NOS ENTREES

La Carle

VELOUTE DE POTIRON @ 10
Eclats de chataignes & graines de courge
24

CROQUETTES DE REBLOCHON V 13

Sucrine & pickles de légumes de saison
1,7,9,13, 14, 25, 27

NOS PATES

TACOS DE THON SAUCE YUZU PONZU 19

Aubergines au dashi, stracciatella & coriandre
1,7,9,10,12, 13, 14, 26

TERRINE DE FOIE GRAS MI-CUIT 22

Condiment datte & citron confit, pain d’épices
1,7, 9,13, 14, 27

ORECCHIETTE AUX LEGUMES 19
Panais, butternut, chou romanesco,
pleurotes & shiitaké

1,7, 24

FARFALLE AUX CALAMARS 27

Tomates confites, olives, basilic & créme
de langoustine
1,7,8,9,10, 14, 24, 27

NOS POISSONS - GARNITURE AU CHOIX &

PIPE RIGATE JAMBON & TRUFFE 26

Tartufata, jambon blanc & Comté
1,7,14,27

MEDAILLON DE LOTTE 32
Mousseline de panais & jus de viande

aux morilles

10, 13, 14, 27

NOIX DE SAINT-JACQUES POELEES 34
Créme mariniere, champignons de Paris,
oignons grelots, crolitons & coulis de persil
1,7,8, 14, 24,27, 29

NOS VIANDES - GARNITURE AU CHOIX

TAGLIATA DE BOEUF 37

Stracciatella, poire & sauce Tosazu
7,10, 12, 14, 27

POT-AU-FEU DE PALERON DE VEAU 25

Chou vert, petits légumes & raifort tartufata
24,25, 27

NOS GARNITURES

MAGRET DE CANARD ROTI 32
Sauce Teriyaki & condiment tfaya
7,12, 14, 15, 24, 26, 27

FRITES MAISON 5.50
SALADE VERTE 5.50
HARICOTS VERTS 5.50

PUREE DE POMMES DE TERRE 5.50

MAIS GRATINE A LA MOZZARELLA 5.50
ET A LA SAUCE KIMCHI

Blé (1), Seigle (2), Orge (3), Avoine (4), Epeautre (5), Blé de Khorasan (6), Gluten (7), Crustacé (8), Euf (9), Poisson (10), Arachide (11), Soja (12),
Lait (13), Lactose (14), Amande (15), Noisette (16), Noix (17), Noix cajou (18), Noix pécan (19), Noix Brésil (20), Pistache (21), Noix macadamia (22),
Noix Queensland (23), Céleri (24), Moutarde (25), Sésame (26), Sulfites (27), Lupin (28), Mollusque (29)



La Carle

NOS INCONTOURNABLES DE L’AUTOMNE

MINI SMASH BURGER 25
Onion rings, tomates, sucrine, cheddar,
ketchup maison au sésame, frites & salade
1,7,12, 14, 24, 25, 26, 27

RAMEN AU MISO @ 19
Tofu croustillant, petits légumes & coriandre

7,12, 24, 26

SALADE CAESAR NIPPONE 26

Salade romaine, supréme de poulet,
bonite séchée, tomates cerises confites,
ceufs durs, feuille de nori, crolitons,
parmesan, olives & sauce Tosazu
1,7,9,10,12, 14, 25, 27

TARTARE DE BOEUF = 27
Rumsteak de beeuf au couteau,

miel, soja, sésame, roquette, pickles
d’oignons, copeaux de parmesan,

frites & salade

7,9,12, 14, 25, 26, 27

BOITE CHAUDE ROTIE A L’AIL CONFIT 23
Fromager des Clarines, jambon Serrano,
cocotte de pommes de terre grenaille &
salade

13, 14, 25, 27

NOS PLANCHES - A PARTAGER ... OU PAS!

FROMAGES \' 20 CHARCUTERIES 20
Sélection de fromages Sélection de charcuteries

13, 14,17, 25, 27 14, 25, 27

MIXTE 21

Sélection de fromages & charcuteries

13, 14,17, 25, 27

NOS DESSERTS

ROCHER AU CHOCOLAT 12 ASSIETTE DE FROMAGES 13
Créme de noisette, cacahuétes 13, 14,17, 25

caramélisées & sobacha
1,7,9,13,14,15, 16

SABLE AMANDE FLEUR D’ORANGER 12

Flan créme br(ilée & nougatine au sésame
1,7,9,183, 14, 15, 26

CHEESECAKE OREO 11

Coulis de fruits rouges
1,7,9,18, 14,15,16,17, 19, 22

TARTE FINE AUX POMMES 10

Caramel beurre salé & glace a la vanille
1,7,9,18, 14

GLACES & SORBETS AU CHOIX

3 boules 9.50
2 boules 6.50
1 boule 3.50
Supplément chantilly maison 1
9,14, 21

Blé (1), Seigle (2), Orge (3), Avoine (4), Epeautre (5), Blé de Khorasan (6), Gluten (7), Crustacé (8), Euf (9), Poisson (10), Arachide (11), Soja (12)
Lait (18), Lactose (14), Amande (15), Noisette (16), Noix (17), Noix cajou (18), Noix pécan (19), Noix Brésil (20), Pistache (21), Noix macadamia (22),
Noix Queensland (23), Céleri (24), Moutarde (25), Sésame (26), Sulfites (27), Lupin (28), Mollusque (29)
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OUR STARTERS

