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UM BRIl S 1S

COUVERT SANS REPAS  10€
DERSON WITHOUT MEAIL  10€

|
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’ Sirop a I’ eau / Water sup rat M : -7 RN e

[.imonade / Lemonade = ;. e ............... =i
Pe Pri er / Sp arnRiR lln g water 55cl 1- .............. b ey 8 EERNY T -

Jus de fruits / Fruit juice = (ananas, orange, abrlcot ACE, pomme, fraise)
ol gl R B n i =

Sodas 55¢l ¢ (Coca Coca 0%, Ice tea, Oasis pomme cassis, Sprite, Orangma) ¢

Redbull 2501
r "

"
:Ilfj1.
o 1
¥

" EAUX / WATERS

% I 5 :?*i'i,.} fi 3

_ e A
i. 1‘-3-._ ;':- ' = L T
il | BOISSONS CHAUDES |

| ; HOT DRINKS [

=_i : i l,
EXpresso / Espresso [ttt Sl S i S AT
Décaféiné / Decaffeinated St TR S ol e
Double expresso / Double espresso fraeas bbbt L s i el i R s A
Cappuccino ................................ 1 ........................................................................................................................ (b bl p ; .:.;.:."_ i .
Café viennois /| Coffee with Whipped Cream s PO AL Erd aanm h ek , L
Chocolat chaud /| HOt CROCOIALE s TRk R __

Chocolat viennois / Chocolate with whipped cream

] (Choc-olat chaud, 1cl de chartreuse, creme fouettee . -
Gireen Chaud e SOO€
: pegrw & . hot chocolate, 1cl charteuse, whipped cream) WY = :
Theé, tisane / Tea, herbal tea | b HEERE Lhiuiwta® 155 Ly 2.50¢
Vin chaud aux épices d’hiver / Mulled wine with winter spices | . 4.00€

| | LT
(vin chaud, rhum brun chaud, sucre

Chamoniard .................. B 5 ............... - B Tt mihey 5 00€

: mulled wine, hot rum, sugar)
;
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N BOISSONS | DR]NKS
Fant . ||_r: i i

1 B e -_1-E'I_1 i &-:.
b : (.f ."‘.'- '-:-!."'- :

r e g e—
. .j... o - e i gy “'El.__ g
LS

e G, -
F - ”7{

. ;i!'
25cl | ":l
IJ-'!E'
Biere belge “Estaminet blonde” 5.2° EEEESEuips g S 50€ 6 50¢€
Biere lOcale “Punta Ambreée” B° TS Mk e B 4 OO€ 7 30€ .. 15.
E Wonaco e .‘.T.":_..%...... ................................................................................................................................ Z70€C ¢ 6.80€ | 12.20€
Panaché 5 et i) CEEeR NI v - A e 3.70€ ¥ 6.80€ [l 12.20€
- ¥ k.- ! : i 4 : ] TN F
} : |
Supplement plcon bler\e ........... ::.' .............

'L
Bi\ere Oavarla IPA OO 550[ ................................................. I| ..................................................................... Ay N T g N : SSOQ
Biére Ocale “punta quadruple” 10 50 5501 ........................................... - pied PR A o e 420€
Biere beldge Rodenbach 3 la cerise 3.4° 33c] | = - T T R ' .. .......... 4.20€ !

8 APERITIFS / APERITIF DRINKS [HETHERE =t 8

" .
Ricard 45° 20 T e, (11 " 0ok q e S0 TR r g 1 LT oy g Z 00€
Kir a la Jacquere de Savoie 12.5C1 v WA BN A 2 200
Kir au crémant de Savoie 12.5¢] | e P s DL T dod (FUBEIRER el LY 4.20€
Martini blanc ou roude 14.5° 6cl FHE=EEsUaE SRR EEE & ) g 4.00€
Porto blanc ou roude 18° 6cl [ Eiag st R T I E T 4.00€
Suze 153° 6ol Ui g A SR Y ot LEHET T S LS T L 4.00€
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ALCOOLS / ALCOHOLS

T R W

Wh]Sky Aber‘lour 10 anS (QCOSSGIS) 400 40[ - ; - . :
T e 1 P DR T ; - Tl
Whlsky Jack Daniel’ s (amerlcam) 40° 4cl
ST AL |
V()dka P()hak()\/ 57 50 401 ] ............................................ ¢
Gm Glbson S 57 50 401 .'
Get 57 17. 90 401 ¥, i

