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250 ml 330 ml 500 ml
_ DRAFT BEER 1604 €4.20 €520 €72

Blonde €5.0 €6.10 €8.10

i ﬁ' Abbaye beer or today’s beer, choose from:
; red, white or seasonal (Check what’s currently
on tap)
330 ml bottle - blonde, white, amber....................... €6.0

@ 330 ml - The real taste of beer,
ﬁ.ﬂ‘ AlcaholEfraarsm N o e S e €5.20
-

COCKTAILS
WITH ALCOHOL

CLASSIC MOJITO 200 ml
Havana Club three-year-old rum, lime,
fresh mint, Perrier

MOJITO

BY POIVRE ROUGE 200 ml Subtly
Strawberry-flavour classic Mojito, splcvl
“Spicy Mango” syrup®

PINA COLADA 200 ml

Havana Club 3-year-old rum, pineapple juice,
coconut purée, cream

SPRITZ 200 ml

White peach syrup, Cinzano aperitivo, white wine, Perrier
WITH BEER 1004
SWEET PEPPER 250 ml

Strawberry purée, grapefruit syrup,
a dash of black pepper, beer

BRASILIA 250 ml

Passion fruit purée, curagao syrup, beer

MOCKTAILS

VIRGIN MOJITO 160 ml

Rum-flavoured syrup, lime, fresh mint, Perrier
VIRGIN MOJITO BY POIVRE ROUGE 160 m!
Strawberry-flavoured Virgin Mojito, “Spicy Mango” syrup*
VIRGIN COLADA 160 ml

Rum-flavoured syrup, pineapple juice, coconut purée,
cream

FRESH VIRGIN 160 ml

White peach syrup, pineapple juice, orange juice,
grenadine syrup

BEACH DREAM 250 ml

Alcohol-free 1664 lager, white peach syrup, pineapple juice

*Mango syrup with a subtle peppery taste.

EXCESSIVE CONSUMPTION OF ALCOHOL IS HARMFUL TO YOUR HEALTH. DRINK RESPONSIBLY.

SOFT DRINKS & JUICE
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KIDS’ COCKTAIL 200 ml
Orange juice, lemonade, strawberry candy syrup ................. €2.90
WATER
STILLWATER €3
. 500 ML .60
T IHEEE oo oo oo €460
SPARKLING WATER () O
pertly 500 ... S €3.80
L 4 TP PP €450
500 Moo €3.80
S.PELLEGRING DEELC oo €4 80
APERITIFS
KIR BRETON 120 ml
Cider, blackcurrant iqueur...........cccoccoviiiiininiiiieecceece €3.90

BLACKCURRANT AND WHITE WINE KIR 120 ml

White wine, blackcurrant liqueur
MUSCAT 80 Il

HAVANA CLUB RUM (AMBER)
ANEJO ESPECIAL 40 1. €5.70

THREE-YEAR OLD HAVANACLUB 40 ml............ €510
WYBOROWA VODKA 40 ml ..o €510

GIN & TONIC 200 ml
Gin, Schweppes Indian ToNic ........cccooeeiiriririeiiieieeeeeeeenes €6.90

AMERICANO 100 ml

Martini Rosso, Campari, Martini Bianco............cccccccceeccaan. €6.90
SUZE, PORTO, MARTINI 40 ml.........ccooovniniirie, €410
PASTIS 51 20 ml
RICARD 20 ml.......ccoooiiiiiiiiiiiiiiiiniiicciiecieee e

WHISKY
10-YEAR-OLD ABERLOUR 40 ml..........c..c..c................ €7.90
BALLANTINE’S 40 1l .......ooooooooiocoeoeooeoeeoeoeeeoeeereee

JACK DANIEL’S 40 ml

Create your own Long Drink for an extra €1

by adding a soft drink: Coca-Cola, orange juice, Perrier, lemonade

CHAMPAGNE

AOP? BRUT CHAMPAGNE “LOUIS CONSTANT”
120 ml glass

750 ml bottle

CIDER dryorsweet
250 Ml Glass i €3.90
750 Il DOTELE. ..o €7.90

BISTRO PLATTER
Chicken liver paté with IGP" Kampot red pepper, Iberian
chorizo, cured ham, Normandy Camembert, AOP? Comté
and gherkins.

