Menu en I'rancais



—— DESSERT D’AMOUR ——

Mon Chou 8.50

Chou patissier, glace vanille, créme fouettée, sauce caramel beurre salé,
cacahueéte caramélisée

Cake pistache 8.00

Brioche perdue 7.50

Brioche, créme fouettée, glace vanille, coulis de fruit rouge, fruits rouges

Mousse au chocolat maison 7.50 ¥
Crumble cacao & fleur de sel

Pavlova 8.50 ¥

Fruits rouges ou Mangue passion

Cookies 5.00

Chocolat noir
Chocolat blanc et noix de macadamia

GLACES

Glaces artisanales
Vanille, Chocolat avec morceaux, Caramel beurre salé, Pistache,
Mangue, Fraise, Amarena

1boule 4.00
2 boules 6.50
3 boules 8.50

Supp creme fouettée +1.50

Coupes glacées 9.00

Strawberry forever
2 boules fraises, 1 boule vanille, fruits rouges, chantilly

Pistachio dream
2 boules pistaches, 1 boule Amarena, pistache concassée, fruits rouges, chantilly

Chocolate bomb
2 boules chocolat avec morceaux, 1 boule de vanille, sauce chocolat, chantilly

GAUFRES

Composez votre gaufre

Base gaufre 3.90
Boule de glace artisanale 2.50
Nutella 2.50
Caramel beurre salé 2.50
Spéculoos a tartiner 2.50
Coulis de pistache 2.50
Creme fouettée 2.00
Fruits 2.50
Mangue & Framboise
Sucre glace +0.50




—— POUR COMMENCER —

Tenders de poulet
4 % 8.90
8 % 15.90

Burrata 14.90

Burrata, tomates cerises, roquette, tomate séchées, pistaches concassées, noix

P’tite Planche 9.90

Jambon italien, spianata piccante, comté, tomates cerises

Chips & Dips 8.90

Purée d’avocat, confit de tomates, créme ciboulette, jalapefios

Frites parmesan 5.90
Frites de pomme de terre, parmesan riapé

BOWLS

Saumon 18.90

Saumon fumé, riz blanc, avocat tranché, ceuf mollet, feves edamame, mangue, stracciatella,

sésame noir, tomates cerises, concombre

Burrata 17.90 V

Burrata, tortiglioni, confit de tomates, jambon italien, tomates cerises, roquette,
cerneaux de noix, pistaches concassées

SALADES

Halloumi 16.90 ¥

Salade, halloumi, tomates cerises, tomates confites, fruits rouges, concombre,
avocat, vinaigrette

Nordique 17.90

Salade, avocat, stracciatella, mangue, féves edamame, concombre,
pousses de poireaux, ciboulette

Burrata17.90

Salade, jambon italien, tomates cerises, burrata, pistaches concassées,
tomates confites, cerneaux de noix, pesto

TARTINES

Avocado 16.90

Pain de campagne, houmous de betterave, avocat tranché, ceuf mollet,
pousses de poireaux, tomates cerises, feta, fruits rouges

Nordique 17.90
Pain de campagne, stracciatella, saumon fumé, avocat tranché, ceuf mollet,
feves edamame, sésame noir, citron, pousses de poireaux

Burrata 17.90 V

Pain de campagne, confit de tomates, burrata, jambon italien, pistaches concassées,
tomates cerises, roquette, cerneaux de noix

Toutes nos tartines sont accompagnées de frites maison
ou salade composée

Prix nets en euros / Services compris / Boissons non comprises

BURGERS

Burger du mois

Le Smashed 14.90

Potato bun, 2 steaks de boeuf smashés origine France, pickles de concombre, cheddar,
oignons frits, sauce ketchup

L’Original Cheeseburger 15.90
Bun brioché, Steak du boucher origine France, cheddar fondu, pickles de concombre,
salade, tomate, confit d’oignon

New York 17.90 ¥

Bun brioché, Steak du boucher origine France, pastrami, cheddar, purée d’avocat, pickles
d’oignons rouges, iceberg, sauce miel moutarde

Mon Amour 18.90 V

Bun tourbillon feuilleté, Steak du boucher origine France, stracciatella, spianata piccante,
confit d’oignon, champignons de paris, roquette, mayonnaise tomate origan