Get frmts rouges 17 9° del

Get PR T ST S [ e SEEREERT S | ..... iy
J_agermelster 35° 4(;1 ....... _11 _____ 1| . .
L_imoncello 18° 401 e e — LT N e T A o e B bk

Balleys T E ................... o 5 5 { ...................................... o

N\ahbu 18° 4cl e \ S — r e RS 1T IH VY T 1 p

Poire 40° 4c] R =L TR, _' ....... '* ...................................................................................................................................................
Mirabelle 40° 401 B ‘ ..................................................................... o S e d d g o e

Cognac Delaitre 400 Ae] g = e e HLELE To 7 00€
O alvados ChAteau du Breuil 40° 4c] Pttt b insel e s B e gl rely o . i ()(.)Q
Génépi 40° dco] e i ....................................................................................................................................................................................................................................... 6.00C
CI:éme de Génépi 17! o] ThinatesRRoa h g R A R f‘é‘;"‘".'".' .......................... e 6.00€
Chartreuse jaune 4|50 4ol Lt £ S S Lo R ......... i RN | z 7.()()?) _
Cilartreuse verte 55.0 Aol Vil REelye s (. el AT (B - 8.00€
Rhum Captain N\Ol‘gan LSO Py S SRS B 5o AR AL g ] e bl T i 7 00€
Rhum Brun Negrita 400 407 T TR | Ly il R it G 6.006
Mont-Corbier 40° 401 ................................................................................................................................................................................ ATt T 3 00€
Madeleine B-taisii = W, D DR L A AR N w Rk FYFPL At o

drg e I D DT I T
J a g e Pb om b T T i o e et T LR, Rl Gt 2 /1 0 80 im0 g ¢ W R R AR R

A-lcool avec soft




R
f’-’?‘.“‘- Au verre | Pichet | Bouteille *
12(21 4 50cl 75cl ﬂ

{ 18.00¢€

il.. Mondeuse Blanche AOP e -7-; e 7

Chardonnay AOP @i 2401 LI g
Chignin-Bergeron AOP | .. _"'f

Jacquere f '

L - — :

Magnum Apremont “La Pierre Hachée” 1.50cl

ll" Tl # g AU VeI‘I:GH-PlChet Bouteille
L " 12c] @ SOcl @R 75cl

VIN BLANC DU SUD- OUEST ; bt i
Cotes de Gascogne IGP “leondelle” moelleux 4.00€ | 10.00€ I 16.00€ |
VINS ROUGES DE SAVOIE DON\AINE PERCEVAL & & ES SR AP B
Pmot AOP |‘ ....................... L e ; -. .............................. * ;-'“ & }2 1§ X I 17.00€
Mondeuse Fiit de Chéne AOP N e p .:F' X j i X 18.00€
Mondeuse Chateau Vieilles Vignes (sans sulfites) AOP I X | X 22.00€
G[amay AOP daErssraa i: .................................................... T T B F e 4.00€ 8 50¢€ R X |
Magnum Mondeuse “Fit de Chéne” AOP 15001 B k. Al T 1 .................................................. b 40.00€
' { Au verre | Pichet Bouteille

| 1. 12¢l gty 50cl (i 75cl |
VINS ROUGES DU RHONE-DOMAINE OGIER L { : 2.
C(’jtes du Rhéne “Artésis” .................................................................................................................... X e X 1900€ &
CPOZ@S_HerItage “l’Orlentale” AOC ................................................................. 600€ X SOOOQ

. i .
VIN BOSE DE SAVOIE-DOMAINE PERCEVAL I= T
Chateau la Gentilhommiere AQP T S E e kL 55 450€ : ‘ " 11.00€ ‘ 20.00€
CIDRES f 0
Cidre de Savoie Brut 2.50 ....................................................................................................................... : , X ‘ 12.00€

' .

Cidre BIO “FﬂS de Pomme” Brut 5.50 GGl it Ay Fid B ke bl R R LELES Eabosl B 18.00€

i d N
CREMANT ET PROSECCO

i

Prosecco Frizzante DOC .............................................................. TERES T WA W ‘ X 1800€
Crémant de Savoie G R L LT X 22.00€
CHAMPAGNE I
C'Hampagne Brut “Vilmin & Fﬂs” ................................................................................... | X ‘ 48.00€
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VIRGIN MOJITO bt
¥ Sirop de mojito, Perrier, sirop saveur rhum citron, menthe
/VlOﬂto syrup. SOda water, rum -flavored syrup, lime, mint

Nectar d’ananas, nectar de coco, swop saveur rhum
Pzneapple nectar, coconut nectar rum flavared syrup

BORA BORA et
Jus de doyave, jus d’ananas, jus de citron, sirop de grenadme _'
Guavajwce pineapple juice, lemon juice, grenadine syr'upi H

NONA JUNE _:_";__ ______ 1 = s B i R MR b gy T B 7
Gin sans alcool “Tanqueray”, jus de citron vert, ginger beer .

