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€15.00

€15.00

€15.00

Oléron  pâté

Saint  Nectaire

Cru  des  Montagnes  –  Camembert  –

12-month  Serrano  ham  -  Chorizo  -  Sausage  -

Farmhouse  cheeses  and  Iberian  cured  meats

SHARING  SIDE

The  Mixed

Farmhouse  cheeses

The  selection  of  deli  meats
to  share

The  plates
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Fragrance  of  your  choice

€8.50

€8.50

In  a  pot  or  in  a  cone

€5.50

1  ball  €3.00  2  
balls  €5.50  3  balls  
€7.50

The  White  Lady:  3  scoops  of  

vanilla  ice  cream,  chocolate  sauce,  whipped  cream

Liège  caramel  ( 2  scoops):  

Salted  caramel,  1  scoop  vanilla,  caramel  sauce,  whipped  cream

Liège  chocolate:  2  scoops  of  

chocolate,  1  scoop  of  vanilla,  chocolate  sauce,  whipped  cream

Liège  coffee:  2  scoops  

of  coffee,  1  scoop  of  vanilla,  coffee  sauce,  whipped  cream

Liège  strawberry:  2  
scoops  of  strawberry  ice  cream,  1  scoop  of  vanilla  ice  cream,  wild  

berry  sauce,  whipped  cream

L'Oléronaise  2  scoops  

cognac  grapes,  2  cl  cognac

The  Irish  coffee:  2  

scoops  of  coffee,  2  cl  of  Baileys

Colonel  2  scoops  

of  lime,  2  cl  vodka

Lime  -  Cognac  grape

La  Gourmande:  1  scoop  

of  chocolate,  1  scoop  of  salted  caramel,  1  scoop  of  coffee,  caramel  

sauce,  whipped  cream

Raspberry  Liège:  2  scoops  of  

raspberry,  1  scoop  of  vanilla,  wild  berry  sauce,  whipped  cream

After  Eight  2  scoops  

mint  chocolate,  2cl  mint  liqueur

Vanilla  and  Strawberry

Vanilla  and  Chocolate

Vanilla  -  Chocolate  -  Caramel  -  Coffee  -

Raspberry  -  Strawberry  -  Mint  chocolate  -

ICE  CREAM  SIDE

Liège  women

The  Cups

Alcoholic  Cups

Artisanal  ice  cream

Italian-style  ice  cream

Fragrance  of  your  choice

In  a  pot  or  in  a  cone
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Green  salad  –  red  quinoa  –  carrots  –  tomatoes  –  cucumber  –  red  

onions  –  courgettes  –  olive  oil

Tapenade  –  hummus  –  zalouk  –  marinated  

anchovies

Mixed  salad,  accompanied  by  cherry  tomatoes  and  

served  with  olive  oil  and  cider  vinegar.

GARDEN  SIDE

Vegetarian  Poke  Bowl

Delights  of  the  South

Greenery  Selection

€13.00

€15.00

€7.00

Vegetables  and  
salads
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€9.80

The  12  oysters

The  12  oysters

The  6  oysters

Fine  de  Claire  Oysters  No.  3

The  9  oysters
€11.00  

€16.00  

€19.00

€17.00  

€25.00  

€31.00

Special  Oysters  No.  4

Pineau  or  Vin  Oléron,  2  oysters  

with  Charentais  pâté

The  9  oysters

Mussels  in  Green  Curry  €17.50

Cold  marinated  mussels,  Catalan  style  €9.50

Mussels  Marinières  €14.00

The  6  oysters

OLERON  SIDE

Rope  Molds

Oysters

Oléron  aperitif

Bouchot  Mussels

Cooked  and  marinated  with  piquillo  peppers,  garlic,  chili  pepper  and  olive  oil

Coconut  milk  and  Thai  curry  sauce,  served  with  fries

Cooked  in  white  wine  with  onions  and  served  with  fries

Hurtaud  House

Pattedoie  House
Producer  in  Dolus

Pointe  de  l'Aiguillon

Producer  in  La  Rochelle  –
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Dishes  and  specialties

Starters  and  Tapas

Depending  on  availability
Fried  cotinière

Fish  and  prawn  soup

Breaded  squid

Fish  ceviche

Fish  &  Chips  from  La  Cotinière

Roasted  prawns  x4

with  shrimp  (Yum  Woon  Sen)
Spicy  Thai  Salad

Octopus  Salad

Fried  smelt  €9.80

Chef's  Stuffed  Clams

Home-Cooked  Langoustines

Home-Cooked  Whelks

Pink  Shrimp

Roasted  octopus  tentacles

SEASIDE

Cooked  and  marinated  in  garlic  and  olive  oil,

lime  and  Thai  chili

chili  pepper,  piquillo  peppers,  green  olives  and  parsley

croutons  and  cheese

tomato  salad

Garlic  and  chorizo  pasta

Fried  cod  loin  with  a

mayonnaise  and  lemon

Deep-fried  and  served  with

Ideal  as  an  aperitif  or  starter,  served  with  lemon

seasoning  based  on  fish  sauce,  juice  of

An  Oléron  recipe  served  with

doughnut  batter  and  fries.

Butter  and  garlic,  accompanied  by  a

Mixture  of  soy  vermicelli,  tomatoes,  onion

white  wine,  spring  onion,  coriander  and  shrimp,  seasoned  with

€10.00

€24.00

€10.00

€9.80

€9.80

€23.00

€14.00

€14.00

€19.50

€21.00

€12.50

€15.00

€11.50
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with  fries  or  salad

pickles,  onions,  capers,  parsley,  sauce

with  a  touch  of  honey  and  green  salad

Green  salad

Goat  cheese  on  slices  of  bread

Served  with  fries

Worcestershire  and  Tabasco.  Served  as  desired.

Chicken  fillet  nuggets  served  with  fries

€18.00

€9.50

€9.50

€12.00

€21.00

€6.00

LAND  SIDE

French  Charolais  beef  tartare  prepared  with  egg  yolk,  
mustard,

Bowl  of  fries

Warm  goat  cheese  salad

Serrano  Ham  Croquetas

Homemade  quiche  of  the  day

Chicken  &  Chips  €10.50

and  spices

Chicken  tagine  with  preserved  lemons

Dishes  and  specialties

Starters  and  Tapas
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€6.50 Lebanese  flan  with  orange  blossom

Rice  pudding

Pie  of  the  day

Chocolate  mousse

Faisselle  cheese  with  red  fruit  coulis

SIDE
GOURMET

Desserts  of  your  

choice
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