Crispy Chicken 17.90

Bun brioché, tenders de poulet origine France, cheddar fondu, confit d’oignons,
lardons, tomate, sauce ranch

Veggie 18.90

Bun tourbillon feuilleté, houmous de betterave, cheddar fondu, halloumi grillé,
galette de pomme de terre risti, avocat, pousses de poireaux

Cheesy 19.90

Bun brioché, confit de tomate, steak du boucher origine France, cheddar fondu, féta,
halloumi grillé, stracciatella

Nos burgers sont accompagnés de frites maison ou salade composée
Loaded Fries +1.00
Dirty fries +2.00
Nos Burgers sont servis avec une cuisson a point, demandez votre cuisson

Suppléments
Double Steak +4.00, Triple Steak +7.00
x2 Bacon +2.50, x4 Bacon +4.50

SIDES

French fries 3.90
Frites de pomme de terre

Loaded fries 4.90

Frites de pomme de terre, cheddar fondu

Dirty fries 5.90
Frites de pomme de terre, cheddar fondu, créme ciboulette,
bacon bites, oignons frits

Salade composée 3.90
Salade, légume confits, tomate cerises, oignon frits

SAUCES

Mayonnaise, mayonnaise tomate-origan, mayonnaise paprika,
sauce Ranch, ketchup, moutarde, BBQ (Cheddar fondu +1.00)

Pour toutes demandes d'événements. anniversaires. séminaires contact@restaurantmonamour.fr

MENUS
LUNCH TIME

(Uniquement le midi du lundi au vendredi hors jours fériés)
L’Original Cheeseburger
ou
Le Sm_’zished
Cookie au choix
ou
1boule de glace artisanale

18.90

BURGER CLUB

Burger au choix

+

Dessert D’AMOUR

24.90

KIDS CLUB

Plat
Steak haché, tenders de poulet
Frites
Dessert
Cookie au choix, 2 boules de glaces

10.90

BRUNCH

(Formule uniquement le dimanche de 10h00 a 15h00)
Un plat sucré au choix

+
Un plat salé au choix

1boisson chaude au choix

1boisson froide au choix

27.90

Nos preparations sont faites maison et sur place - Liste des allergenes disponible au comptoir



Menu in English



LOVE DESSERTS

Mon Chou 8.50
Choux pastry, vanilla ice cream, whipped cream, salted caramel sauce,
caramelized peanuts

Pistachio cake 8.00

French toast 7.50
Brioche, whipped cream, vanilla ice cream, red fruit coulis, red fruits

Homemade chocolate mousse 7.50
Cocoa crumble & fleur de sel v

Pavlova 8.50
Red fruits or Mango pa&on

Cookies 5.00
Dark chocolate
White chocolate and macadamia nuts

ICE CREAM

Artisanal ice cream
Vanilla, Chocolate with chunks, Salted caramel, Pistachio,
Mango, Strawberry, Amarena

1scoop 4.00
2 scoops 6.50
3 scoops 8.50

Extra whipped cream +1.50

Ice cream sundaes 9.00

Strawberry forever
2 strawberry scoops, 1 vanilla scoop, red fruits, whipped cream

Pistachio dream
2 pistachio scoops, 1 Amarena scoop, crushed pistachios, red fruits, whipped cream

Chocolate bomb
2 chocolate chunk scoops, 1vanilla scoop, chocolate sauce, whipped cream

WAFFLES

Build your own waffle

Waffle base 3.90
Artisanal ice cream scoop 2.50
Nutella 2.50
Salted caramel 2.50
Spekuloos spread 2.50
Pistachio coulis 2.50
Whipped cream 2.00
Fruits 2.50
Mango & Raspberry
Powdered sugar +0.50




STARTERS

Chicken Tenders
4 \ 8.90
8 \ 15.90

Burrata 14.90
Burrata, cherry tomatoes, arugula, sun-dried tomatoes, crushed pistachios, walnuts

