
Home cooking, prepared on-site, with fresh ingredients, and with love! 
Net prices in euros, service included, checks are not accepted. List of allergens available upon request.

_ Sardine, Gillette style, fresh cheese with herbs, buckwheat chips 
_ Ravioli, Vegetable Gyozas, sweet & Chili sauce 
_ Indochinese tapas, (chicken spring rolls, Samosa, shrimp fritters) 
_ Eggs Ajitsuke Tamago, mayonnaise wasabi 
_ Roasted Camembert with honey and pumpkin seeds 
_ Oysters by 6 or 12 
_ Eggplant & curry breton baba ganoush, Lebanese bread 
_ Smoked salmon & seaweed tartare, toasted bread 
_ Mamina’s  home made terrine, chutney and pickle  
_ Sea snail, wasabi mayonnaise

ENTRIES :
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_ Classic or Thai beef tartare, home fries 
_ Piece of beef with green pepper, home fries 
_ Rougail smoked sausages, onions, tomatoes, ginger, turmeric & paprika, rice 
_ Cà Ri Gà, Vietnam chicken Curry, jasmin rice 
_ Seabass Tartare, fenil & dill oil, home made french fries 
_ Coconut Thai green curry, jasmine rice 

• Cod 
• Shrimp 
• Vegetarian 

_ Bibimbap, jasmine rice 
• Salmon 
• Scallop shell 
• Vegetarian 

DISHES :
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_ Mamina's Brioche French toast style, vanilla ice cream, butter caramel salty 
_ Mamina’s Breton Tiramisu, mascarpone, Breton pound cake, chouchen, 

butterscotch salted and whipped cream 
_ Crème brûlée 
_ The gourmet café 
_ The mamina-style chocolate fondant and vanilla ice cream 
_ The cheese plate 
_ The Pavlova of the moment 
_ Ice cream cut 1,2,3 scoops 

• lemon, strawberries, coffee, chocolate, vanilla, caramel 
_ White lady or Liège/chocolate coffee 
_ William Pear or Colonel Cup

SWEET SWEETNESS :
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_ Meat of the moment or fish chips & Ice cream

FOR THE KIDS (UNDER 10 YEARS) :
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