Alcohol-free gin “Tanqueray’. llmQ]lllCQ gmger beer Bl e Rt o K
| 1
i

e e e e

¥ . I N . . . i . !

: = = '""- A\/EC ALCOOL : e ST A B

] 1 s : L !
MOJITO ________-_______'! _____ L_________________".'_ ________________ '.;:: - _:___:__';_:I____:_______‘ 900€
Rhum Havana, Perrier, citron, menthe, sucre de canne g ey ! ok ol |
Havana rum, soda water, lime, mint, cane sugar G5 ¥ -.'1[ g i) |
PINA COLADA === ]r' --------------- e 3 ----.—:-——-5.'—_--"-----—-----—.—---——-- 9.00€
Rhum St James, jus d’ananas, lait de coco '
St James rum, pineapple juice, coconut milk == ot i ol - a !

o :

BLUE LAGOON -—-—l ---------------------- T e T T S T LI r LI RN R - 9.00€
Vodka Poliakov, curacao bleu, jus de citron : -
Poliakov vodRa, blue curacao, lemon juice e
HUGO SPRITZ "====== !———————————————————————————————————————————————— ;TR 9.00€
Liqueur de sureau, procecco, eau gazeuse, menthe Eil -
Elderflower liqueur, prosecco, sparkling water, mint 2y £ 8

I | j_i.,' 1 L1 .
GIN TONIC St S e Sl LR R 9.00€ |
Gin, Schweppes b -
APEROL SPRITZ @Rt T e s R T O Tt b s 9.00€

Aperol, prosecco, eau gazeuse, orange
Aperol, prosecco, soda water, orange

MOSCOW MULE G e SEEPT DAL A S 9.00€
Vodka Absolut, ginger beer, jus de citron, menthe : '
Absolut vodRa, ginger beer, lemon juice, mint

CAMPARI SPRITZ -I ——————————————————————————————————————————————————— SRR e 9.00€

Campari, eau gazeuse, prosecco, orange
Campari, soda water, prosecco, orange

] ;
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NOS PLANCHES /| OUR PLATTERS

e : . ._"" ﬁ i"-'ﬂ-- oy ;7_ 14 OO€ -* =y b i o | B _"""":': """ R
B | U \SSIETTE DE "CHARCUTERIES . 1
PR RN P/ T OF COLD CUTS In e

TR 2~

' PLANCHE VEGETARIENNE
*'i:* Fromagdes et legumes

Cheeses and vegetables

- k : mrl T S
e S 17.00€ e
§ e I - PLANCHE DU TERROIR ~ _
| - e Fromagdes et charcuteries SR B e gkl
| & Ty T i Cheeses and cold cuts T o1 ) !l‘ o
I .-f ¥y .: _ -.. AL g
I NOS SALADES / OUR SALADS pit a3
i i 5 LR e . B el . : ;
! --------------------------------------------- =-% ----1,-3-,;-& BN 141.00€ e e «-;-‘ ---------- e e
- ! X SALADE CHEVRE g :
Salade veI‘te bllles de chevre, chevre chaud, 01gnons rouges, tomate oeuf sauce
F i salade maison @& : :
| Green salad, goat cheese warm goat cheese, red OmOns tomarto, egg, house =
: : I salad dressmg NN, T l
ar .'.. .
I e 5N L RS T e SRR i 14 00C P gty L e
£ SALADE SAVOYARDE :
Salade verte, pomme de terre, tomme de Savoie, ]ambon cru, oignons rouges, |
I " noix, tomate, ocuf, sauce salade maison

Green Salad pOI;atOQS tomme de Savoze cheese, cured ham, red onions, walnuts, =

; i tomato, egyg, house salad dressing
e 15.00€ | e I'- ---------- 5
} ~ Nt -1 ok
, SALADE DU HAMEAU T F it Bt
Salade verte, tranches de saumon, muffin au saumon maison, citron, tomate,
' i ocuf, sauce salade maison |
Green salad, salmon slices, homemacde salmon muffin, lemon, tomato, egg, house
| 7 salad dressing (= '
b e D.00€ e
1 SALADE VERTE x
. GREEN SALAD

SAUCE SALADE MAISON
Moutarde, vinaigre balsamique, huile d’olive, huile de tournesol
d Mustard, balsamic vinegar, olive oil, sunflower oil

-; | :l 5. . .:.




