) A N
Nos - A PARTAGER !

ENTRéES \ Lot PLANCHE MIXTE A
N PARTAGER

e CHARCUTERIES ET
SAUMON GRAVLAX, FROMAGES

W BRASSERIE || =
. PLANCHE MIXTE
INDIVIDUELLE

§p vELOUTE DU CHARCUTERIES ET

DU MOMENT - 13€ FROMAGES

' RELAIS Y\~ &

SALADE CESAR, POULET
FRIT-15€ g

S 7 NOSPLATS S\

PERSILLADE
Y DOUZAINE - 15€ CROQUE-MONSIEUR ET NOS
SALADE-18€
. DESSERTS

BURGER AU POULET ET OIGNONS
FRITS, CHEDDAR, SALADE, SAUCE
RACLETTE (SERVIAVEC DES

FRITES)-20€ .
§)) LASAGNE POIREAUX ET
SAUMON AVEC SALADE-22€
BAVETTE 210G, ORIGINE REGION
CENTRE, SAUCE ECHALOTE, FRITES
ET SALADE-28€

SUGGESTION DU CHEF - 25€

@CR‘EME BRULEE
A LA VANILLE- 10€

§)) caPPUCCINO
FRAMBOISE-11€

§/) ASSIETTE DE
FROMAGES-12€

€D TARTE FINE AUX

. POMMES, BOULE DE
PORTION DE FRITES-8€ GLACE VANILLE-10€

) v

@ PLAT VEGETARIEN OU DISPONIBLE EN VERSION VEGETARIENNE.
PRIX NETS EN EUROS, TOUTES TAXES ET SERVICE COMPRIS




-/
VERRE DE VIN

ROUGE (12CL)

CHINON-CABERNET
FRANC,
VIN ROUGE PUISSANT, AUX
NOTES DE FRUITS ROUGES
-9€

SAUMUR-CHAMPIGNY -

\

CABERNET FRANC
ROUGE, ELEGANTET
LEGEREMENT EPICE
\ -8.50€ %f
MOJITO (16 CL)
SOFTS RHUM, CITRON VERT, MENTHE
FRAICHE, SUCRE DE CANNE, EAU
COCA'COLA,/ GAZEUSE - 13€
COCA-COLA ZERO
(33CL)-5¢ SPRITZ (16 CL)
APEROL, PETILLANT DE LOIRE ET
ORANGINA EAU PETILLANTE - 13€
(25CL) - 5€
. GIN TONIC (16 CL)
LIMONADE GIN DU MOMENT SERVI AVEC DU
ARTISANALE TONIC -13€
(25CL) - 5¢ MOCKTAILS

JUS DE FRUITS
(25CL) - 7€
EVIAN, BADOIT,
SAN PELLEGRINO
(1L) - 7€

LA CARTE
DES
BOISSONS

ER
il

VIRGIN MOJITO (20CL)
CITRON VERT, MENTHE
FRAICHE, SUCRE DE CANNE ET
EAU GAZEUSE - 10€

LE DETOX (20CL)
JUS DE LEGUMES VERT, JUS DE
CITRON, SIROP DE SUCRE,
SODA -10€

N\ v

1
- I L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTE, A CONSOMMER AVEC MODERATION
~55 PRIX NETS EN EUROS, TOUTES TAXES ET SERVICE COMPRIS

7 N
VERRE DE VIN

BLANC (12CL)

SANCERRE -SAUVIGNON
BLANC,
VIN BLANC SEC, VIFET
MINERAL
-10.50€

DELAILLE-SAUVIGNON
BLANC CHARDONNAY,
VIN BLANC
SEC ET FRUITE

NOTES D 'AGRUMES
\ -8€ %f

BOISSONS
CHAUDES

EXPRESSO - 3.50€

CAFE ALLONGE - 4€

CAPPUCCINO - 5.50€

CHOCOLAT CHAUD -
4.50€

THE, INFUSION -

4.50€




GRAVLAX SALMON,
SALAD -13€

€ sEASONNAL
VELOUTE - 13€
CAESAR SALAD, FRIED
CHICKEN - 15€
ORGANIC CHEVERNY
SNAILS IN PARSLEY
% DOZEN - 15€

BRASSERIE

DU
RELAIS

v

OUR
MAIN COURSES

CROQUE-MONSIEUR
AND SALAD - €18
CHICKEN BURGER WITH FRIED
ONIONS, CHEDDAR, SALAD,
RACLETTE SAUCE (SERVED WITH
FRIES) - €20

Ve R

@ LEEK AND SALMON LASAGNA,
WITH SALAD - €22
FLANK STEAK 210G, ORIGIN :
CENTER, SHALLOT SAUCE, FRIES
AND SALAD - €28

CHEF'S SUGGESTION - €25

J N

TO SHARE!