TAPAS PLATTER

Vegetable samosas, breaded Camembert bites,
CRICHEEICSIANGESWE CHPEPPEIySallGC RN aE S SNt St €14.0
& ONIONRINGS (x7) ... €5.90
VEGETABLE SAMOSAS (x5).............cccocoovvvniin. €750
CAMEMBERTBITES (x6) .............cocoooooveiiieiiin €70

Fresh
& exotic!

PARMESAN
Aop(:)cAMPANA, PESTO SAUCE WITH 00
Black olives ANd PINE TULS. oo
ALBACORE TUNA TARTARE ¥ COURGETTE TAGLIATELLE ,
WITH MANGO wew! AND AOP®@ GRANA PADANO wew!
Marinated in olive oil, shallot, coriander, cherry tomato Marinated in olive oil, pine nuts, €5-90
and lemon J
herry tomatoes an
REEUIAT ...ttt €8.90 CEG N €550
Doubl d with topping of your choice).................... €17 20 ATE
ouble (served with topping of your choice) CHICKEN LIVER PATE . €5.90

SLICE OF WHOLE DUCK FOIE GRAS

Spiced pear and qUINCE JaMM...........c.ovoviirieciecieeeens

DI BUFALA wew!

W TOMATO MOZZARELLA

and IGPYKampot red pepper, cooked at the restaur

BREADED CAMEMBERT SALAD
Breaded Camembert bites, tomato, red onion,
smoked bacon, lettuce and basil vinaigrette

SPNALL ..o €6.90
LALEE .o oo eeeeeeeeeeeeeeeee e eeeeeeeeeneeeeee €149
“CRUNCHY” CAESAR SALAD ?\EJ L

Strips of chicken coated in crushed cornflakes ™= | croutons,
fried onions, AOP? Grana Padano shavings, tomato, lettuce, Caesar sauce

'V GREEK SALAD /2!
Courgette tagliatelle, tomatoes, black olives, red onion,
AOP @ feta, piperade, lettuce and basil vinaigrette sauce

() Meat of French origin. (1) IGP : Indication Géographique Protégée (Protected Geographical Indication). (2) AOP : Appellation d'Origine Protégée (Protected Designation of Origin). W Vegetarian recipe.
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POIVRE ROUGEPAYSATTENTION TO THE
QUALITY OF ITS MEAT THANKS TO A
RECOGNISED MEAT-PRODUCING PARTNER

&« .

MIXED GRILL

15 duck breast, %2 Texas-style marinated

pork ribs, %2 butcher’s steak...........c.ccccooovviiiiiin. €290

PURE PORK TIED ANDOUILLETTE
(CHITTERLING - OFFAL) SAUSAGE ... €15:50

TEXAS-STYLE MARINATED
PORKRIBS. ... €18.90
DUCK BREAST

Half oo €180
WIROIE. ... €25 50

& BUTCHER-STYLE BEEFBURGER 150 .. €11.80
Extra Smoked bacon or egg: +€1.50

Plus...
BEEF SKIRT STEAK 200 ..........cccooovvovvvvrerirrrrnire. €180
PRIME SIRLOIN STEAK 160¢ .......ooooooooccoveer. €150

“KNIFE-CHOPPED” BEEF TARTARE
CHAROLAIS BEEF 1805 .....cooooooooovovooooooieo! €17 50

EXCESSIVE

RIBSTEAK 3006 ..o €220
BUTCHER’S CUT 180 ..o, €15.90

AN ofr{!gg
xpertise.
l"l&reat‘,

CHATEAUBRIAND
BEEF FILLET 200¢

AND FOR

€4 50
EXTRA

ENJOY YOUR CUT OF MEAT 1
WITH A DELICIOUS

SLICE OF MELTED
NORMANDY
CAMEMBERT
SAUCES SIDE DISHES
* Kampot Pepper IGPY * French fries
» Béarnaise * Piperade #ew!
* Grana Padano AOP® Vew.! * Rice
* Shallot fondue * Green beans
* Roquefort AOP? * Green salad SINGLE
* Barbecue * Tagliatelle SIDEIDISE

€3.50

(1) IGP: Indication Géographique Protégée (Protected Geographical Indication). (2) AOP: Appellation d'Origine Protégée (Protected Designation of Origin). Weights shown are prior to cooking and can vary more or less by 10%.