NOS PLATS / OUR D[SHES

FrE % M verte, tomate, sauce burger I
CELTVERLET T R |

SAVOYARD BURGER, FRENCH FRIES, GREEN SALAD

' Homemade burger bun, 150 g minced beef steak, caramelized ()m()ns raclette

i cheese, green salad, I;Omalz() burger sauce | :-1
Jll ---------- T M e R o 19.00€ fi= 3t : *** r’-‘-
II T HAN\BURGER VEGETARIEN, FRITES, SALADE VERTE i (Tt
Pain burder maison, steak de blé pois chiches, raclette, salade verte, tomate,
' 'F : '-* sauce burder I *
1
£ VEGETARIAN BURGER FRENCH FRIES, GREEN SALAD
HOQOadQ burger bun wheat and chickpea patty, raclette cheese, green salad
3 i ' tomato, burger sauce [ == I ;
‘ A e 1
f | i |
'“": """"""""""""""""""""""""""" i""""""""""""":E'-'_': 2200€ "".“":“'"'"""'_I“"":I:I-I:""'"""_'""'“".'“"'""'":'".'"".“““"-
POISSON DU MOMENT ET SON ACCOMPAGNEMENT
FISH OF THE DAY AND I'LS SIDE DISH ¢ af-
| 1, i .
____'_! __________________________________________________________________________ 29 006 CEEaEe S P M L AR T R
PAVE DE BOEUF, SAUCE AUX AIRELLES ET SON ACCOMPAGNEMENT
i BEEF STEAK, CRANBERRY SAUCE AND 115 SIDE DISH
: | I_::: .
------------------------------------------------- T SN 00 3 F1i A RETE Y B ' *
' ASSIETTE DE FRITES : '
PLATE OF FRENCH FRIES
u
NOTRE POTAGE / OUR SOUP
T 12.00€ A=t 1-2a i R ki & o TR i 4

POTAGE DE SAISON, CROUTONS, FROMAGE RAPE
SEASONAL SOUP, BREAD CROUTONS, CHEESE




sl S =
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NOS N\ENUS ENFANT  OUR CHII.DREN’S /I/lENU

Lr
! SEEE \ENU CHEESEBURGER, FRITES [ st Ses
; FT b N8 Sirop a I'eau ou coca AL % |
[ o | Pain burger maison, steak hache de beeuf, cheddar, ketehup i['
i PATE 1 boule de glace au choix (vanille, chocolat, fralse) e g 2 ]
1 . CHEESEBURGER MENU, FRENCH FRIES Rl
- T o ol T e
: s Water syr'up or Coke & -,e“'] F !'
- Homemade burger bun, minced beef steak, cheddar, ketchup .\
Ice cream SCOOp with the flavour of your choice (vanilla, chocolate strawber*ry)
: i SO B |
--------------------------------------------------------------------------------- i 12u0 B T - e e e o FiE
: 1 ' ! 5 - |
N\ENU Pl/Z/A
I i
i Sirop a l’eau Ou coca -
_| Pate maison, sauce tomate, mozzarella, jambon blanc i
[ 1% 1 boule de dlace au choix (vanille, chocolat, fraise) | o
; 6l ¢ ; :
s Pl//A MENU |: ' _
r Water syrup or Coke Eigr. :
Homemade dough, tomato sauce, mozzarella, ham ' §

Ice cream scoop with the flavour of your choice (vanilla, chocolate, StraWberry)

i 1 = | -
| I n | | " i |
I n

e &




B 2404 de fromages, Salade verte
"W 240g of cheese, green salad
. B

| __ FONDUE SAVOYARDE , CHARCUTERIE & (88
! | 240g de fromages, charcuterie, salade verte _Ii i
i : .-"': W 240g of cheese, cold cuts, green salad
k R

,f SRS RACLETTE DE SAVOIE VEGETARIENNE (iiete S
A | 250d de fromagdes, légumes, pommes de terre, salade verte | :
II' 250¢ of cheese, vegetables potatoes, green salad

IS RACLETTE DE SAVOIE §
. 2504d de fromades, charcuteries, pommes de terre, Salade verte :
2509 of cheese, cold cuts, potatoes, green salad | Y 1)

------------------------------------------------ |[u ZZ-LTOOQ l

| REBLOCHONNADE

1/2 reblochon, charcuteries, pommes de terre, Salade verte .
12 reblochon cheese, cold cuts, potatoes, green salad ¢ s !