Small Board 9.90
Italian ham, spianata piccante, comte cheese, cherry tomatoes

Chips & Dips 8.90
Avocado puree, tomato confit, chive cream, jalapenos

Parmesan Fries 5.90
Potato fries, grated parmesan

BOWLS

Salmon 18.90
Smoked salmon, white rice, sliced avocado, soft-boiled egg, edamame beans, mango, stracciatella,
black sesame, cherry tomatoes, cucumber

Burrata17.90 4
Burrata, tortiglioni, tomato confit, Italian ham, cherry tomatoes, arugula,
walnuts, crushed pistachios

SALADS

Halloumi16.90 Y
Salad, halloumi, cherry tomatoes, confit tomatoes, red fruits, cucumber,
avocado, vinaigrette

Nordic17.90
Salad, avocado, stracciatella, mango, edamame beans, cucumber,
leek shoots, chives

Burrata 17.90
Salad, Italian ham, cherry tomatoes, burrata, crushed pistachios,
confit tomatoes, walnuts, pesto

— OPEN SANDWICHES

Avocado 16.90
Country bread, beetroot hummus, sliced avocado, soft-boiled egg,
leek shoots, cherry tomatoes, feta, red fruits

Nordic17.90
Country bread, stracciatella, smoked salmon, sliced avocado, soft-boiled egg,
edamame beans, black sesame, lemon, leek shoots

Burrata17.90 4
Country bread, tomato confit, burrata, Italian ham, crushed pistachios,
cherry tomatoes, arugula, walnuts

All our open sandwiches are served with homemade fries
or mixed salad

Net prices in euros / Service included / Drinks not included

BURGERS

Burger of the month

The Smashed 14.90
Potato bun, 2 smashed beef steaks French origin, cucumber pickles, cheddar,
fried onions, ketchup sauce

The Original Cheeseburger 15.90
Brioche bun, Butcher's steak French origin, melted cheddar, cucumber pickles,
lettuce, tomato, onion confit

New York 17.90
Brioche bun, Butcher's steak French origin, pastrami, cﬁddar, avocado puree, pickled
red onions, iceberg, honey mustard sauce

Mon Amour 18.90
Puff pastry swirl bun, Butcher's steak French origin, stra”ciatellu, spianata piccante,
onion confit, mushrooms, arugula, tomato oregano mayo

Crispy Chicken 17.90
Brioche bun, chicken tenders French origin, melted cheddar, onion confit,
bacon, tomato, ranch sauce

Veggie 18.90
Puff pastry swirl bun, beetroot hummus, melted cheddar, grilled halloumi,
potato rosti patty, avocado, leek shoots

Cheesy 19.90
Brioche bun, tomato confit, butcher's steak French origin, melted cheddar, feta,
grilled halloumi, stracciatella

Our burgers are served with homemade fries or mixed salad
Loaded Fries +1.00
Dirty fries +2.00
Our burgers are served medium, ask for your preferred doneness

Extras
Double Steak +4.00, Triple Steak +7.00
x2 Bacon +2.50, x4 Bacon +4.50

SIDES

French fries 3.90
Potato fries

Loaded fries 4.90
Potato fries, melted cheddar

Dirty fries 5.90
Potato fries, melted cheddar, chive cream,
bacon bites, fried onions

Mixed salad 3.90
Salad, confit vegetables, cherry tomatoes, fried onions

SAUCES

Mayonnaise, tomato-oregano mayo, paprika mayo,
Ranch sauce, ketchup, mustard, BBQ (Melted cheddar +1.00)

For all event inquiries. birthdays. seminars contact@restaurantmonamour fr

MENUS
LUNCH TIME

(Weekday lunch only, Monday to Friday, excluding public holidays)
The Original Cheeseburger
OR
The Smashed
+
Cookie of your choice
OR
1scoop of artisanal ice cream

18.90

BURGER CLUB

Burger of your choice

+

LOVE DESSERT

24.90

KIDS CLUB

Main
Beef patty, chicken tenders
Fries
Dessert
Cookie of your choice, 2 scoops of ice cream

10.90

BRUNCH

(Sundays only from 10:00am to 3:00pm)
One sweet dish of your choice

+

One savory dish of your choice

_l’_

1 hot drink of your choice

1 cold drink of your choice

27.90

Our dishes are homemade and prepared on site - Allergen list available at the counter
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