Aarters

Piper Crisps“_s' ] Fish Bites...1 1/16
pickle Plate...5 deep-fried haddock, spicy mayo, dill & lime
Pakora...10,5

potato, cauliflower & onion fritters,
spicy mayo
Brussels Sprouts...9,5

curry mayo & coriander

Sardines Jacques Gonidec...11

pickles & toast
Crisps & Dip...7
Salmon Roe & Herbed Ranch Sauce

[Nains
Ozzy’s Fish & Chips...22,5
mushy peas & tartare sauce
Grilled Cheese...16/18

Cheddar, Raclette & Morbier, pickles & salad (+bacon)
Pie of the Moment...19,5

served with salad & mushy peas. (Limited quantities)

Blossom Burger...21

150g beef patty, bacon, cheddar, iceberg, pickles, spicy mayo, french fries
Fish Burger...21

deep fried haddock, cheddar, iceberg, tartare sauce, pickles, french fries
Signature Burger...24

150g beef patty, Cheddar & Raclette, roasted garlic mayo, homemade
fried onions, french fries, with a side of peppercorn sauce

Pime Cut
Angus Flat-Iron Steak (200g)...25
served with french fries and peppercorn sauce

dides Lesserls

French Fries...5,5 Chocobun...6

Cheesy Fries...8/12 ° o Deep Fried Mars Bar...7,5
cheddar & sriracha whipped tonka cream

Dirty Fries...12/16 Guinness & Chocolate Mousse...9

cheddar, bacon, sriracha

Prices are in euros VAT included. Our meats are exclusively french and our fish is caught daily in Brittany. Bread is provided by Pascal Guerreau.



BEER MENU

ON TAP

BLOSSOM BLONDE
Pilsner (BEL), 4,5%
Une blonde de soif désaltérante !

NECK O
Session IPA, Beavertown (UK), 4,3%

25(L/50(L/HH
418/8/6

6/10/9

The IPA 100% londonienne, désaltérante aux notes exotiques et agrumes

BARGE DU (ANAL

IPA, Paname Brewing (FR), 6%
Une IPA aux notes ameéres et de céréales

ARME BLANCHE

Blanche, Paname Brewing (FR), 4,5%
Une biéere de blé blanche et houblonnée

FINNBARRA
Irish Cider, Ti-Lo (FR), 5,5%

55/95/8

5/9/8

5/85/15

Un craft Cider, uniquement fabriqué avec les meilleures variétés de pommes

GUINNESS

Irish Stout, Guinness (IRL), 4,2%
Stout Legend from Dublin!

(ANS & BOTTLES

BASQUELAND LITE - 6
Lager (ESP), 4,5%, 33cl

(OFFEE GRINDER - 10
Coffee Stout (NL), 8%, 44cl

PAwPAW - 9
Sour Papaye Passion Ananas (SWE), 5,6%, 33cl

SALTY LEMON - 9
Pastry Sour Citron Réglisse Vanille (SWE), 4,7%, 33cl

Rout LiBRE (BBP X Fauve) - 8
DDH NEIPA (FR), 6,2%, 33cl

DuveL - 8
Strong Blonde (BEL), 8%, 33cl

OTCHO - 8
Hard Cider (FR), 8%, 33cl

6/10

LouISE LA REBELLE - /.5
Session IPA Gluten-Free (FR), 4,9%, 33cl

UNE (ARESSE MISE EN MUSIQUE - 32
Bourbon BA Barley Wine (FR), 10%, 75cl

ALPIRSBACHER - /
Helles Lager sans alcool (GER), 0,0%, 33cl

PANAME DOUBLE 0 - 7.5

Mexican Lager sans alcool (FR), 0,0%, 33cl

IMPLOSION - /
IPA sans alcool (DK), 0,3%, 33cl

Sassy 00 -/

Cidre sans alcool (FR), 0,0%, 33cl

GUINNESS 00 - 8

Stout sans alcool (IRL), 0,0%, 44cl
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