCE .........ciiuiiiiiiiiiii e r e s ra s e se s sansrassasssasseassassenssenssessenssenssnnsnnnsens 20 €
Linguinis With VegetabIes......... ... .o e s e e e e e r e e e rarennrrnnn 20 €
Linguini carbonara style (with diced DaCoN & ©gQG) «..euueruurerurriuierueresesenreruesesesrnsersene st sessenesrnseresensernssesnssrnnsesnssennsennnsennssenns 20 €
Linguini with Bellota cured ham & parmesan ShaViNgS........iiiu i s s s e e s s e s s ra e e ra s eanserasennsenns 24 €
Seafood linguini (Prawns, SQUIA, MUSSEIS) .....iiiuuiiiiriiiiiiiie s s e s s e e s e e e s e e e s e e ae s e e e e s e ea s e eaa s s eaa e s eaanesennnsennnnseenn 24 €
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KIDS® MENU - 12 € (age 10 and under)

Minced beef, chips

CHOICE OF STARTER or .

: Ham & cheese pizza

or

Crispy prawns wrapped in potato spaghetti, sauce chili soja : Salmon steak, ccr;;mce of side-dish
or Carbonara style pasta
Gourmet salad
(duck gizzards, smoked duck breast, duck liver escalope, mixed green leaves) Ice-cream, 2 SCoops
CHOICE OF MAIN COURSE Drink (cordial or fruit juice)

Salted cod stew
or
Sliced duck breast, seasonal sauce, potato gratin

CHOICE OF DESSERT

Ghanaian chocolate fondant with bitter orange coulis

or VAT & SERVICE CHARGE INCLUDED
Rum baba with candied fruit

02/03/2026



MEAT

All our meats come with ONE side-dish included :
salad / potato gratin / fresh chips / French green beans / mashed potato

Grilled sirloin steak, VieNNE’'s SECIEL SAUCE ....uuvivuiiuiirnieeirireriresnrerrarearreresnrenreenreanes
Undercut beef steak, ROQUEfOIt SAUCE.......coviveiiiiiiii e
BEES taArtare VBF (1800) «euureureeureurreuresurenreeuressrensesnsessrenrrsnressrmnresssenmsensennrenresnmesnrenrrnnns
prepared by us or ‘back & forth’
Duck confit, sautéed potatoes with garlic & parsley.......cccccceeeeiiiie, 25 €
Veal kidneys Etc fricassee in chardonnay Wine SAUCE .........cucvveerereernineernnnserneseennnnenns 25 €
PIZZAS Rib StEak With Maitre d/HBEEI DULLER . .evvvveeeesreeeeeeeeessesseeeeeeeeesssssseseseseesesssseeeseeeeen 28 €
Calf's liver deglazed with fir tree VINegar.........cuuviiiiiiiiiiiiiiri e 28 €
Sliced duck breast (~3009) VF in choice of sauce (Roquefort, pepper or seasonal).......cceeureenses 30 €
Supplementary sSide-diSh........cocuiiiiiii 4 €

*VBF = French beef VF = French poultry/meat *EEC = European Economique Union

Margarita
FISH
i Marinére-style Galician mussels ,Chips .........cccovevieiii e, 18 €
La Vegane Salmon steak, lemon butter sauce, ginger petals, sweet potato mash............c............ 25 €
Grilled garlic squid, DIACK FICE......uuiiiiiiiiiiei it eeee 27 €
Salted COA SEEW ..niiiriiiiii e e 28 €
Tapas selection (squid, prawns, garlic mussels), black rice .......ccoovviiiiiiiiiiiiiiieinieeees 29 €
Regina 17 € Trio of scallops, king-sized prawns and fried duck foie gras, Banyuls wine sauce......... 30 €
Small grilled sole (300g), choice of side-dish ..........ccccoiiiiiiiiiii e, 36 €
Tomato, mozzarella, ham, mushroomes,
origano, olives
CHEESE
Sicilienne 18 €
Cheese plater assOrtMENt ......ciiveeviiiiiicii e 12 €

Tomato, mozzarella, marinated
anchovies, capers ,origano, olives

Calzone (chausson) 18 €

Tomato, mozzarella, ham, mushrooms,

DESSERT CORNER

egg, origano Floating island, cold custard cream............ccccviiiiiiiii 9€
Pa d'ous (catalan flan) ... Q€
Ghanaian chocolate fondant with bitter orange coulis..........ccooiviiiiiiiiiiiiiic e, 11 €
Profiteroles with warm chocColate.........coiiuiiiiiiii e 11 €

Tomato, mozzarella, cherry tomates, Caroline’s warm apple tarte, vanilla ice-cream (alcohol-laced, 10 min. cOOKING tiME) s sssassssasssssssnsnssanns 11 €

Duroc truffled ham, burrata, green salad Rum baba, (or= | 016 [ =10 I 1 U 1L 11 €
L L 1L ESU T 07272 PP 11 €

Souvenlr, souvenir 19¢€ Gourmet tea (AESSEIT SUIPIISES) a s s s s s s s s s s s s s s s sssnsssnnsssssssssssssssssssssssssssssssssssssssssssssnsssssnssssnns 12 €

Tomato, mozzarella, aubergine, ham, Gourmet NESPRESSO® coffee (AESSErt SUFPIISES) s s asssssnssssassssnnssssnssssassssnssssnssssnassssnssssnnnns 12 €

egg, origano
ICE-CREAM

La Saimone 19 €

Fresh cream, mozzarella, salmon, olives Sorbets 3 scoops (raspberry, lemon, pear, apricot, melon, peach, Mandaring)........coeeeeureenerennnans 9€
[CE-CrEaAM 3 SCOOPS +uuivvurirunieruirnnssrussrassrnnssrassssnssrnssssassssnsssnssssnssnnssennssennssnnssennssnnnsens 9€
(salted caramel, vanilla, strawberry, chocolate, hazelnut, coffee, pistachio, honey-nougat, rum-raisin)

4 Fromages 19 € (@] 11Tl o el aTo ol ] =l 1=Ta =Y o 3T 9€
White lady (vanilla, hot chocolate, chantilly) ......eeu.ieeurrerieiinierie s eers s e e e e enns 9€
Alcohol-laced sorbets (lemon, raspberry, PEAr) ....vvuvierieeirireei i 10 €
Catalonian treat (apricot, peach, melon in Rivesaltes amber Sweet WiNe) ......uuveuvreureenrenrrenrennnes 10 €
Imperial Mandarine (3 scoops of mandarine sorbet with champagne).......ccceueveruererieeenneennnenn 14 €

Piquante 19 €
'Le Citron' from Les Givrés Haute Glacerie de Rivesaltes................................ 14 €

Tomato, mozzarella, chorizo, peppers,
origano

Mr Seguin 19 €

Fresh cream, mozzarella, ham, goat
cheese, honey, origano

(lemon sorbet, lemon ice cream, lime/lemon/mint granita, Madagascar vanilla marshmallow disc)

VEGETARIAN
OPTIONS IN
GREEN

VAT AND SERVICE CHARGE INCLUDED

Payment methods : CB, Visa, Mastercard, American Express,
Union Pay, Electron, Maestro, Tickets restaurant, Chéques
Vacances and cash. We would like to inform our clients that
we no longer accept bank cheques.

OBLIGATORY ALLERGEN INFORMATION
A list of 14 allergens that can be found in our dishes

is available on request




