
GOURMET 

BAR
M A R N E - L A - V A L L É E 

N O I S Y - L E - G R A N D

GOURMET BAR RESTAURANT

1 2 H 0 0 - 1 4 h 3 0    19 H0 0 - 2 2H3 0

EN TRÉES PRIX TTC

PLATS

Burger du chef, frites fraiches

PRIX TTC

Faux filet et pommes de terre Grenaille 18,50 €

Gaspacho de tomates                                                                  6,50 €

Melon Charentais et jambon de pays                         7,50 €

Pâté en croûte salade mesclun et condiments 7 €

Saumon fumé sauce Tzatzíki                                                     9 €

18, €

Croque monsieur au saumon ou légumes 15 €

Filet de Bar grillé aux légumes rôtis 18 €

Poke Bowl végétarien 16 €

Poke bowl Saumon 17 €

DESSERTS PRIX TTC

Fromage coup de cœur 7 €

Café gourmand 7.50 €

Mousse au chocolat 7,50 €

Panacotta mangue 8 €

Banofee banane caramel 7 €

FORMULE Midi A 22 € PLAT +

CAFE GOURMAND

Burger du chef

Ou

Croque au Saumon

Ou

Poke Bowl

Et 

Café gourmand

S N ACKIN G
PRIX TTC

Pizza Margarita 14 €

Pizza reine 14 €

Pizza chorizo 14 €

Petite planche de charcuteries et condiments 11 €

Grande planche de charcuteries et condiments 16 €

Grande planche de fromages 15 €
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*Toute commande en  Roomservice sera  majoré  de  10% pour  la  l ivraison

17 €
PLAT DU JOUR 

Men u  E n f a n t  9 , 9 0 €

Fish and chips ou Nuggets au poulet 
avec frites 

Et 

Salade de fruits



RESTAURANT
M A R N E - L A - V A L L É E 

N O I S Y - L E - G R A N D

GOURMET BAR RESTAURANT 

1 2 : 0 0 A M  – 1 4 : 3 0  P M    7 : 0 0 P M - 1 0 : 3 0 P M

STARTERS PRICES VAT inc

D I S H E S

Chef’s Burger, fresh fries

Flank beef, herb sauce and sautéed sweet

potato
17€

Butternutsoupwith chestnutbits                                         6,50 €

Avocado toast and girolles in pickles                          6,50 €

Roasted Rocamadour and candied tomato coulis 7 €

Gravlax style salmon, horseradish cream and 
crispy onions 8 €

16 €

Iberian pluma, Patatas bravas, piquillos
condiment

18 €

Farmer’s poultry, fresh vegetables and 
smoked bacon

15 €

Salmon filet with Timut pepper and roasted
cauliflower

16,50 €

Sea bass filet de bar, white butter, 

spinach and orange flavoured

roasted fennel

18 €

Additional toppings of your choice :

Homemadefries or green salad or rice or pasta or vegetables at 3.50 €

DESSERTS PRICES VAT inc

Cheese of the moment 7 €

Gourmet coffee 7.50 €

Brioche with almonds, Malaga ice
cream and snacked bananas

7 €

Exotic baba cake 6,50 €

Sweetly spiced pineapple and 
coconut crumble

6 €

LUNCH FORMULA AT 19€

DISH + GOURMET COFFEE

Dish of the day

Chef’s burger, fresh fries

Salmon filet with Timut pepper and roasted cauliflower

CHILDREN’S MENU AT 9.90€ :

DISH + DESSERT (E X C L U D I N G D R I N KS )

1 DISH OF YOUR 

CHOICE

Organicgroundsteak and 
fries

Chicken nuggets and fries

Fish and chips Surprise ice cream

Seasonal fruit salad

S N ACKIN G

1 DESSERT OF YOUR 

CHOICE

Small chocolate mousse

PRICES VAT inc

Plain omelet and green salad 11 €

Cheese or ham omelet, green salad 12 €

Mixed omelet (ham and cheese), green salad 13 €

Small cold cuts platter and condiments 9 €

Large cold cuts platter and condiments 16 €

Large cheese platter 15 €
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PRICES VAT inc

*All  Orders in  Roomservice w i l l be charged 10  %