- LY el I I __________________________________ 7 00€ R

S5 Bee,| xSl L] MR R 25.00€ |=res ,, ------- itk

| FONDUE BOURGUIGNONNE .I
250g de viande de boeuf, frites, salade verte

250g beef meat, french fries, green salad
| N
UNIQUEN\ENT SUR RESERVATION / BY RESERVA T ION ONLY

Minimum 2 personnes / Minimum 2 people
Prix par personne / Price per person

LR R (R T ], R TS 27 00€ ;EREETL L Jee W54 § ek el acht g

~ PIERRADE
2304 de viande (boeuf, dinde, canard), frites, salade verte

230g of meat (beef, turkey, ducR), french fries, green salad

] | |




o 1 s

NOS[HZZAS/CHH?PDHQ{

if Pate maison, sauce tomate, mozzarella, omgan olives
Homemade dough, tomato sauce, mozzarella, oregano, olives

Pate malson sauce tomate, mozzarella, jambon blanc, omgan ollves g
- Homemade dough, tomato sauce, mozzarella, ham, oregano. olives

oL AL . e iy T :
- e L =t
I I . ) :
k= 1 ' T
B e [ Tan R S ] e S S 13.00€ S ————————:-r-——————:———LP——-
1|' Ssreslt) REINE . s
Pate maison, sauce tomate, mozzarella, jambon blanc, Champlgnons orlgan
II : EeemlEp olives S
Homemade dough, tomato sauce mozzarella, ham mushroomes, 0regan0 OllVQS
i . . [ | .
i i ii _I_.-' =3 1
' Il - : f ' 1:]- i
T TR e TR T 4[ ——————————————— 7 15.00€ ———:——————_————:——%‘—————: ———————————————————————
: CHORIZO = i :
Pate maison, sauce tomate, mozzarella, chorizo, poivrons, origan, olives |

Homemade dough, tomato sauce, mozzarella, chorizo, oregano, olives

— e e R M T R e 14.00€ R SE it rit ol A et T e 2
; ot RS POIRE:
- Pate maison, sauce tomate, mozzarella, poire, roquefort, jambon cru (apres
| Cmsson) origan, olives LY 1

Homemade dough, tomato sauce, mozzarella, pear, roquefort cheese, raw ham
' (after COOhmg) oregano, olives ¢

| * CHEVRE 1=
Pate maison, sauce tomate, mozzarella, chevre, ail, origan, olives :
Homemade dough, tomato sauce, mozzarella, goat cheese, garlic, oregano, olives

d Suppléement par ingredient / Extra ingredient

| :I | _ :
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| qr NOS PIZZAS / OUR PIZZA
4 K 5 s
g, = Fa?h"l-r -

______4———_5{—.:: - o 15.- - %-i 14 OO€

-I-

; H()memade d()ugh I;Omalz() sauce, m()zzarella raclette mquef()rlz Sheep cheese
oregano, olives s

Ty v

-.-:;7_ i .1-|_

. epamr SOAVOYARDE Tl
 Pate maison, sauce tomate, mozzarella, raclette, jambon cru (apres cuissons), |

|E e < origan, olives ey '
Homemade dough, tomato sauce, mozzarella, raclette, raw ham (after cooRing),
i‘l i oregano, OllVQS s 3 |
| i. 1 o |
-__ i r . ! "._[ =
——————————————————————————— Ty 1400¢ ————————~*————-~i}(——————————————————————-————-
; BUFFALO 2
Pate maison, sauce tomate, mozzarella, viande hachee, oignons rouges, orlgan
| i olives I
Homemade dough, tomato sauce, mozzarella, ground meat, red OmOnS Oregan()
| - olives
B SRt Cr s A T RAE * ——————————————————— 15.00€ rFiires i 1 . TR o A B, 7
| SAUMON &5 - &

i Pate maison, creme, mozzarella, saumon, oridan, olives g
, Homemade dough, cream, mozzarella, salmon, oregano, olives

| i CALZONE A
Pate maison, sauce tomate, mozzarella, jambon blanc, champignons, oeuf
Homemade dough, tomato sauce, mozzarella, ham, mushrooms, egg