CONSUMPTION OF ALCOHOL IS

HARMFUL

ONION RINGS
BACON BURGER 2w/ +N

Brioche bread, butcher-style beef burger ™=,
onion rings, Cheddar, smoked bacon, tomato, red onion,
smokey baconnaise sauce*, lettuce.

sweet pepper coulis, Iberian chorizo, lettuce, tomato, red
onion

Singlel(150 gtbeefiburger) S ik P et ST €15.00
‘Doublel(Zibeeibrnger sl 0ig) st re St B R, €180
BBQBURGER oy

potato galette, Comté AOP?, BBQ sauce, smoked bacon,
lettuce, tomato, red onion

Binglel(beefiblrgen o0l )t Veiet S Ee M ST e €16.00
DoublelZibeefiburgerstlc0lg)r st Rt SRR v €190

Brioche bread, corn flake chicken fillets, ?‘j‘»
Parmesan and #°%(2) Grana Padano pesto sauce, J##:

lettuce, tomato, red onion.

All burgers can be replaced by vegetarian
burgers made from wheat, spinach and
Emmental

\‘7 Vegetarian recipe.

*Creamy, robust, herby sauce with a smoky, slightly spicy and tangy flavour,
with salty bacon notes.

\\\\\\\\\\\\\\ our-Seasonal

A classic
. ofRéunion
cuisine!

—

L
REUNION ROUGAIL SAUCISSE SAUSAGE DISH)
Subtly spicy! Served with rice...........cccooviiiiiiiiiiii €150
CHORIZO, PIPERADE
AND GRATED EMMENTAL GNOCCHIS wvew’
Served with salad ... €14 .90

NORMANDY CAMEMBERT FONDUE

Cooked ham, dry ham, Iberian chorizo,
Normandy Camembert, tomato, salad, French fries. ........ €180

Fish

Alittlebit
of ltaly!

SALMON STEAK WIT
H TOMATO
AND PARMESAN PESTO SAUCE

Pine nuts, rice

SEA BASS FILLET
Lemon butter sauce and rice................cooeiiiieeiiiiiieeeee €l7.90

C FISH&CHIPS* ... €14.20
*Cod fillet § French fries

TO YOUR HEALTH. DRINK RESPONSIBLY.
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Menus

LUNCHTIME SET MENVU

Every lunchtime, Monday to Friday except public holidays
MAIN + COFFEE + MINI DESSERT €12.50

Choice of main
Today’s special (According to restaurant availability)
or ) Grilled ham (served with French fries and choice of sauce)
Dessert
Coffee with a sweet treat:
coffee or tea with a mini dessert

BISTROT SET MENU

Every lunchtime, Monday to Friday except public holidays
STARTER + MAIN or MAIN + DESSERT €14 .90
STARTER + MAIN + DESSERT €17.90

FERLCAET
e b

Choice of starter
Eggs Mimosa or Feta tomato

Choice of main
Today’s special (According to restaurant availability)

COFFEE or TEAWITH MINI
DESSERTS served with 3 sweet treats

Ask for what it comes with!

(Extra smoked bacon or eggs: +€1.50) |/
or Cod fish fingers as Fish & Chips

Choice of dessert
Today’s dessert (according to restaurant availability)
or Chocolate mousse or Skyr with Granola
or “Like a Sundae” or Bowl of 2 scoops of ice cream

Generous

STARTER + MAIN or MAIN + DESSERT €18.90
STARTER + MAIN + DESSERT €22.90

Choice of starter
Chicken liver paté
or Small salad with breaded Camembert
or Small Greek salad
or () Whole duck foie gras U\?
(Extra €4.50)

Choice of main
) Butcher’s steak 180 g or () French Burger
or Reunion Rougail saucisse sausage dish)
or Tied pure pork Andouillette offal sausage
or Sea bass fillet with lemon butter sauce and rice (Extra €3.00)
or () Chateaubriand beef fillet steak (Extra €5.50)

Choice of dessert
Tiramisu with caramelised apples or Crispy mango Sundae
or Raspberry and mascarpone tartlet
or Bourbon vanilla créme brtlée
or Bowl of 3 scoops of ice cream
Other a la carte dessert (Extra €2.10)

TIRAMISU WITH CARAMELISED
APPLES ... ..

