
	

	

 

																																																											 							 	 	 	 					 	 	 
 
 

• Starters :                 Small           Large 
                               
Lyonnaise Salad         €8   €12 
(Lettuce, organic poached egg, lardons, croutons, tomato)                              
  
Caesar Salad                  €10   €15 
(Lettuce, tomato, chicken breast, croutons,  
parmesan, Caesar sauce) 
 
Duck and orange terrine       €12 
mesclun (Provençal-style salad), traditionnal seed mustard    
 
• Boards :                

 
Charcuterie Board    €8   €14 
(Cured ham, Rosette de Lyon saucisson, Duck and orange terrine)     
 

Cheese Board    €8   €14 
(St Nectaire, Goat’s Cheese, Comté DOP)      
 

Mixed Board     €9   €15 
(Cured ham, Rosette de Lyon saucisson, Duck and orange terrine,  
St Nectaire, Goat’s Cheese, Comté DOP)        
  
• In the « Wolf’s Mouth » : 

Choice of grilled meats “à la plancha” (Served with Green Salad)            From :   12€   
For you to discover on our menu board 
 
Choice of sides: Fries, Mixed vegetables, Tagliatelle, Green Salad          €3  
Choice of Sauces:  Tartare, Peppercorn, Blue cheese sauce, Morel mushroom sauce (+€3)   €2 
         

• Main Courses :  

Aubergin & tomato ravioli with parmesan cheese au gratin               €13 
Steak Tartare, mesclun (Provençal-style salad),                                         €15 

Cocotte of the Moment (For you to discover on our menu board)    €15                   

• Burgers : 
 

- « Fish » with fries            €16 
(Cod in breadcrumbs, smoked cheddar, tomato confit, salad, tartare sauce) 

 

-  « Classique » or « *Gargantua » (300g of beef) with frites   €16/ *€19 
(Beef patty, smoked cheddar, tomato confit, salad, burger sauce) 
 

- « Savoyard » with fries                       €18 
(Beef patty, raclette, tomato confit, salad, burger sauce) 
 

- « Thai » with fries               €16 
 (Chicken in breadcrumbs smoked cheddar, tomato confit, salad, chili Thai sauce) 
 

- « Duck » with fries               €20 
(Shredded duck confit, smoked cheddar, tomato confit, salad, burger sauce) 

 
 
	



	

	

	

	
 

• Cheeses :  
 
Faisselle (Plain, with cream or Fruit coulis)            €4
        
Half « St Marcellin » (local cow’s milk cheese)      €5 
Produced by « Xavier Thuret » (Meilleur Ouvrier de France Fromager 2007)            
 
 

• Desserts : 
 

Dessert of the moment (on the menu board)                         €6 
 

Fruit dessert (on the menu board)             €6 
 

 « Guanadja » (cocoa origin) chocolate mousse         €8 
 

 « Tahitian » panna cotta, mango coulis            €6 
 

Selection of ice vream (per scoop)               €2,50 
Flavours : Vanilla, Lemon, Raspberry 
 
Café Gourmand (coffee served with mix of sweetie)     €9 

 
 

 
 
 

 
 

 
 

 
 

THE RESTAURANT WELCOMES YOU MONDAY TO FRIDAY 
FROM 11:30AM TO 2PM AND 7PM TO 10PM  

 
(EXCLUDING FRIDAY EVENING) 

 
 
 
 
 

Our menu is also available as “ROOM SERVICE” 
 

(A €5 surcharge will be subsequently applied to your overall total)                                                                                
   