La Carle

PUMPKIN SOUP 10

Chestnut pieces & pumpkin seeds
24

REBLOCHON CHEESE CROQUETTES V 13
Baby gem lettuce & seasonal vegetable pickles
1,7,9,18, 14, 25, 27

OUR PASTA

TUNA TACOS YUZU PONZU SAUCE 19

Dashi eggplant, stracciatella & coriander
1,7,9,10, 12,13, 14, 26

MI-CUIT FOIE GRAS TERRINE 22
Date & candied lemon condiment, gingerbread
1,7,9,18, 14, 27

ORECCHIETTE WITH VEGETABLES 19
Parsnip, butternut squash, romanesco
broccoli, oyster & shiitake mushrooms

1,7, 24

FARFALLE WITH SQUID 27
Semi-dried tomatoes, olives, basil &
langoustine cream

1,7,8,9,10, 14, 24, 27

OUR FISHES - SIDE DISH OF YOUR CHOICE

PIPE RIGATE HAM & TRUFFLE 26
Tartufata, ham & Comté cheese
1,7, 14,27

MONKFISH MEDALLION 32
Parsnip mousseline & morel-infused

meat juice

10, 13, 14, 27

PAN-SEARED SCALLOPS 34
Mariniere cream, button mushrooms,

pearl onions, croutons & parsley coulis
1,7,8,14, 24,27, 29

OUR MEATS - SIDE DISH OF YOUR CHOICE

BEEF TAGLIATA 37
Stracciatella, pear & tosazu sauce
7,10, 12, 14, 27

VEAL CHUCK POT-AU-FEU 25
Green cabbage, vegetables & truffle horseradish
24,25, 27

OUR SIDES

ROASTED DUCK BREAST 32
Teriyaki sauce & tfaya condiment
7,12, 14, 15, 24, 26, 27

FRENCH FRIES 5.50
GREEN SALAD 5.50
GREEN BEANS 5.50

MASHED POTATOES 5.50

MOZZARELLA-GRATINATED CORN 5.50
WITH KIMCHI SAUCE

Wheat (1), Rye (2), Barley (3), Oats (4), Spelled (5), Khorasan Wheat (6), Gluten (7), Shellfish (8), Egg (9), Fish (10 ), Peanut (11), Soy (12),
Milk (13), Lactose (14), Almond (15), Hazelnut (16), Walnut (17), Cashew (18), Pecan (19), Brazil nut (20), Pistachio (21) , Macadamia nuts (22),
Queensland Walnut (23), Celery (24), Mustard (25), Sesame (26), Sulfur Dioxide (27), Lupine (28), Shellfish (29)
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La Carle

OUR AUTUMN “MUST-HAVE”

MINI SMASH BURGER 25
Onion rings, tomatoes, baby gem lettuce,
cheddar, homemade sesame ketchup,
French fries & salad
1,7,12, 14, 24, 25, 26, 27

MISO RAMEN 19

Crispy tofu, vegetables & coriander
7,12, 24, 26

JAPANESE-STYLE CAESAR SALAD 26
Romaine lettuce, chicken supreme,

dried bonito flakes, confit cherry tomatoes,
hard-boiled eggs, nori, olives, croutons,
parmesan & Tosazu dressing
1,7,9,10, 12, 14, 25, 27

BEEF TARTARE = 27
Knife-cut beef rump steak,

honey, soy, sesame, rocket, pickled

onions, Parmesan shavings,

French fries & salad

7,9,12, 14, 25, 26, 27

HOT BAKED CHEESE BOX 23
Fromager des Clarines, confit garlic,
Serrano ham, baby potato casserole

& salad

13, 14, 25, 27

OUR PLANCHES - TO SHARE... OR NOT!

CHEESES V 20 COoLD CUTS 20
Selection of cheeses Selection of cold cuts

13, 14,17, 25, 27 14, 25, 27

MIX 21

Selection of cheeses & cold cuts

13, 14,17, 25, 27

OUR DESSERTS

CHOCOLATE ROCK 12 CHEESE PLATE 13
Hazelnut cream, caramelised peanuts & sobacha 13, 14,17, 25

1,7,9,18, 14,15, 16

ALMOND ORANGE BLOSSOM SHORTBREAD 12

Créme brilée flan & sesame nougatine
1,7,9,18, 14, 15, 26

OREO CHEESECAKE 11

Red berry coulis
1,7,9,18, 14,15, 16,17, 19, 22

THIN APPLE TART 10

Salted butter caramel & vanilla ice cream
1,7,9,13,14

ASSORTED ICE CREAMS & SORBETS

3 scoops 9.50
2 scoops 6.50
1 scoop 3.50
Extra homemade whipped cream 1
9, 14, 21

Wheat (1), Rye (2), Barley (3), Oats (4), Spelled (5), Khorasan Wheat (6), Gluten (7), Shellfish (8), Egg (9), Fish (10 ), Peanut (11), Soy (12),
Milk (13), Lactose (14), Almond (15), Hazelnut (16), Walnut (17), Cashew (18), Pecan (19), Brazil nut (20), Pistachio (21) , Macadamia nuts (22),
Queensland Walnut (23), Celery (24), Mustard (25), Sesame (26), Sulfur Dioxide (27), Lupine (28), Shellfish (29)
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