MIXED BOARD TO
SHARE
CURED MEATS AND
CHEESES
€32

INDIVIDUAL MIXED
BOARD
CURED MEATS AND

PORTION OF CHIPS- €8

) v

\\ CHEESES €18 %r

OUR
DESSERTS

@ CREME BRULEE
WITH VANILLA- €10
@ RASPBERRY
CAPPUCCINO- £€11

@ CHEESE PLATTER-

£12

&) THIN APPLE TART,
VANILLA ICE CREAM

SCOOP- €10

@ VEGETARIAN DISH OR AVAILABLE IN A VEGETARIAN VERSION.
NET PRICES IN EUROS, ALL TAXES AND SERVICE INCLUDED



-
RED WINE

GLASS (12CL)

CHINON-CABERNET
FRANC,

RED WINE, POWERFUL
AND FRUITY, WITH
NOTES OF RED FRUITS -
€9

SAUMUR-CHAMPIGNY -

CABERNET FRANC
RED, ELEGANT AND
SLIGHTLY SPICY -
\ €8.50 %f
7 COCKTAILS
SOFTS
COCALOLA/ RUM LIT/I(E)JFI;SS(I:T\/ICI:I\LI)T CANE
COCA-COLA ZERO SUGAR, SPARKLING WATER - €13
(33CL) - €5 SPRITZ (16 CL)
: APEROL, SPARKLING WINE FROM
ORANGINA LOIRE AND SPARKLING WATER - €13
(25CL) - €5 GIN TONIC (16 CL)
. CURRENT GIN SERVED WITH
ARTISANAL TONIC - €13
LEMONADE
e MOCKTAILS
FRUIT JUICE VIRGIN MOJITO (20CL)
(25CL) - €7 LIME, FRESH MINT, CANE
. SUGAR, AND SPARKLING
WATER - €10
EVIAN, BADOIT, THE DETOX (20CL)
SAN PELLEGRINO GREEN VEGETABLE JUICE,
v (L)-€7 LEMON JUICE, SUGAR SYRUP,
\ /J | SODA - €10
N "4/ — 7\\,
[ [ A\
(—,ngé’ I “ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH, CONSUME WITH MODERATION.

\S

DRINKS

J X
“WHITE WINE

GLASS (12 CL)

SANCERRE -
SAUVIGNON BLANC,
DRY, VIBRANT WHITE

WINE, MINERAL -
€10.50

DELAILLE - SAUVIGNON
BLANC CHARDONNAY,
WHITE WINE
DRY AND FRUITY

\CITRUS€I\810TES - %{
7

DRINKS

ESPRESSO -€3.50

LONG COFFEE - €4

CAPPUCCINO - €5.50

HOT CHOCOLATE -
€4.50

TEA, INFUSION -

v

€4.50

NET PRICES IN EUROS, ALL TAXES AND SERVICE INCLUDED.”



	À PARTAGER !
	PLANCHE MIXTE À PARTAGER CHARCUTERIES ET FROMAGES 32€
	PLANCHE MIXTE INDIVIDUELLE CHARCUTERIES ET FROMAGES 18€

	NOS ENTRÉES
	SAUMON GRAVLAX, SALADE - 13€
	VELOUTÉ  DU MOMENT - 13€
	SALADE CÉSAR, POULET FRIT - 15€
	ESCARGOTS DE CHEVERNY BIO EN PERSILLADE   DOUZAINE - 15€

	BRASSERIE  DU RELAIS
	NOS PLATS
	CROQUE-MONSIEUR ET SALADE-18€
	BURGER AU POULET ET OIGNONS FRITS, CHEDDAR, SALADE, SAUCE  RACLETTE  (SERVI AVEC DES FRITES)-20€
	LASAGNE POIREAUX ET SAUMON AVEC SALADE-22€
	BAVETTE 210G, ORIGINE RÉGION CENTRE, SAUCE ÉCHALOTE, FRITES ET SALADE-28€
	SUGGESTION DU CHEF - 25€
	PORTION DE FRITES-8€

	NOS DESSERTS
	CRÈME BRÛLÉE  À LA VANILLE- 10€
	CAPPUCCINO FRAMBOISE-11€
	ASSIETTE DE FROMAGES-12€
	TARTE FINE AUX POMMES, BOULE DE GLACE VANILLE-10€

	SOFTS
	TO SHARE!
	MIXED BOARD TO SHARE CURED MEATS AND CHEESES € 32
	INDIVIDUAL MIXED BOARD CURED MEATS AND CHEESES € 18

	OUR STARTERS
	GRAVLAX SALMON, SALAD - 13€
	SEASONNAL VELOUTE - 13€
	CAESAR SALAD, FRIED CHICKEN - 15€
	ORGANIC CHEVERNY SNAILS IN PARSLEY   ½ DOZEN - 15€


	BRASSERIE  DU RELAIS
	OUR  MAIN COURSES
	CROQUE-MONSIEUR  AND SALAD - €18
	CHICKEN BURGER WITH FRIED ONIONS, CHEDDAR, SALAD, RACLETTE SAUCE (SERVED WITH FRIES) - €20
	LEEK AND SALMON  LASAGNA, WITH SALAD - €22
	FLANK STEAK 210G, ORIGIN : CENTER, SHALLOT SAUCE, FRIES AND SALAD - €28
	CHEF'S SUGGESTION - €25
	PORTION OF CHIPS- €8

	OUR DESSERTS
	CRÈME BRÛLÉE WITH VANILLA- €10
	RASPBERRY CAPPUCCINO- €11
	CHEESE PLATTER- €12
	THIN APPLE TART, VANILLA ICE CREAM SCOOP- €10

	SOFTS