A seasonal
treat!

(For children aged 8 and under)
1 MAIN +1DESSERT

Choice of main @

t?»
Cheeseburger* or Cornflake-coated chicken strips*fj
or Hake Fish & chips* or Beef burger*

*Main dish with a choice of French fries, piperade, rice,
green beans, tagliatelle, green salad.

Choice of dessert
Apple compote or Triple chocolate XL cookie
or Vanilla ice cream mini-sundae with OREO® pieces or M&M’S® it { IL R A

1 DRINK OF YOUR CHOICE Y YA D MASCARPONE
Coca-Cola 250 ml or Caprisun 200 ml ASPBERR
or Lemonade 250 ml or Diabolo 250 ml TART LET
" or Syrup with water 250 ml with raspberry coulis
il

ren's
cocktail

ch

J200ML)  (2) IGP: Indication Géographique Protégée (Protected Geographical Indicatior).
(2) AOP: Appellation d’Origine Protégée (Protected Designation of Origin)

EXCESSIVE

CONSUMPTION

0F

ALCOHOL IS

CHOCOLATE FONDANT

Hazelnut pieces and créme anglaise custard sauce............... €6.20

BOURBON VANILLA CREME BRULEE .. .. . €6.20

PROFITEROLES REVISITED wew’
Pure butter choux puffs, 2 scoops of sorbet (raspberry
and passion fruit), 1 scoop of caramel ice cream, whipped

cream, raspberry coulis, exotic fruits
and salted butter caramel ... €750

POIVRE ROUGE SUNDAE

%2 triple chocolate XL cookie, 3 scoops of ice cream
(vanilla, caramel, chocolate), salted caramel sauce,
01 0 cl N cltro B SS S  ——

Exotic
and crunchy!

CRUNCHY MANGO SUNDAE weuw!

2 scoops of sorbet (raspberry and passion fruit),

1 scoop of vanilla ice cream, exotic fruit

coulis, mango, whipped cream and granola.............. €650

LIEGEOISE SUNDAE
Choice of coffee, chocolate or Dame Blanche
(vanilla ice cream with cream and melted

@OVOTEBIETID 1G858 600008

HARMFUL TO YOUR

LIEGE WAFFLE

Scoop of vanilla ice cream, whipped cream, salted caramel
sauce or melted chocolate.........ccoooievniiiieice,

SKYR GRANOLA New!
Raspberry and raspberry coulis
or Mango and exotic fruit coulis
“LIKE A SUNDAE”

2 scoops of vanilla ice crea

m, salted
OREO"® pieces or M&M’s® caramel sauce,

CARAMELISE D APPLE

CRUMBL /
AND RASPBERRIES e €5
BOWLS OF [ 5o .90
ICE CREAM 3 scoops
lChoice of sorbet flavours:
emon, blackcurrant, r. b i i
Choice of ice cream ﬂ:\srzui:y’ passion fruie

V.

+aTr.;1Ha,. coffee, stl.rawberry, Tum-raisins, caramel, choco]
Pping of choice, extra €1.00: Breton biscuit e

salted butter carame] sauce, melted choco] o whi

raspberry coulis and exotic fruit coulis

, hazelnuts,
ate, whipped cream,

HOT DRINKS

COFFEEORDECAF F LLIET oo, €210
TEA " ORHERBALTEA F LLIET ... €250

HOT CHOCOLATE, LARGE WHITE COFFEE,

CAFEVIENNOIS .. ... . €

DIGESTIFS

Ask for our selection! 40ml................c..ccccocooiierrennnn. €5.90
HEALTH.

DRINK RESPONSIBLY.