Supplément par ingredient / Extra ingredient

.; | I ; i
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NOS FROMAGES ET DESSERTS |

d OUR CHEESES AND DESSERTS
l.rﬁ. “_ =..hﬂ_ R Ly "
il ;:_—“‘H—L & 7.00€C ps e T e

i DESSERT MAISON ,!*'
S HOMEMADE DESSERT

ASSIETTE DE 5 FRON\AGES
PLATE OF 5 CHEESES ¢

e CARL GOURMAND f.-;Lf;'._i'
| GOURMET COFFLE IR L

'.--'5-.11 AT | e ST
NOS BOULES DE GLACE / OUR ICE CREA/VI SC’OOPS

___________________ S.SOQ _____'_"_‘Zfii_._'f!'l_________'_L_.______.______;

b
TAFFOGATO © L] + ok

1 boule de vanille arrosée d’'un expresso, creme fouettée
1 scoop of vanilla ice cream drizzled with espresso, whipped cream -

———————————————————— ——— — ———

_I_'+-L—

COUPE DE GLACE 1 BOULE it e
11ICE CREAM SCOOPS : f

COUPE DE GLACE 2 BOULES &4
2 1CE CREAM SCOOPS

COUPE DE GLACE 8 BOULES
O ICE CREAM SCOOPS

] Supplement creme fouettee / extra whipped cream

| |




'i:,-:ir.-—ﬁ: -
I:-E"'-.--ll—'!"“-—.(

. CHOCOLAT LILGEOIS |
2 boules de Chocolat 1 boule de vanille, chocolat chaud maison, creme fouettée
| 2scoops of ChOCOlate ice cream, 1 scoop of vanilla ice cream, homemade hot

. T o chocolate, whipped cream i ’?:"':‘ -
_‘ll_ __________ i _"__1__. ________ -___'-'; ______________ 700€ ___________________________ il ki :_' ____________
I & DAME BLANCHE .
] 3 boules de vanille, chocolat chaud maison, créeme fouettée
|

. 3 scoops of vanllla ice cream, homemade hot chocolate, whipped cream :

I- e Bt | = b
_é _________________________ !'____E'_____________' 700€ _"'_____—_._;:i‘f:_]_7___-—:_-?__:7_-__-_-________._T:____'

B .‘ COUPE CARAMELIA .} 1] |
: 2 boules caramel, 1 boule cafeé, coulis de caramel, creme fouettee o !
2 scoops of caramel ice cream, 1 scoop of coffee ice cream, caramel sauce,

| whipped cream

COUPE MONT-BL.ANC
| 2 boules marron, creme de marron, creme fouettee

2 scoops of chestnut ice cream, chestnut cream, whipped cream M
1 F -
— R iR e l ——————————————————— 08.00C G st - T [ L e LT =
| COUPE COLONEL [

- : 2 boules citron, vodka }
2 scoops of lemon ice cream, vodRa

COUPE GENEPI
2 boules denepi, alcool de genepi
2 scoops of genepi ice cream, genepi liqueur

COUPE LE HANMNEAU DES EAUX
i 2 boules myrtilles, liqueur de myrtilles, creme fouettee

2 scoops of blueberry ice cream, blueberry ligueur, whipped cream




.../‘I ”'s.. Omgme France H

N )

I Vlande haché de boeuf |
[E] " ;“" 3 ' Omgme France

L -
Pave de beoeuf B
L r Origine France

| o e Boucherie locale “Favre v1ande T

[y
|
[*i

D

—~ |
2 |
=

—-‘i"—
|
|- &

.I._

.JI

|
-__
- o

< < < T

I iande d i i '
{ Viande de dinde (S ST g |
| Viande de canard | , i el
3 LN Origine France f s LFE
| & : Boucherie locale “Favre viande” |
L. i ; =t | ]

f | : ; ' e -|-

IT'HE ORIGINS OF OUR MEA TS
1 &

Minced beef steak L, : B

, _ r Origin France i *
[ T e ol e S ATl 1= i1 | TR T T ol (ke T N e =it ot T ol s
| Ground meat ' ‘. B
I | Origin France Fif ' I

Beef steak i B

Origin France

. Local butcher shop “F avre viande™

i
__________________________________________________ -
I Beef meat _ : BB
I Turkey meat |
| Duck meat |
I Origin France I
I Local butcher shop “Favre viande™ I
L4

LAl Ll R i