\1‘01



v;?) Rosé Bottle Glass
. 175 ml 125 ml
COTES DE PROVENCE AOP? “Exception’L” ¥ew/!
FLOTAL, @IEGANT ... ittt ettt €2600 €520
[
IGP" PAYS D’OC ORGANIC WINE “Domaine de Taliani”
TS oW el 6 1] o PSPPSRSO PPIUPRIUPRUPR €19.50 €3.90
IGP" pays d’Oc Gris “Esprit de Massia”
Well-rounded, EXPIESSIVE, fTULTY .. c..iitiiiieiii ettt ettt ettt ettt et etttk e e st e et e et e e 22kt ea e e e et e st et e ese e st e et e e ne e e e e e nen €17 50 €350
AV) Bottle Glass
~ i i 750 ml 125 ml
%
AOP™® MINERVOIS “Les collines blanches” vew’ 500l
ATOINATIC, BEIIETOUS ..ttt ettt ettt ettt et oottt ekt ettt e oot e ettt oo ht e ekt e oo ht e e bt e et e e et e e e teeeeaaeeas €13.60 £€21.00 €420
IGP™ Pays d’Oc “Elles by LEngarran” (served chille % WiERols
Crisp, fresh, red fruit. . ...oocioiiiiiiiiiiicce e 2021 [ €249 €4.90
AOP@ Beaujolais “Moulin Rouge” ‘
(€ T Lo IO T T U T={ o TP PSP TP PRSP UPRUPRUPPRUPPI €210 €420 g
AOP Bordeaux “Chateau Haut Maginet” g
POWETTUL FLOTAL ... e €19.50 €3.90 £
AOP® saint-NICOLAS-DE-BOURGUEIL “Ambroisie” :
Sweet, well-rounded, Black frUIt ... .o o €24.IO €4.80 3
-~ -~ —_— =
AOP® COTES DU RHONE “Réserue des Hospitaliers”  QUANTITELIMITEE £
Well-rounded, supple and @legant.. ... ..ot €21s0 €4.0 H
% 8
IGP" PAYS D’OC ORGANIC WINE “Domaine de Taliani” [
PLUIEY, SILKY ..o eeeeeeeeeee oo e e e e et e oo e e e e e oot e et e et e e et e et e et €19s50 €390 g
AOP®@ HAUT MEDOC “Petit Sénéjac” LAzl s
POWETTUL GIOTTIATIC . ...t €33.10 £

Y/j White Bottle Glass
750 ml 125 ml
500ml

IGP" VAL DE LOIRE CHARDONNAY “by Famille CHAUVIN”

Fresh, well-rounded, dry........ooiiiii e €l3.60 €19.90 €3.95

IGP" VIOGNIER PAYS D’OC “Domaine Foncalieu”

POWETTUL FTUIEY « oottt ettt ettt e e e e et e ookt e e et e e e a bt e ek e e e ne ekt e e et e e €20.30 €410

“GEMINI” VDF® produced by Charles Hours (soft wine)

SOBE, FEUILY .1+ e v e e e et e e et e e s et e ettt €240 €450

Cham agne Bottle Glass

p g 750 ml 120 ml

AOP®@ DRY CHAMPAGNE “LOULS CONSTANT” ...........oooo oo €3740 €730

IGP™ GARD “Les Vignerons Créateurs”
Red Carignan - White Clairette — Rosé Syrah / Grenache

(1) IGP : Indication Géographique Protégée (Protected Geographical Indication). (2) AOP : Appellation d'Origine Protégée (Protected Designation of Origin). (3) VDF: Vin de France

https://www.poivre-rouge.com/ Www.poivre-rouge.com
carte-menus

he list of ingredients in our dishes which are potential allergens is on display at the restaurant reception. Feel free to ask for it!

EXCESSIVE CONSUMPTION OF ALCOHOL IS HARMFUL TO YOUR HEALTH. DRINK RESPONSIBLY.

Advertiser: PR RESTAURATION — RCS ANGERS 325 975 506 — SAS with capital of €6,206,850 — Registered office ZI de la Romanerie Nord — Rue du Paon, 49124 Saint-Barthélémy-d’Anjou — Th




