' LE CHARLIES’BAR
| LA CARTE

SALADE COMPOSEE : 8-€
SALADE, TOMATES, CONCOMBRES

MIXED SALAD

LETTUCE, TOMATOES, CUCUMBERS

POTAGE DU JOUR 9-€
SOUP OF THE DAY - B _

CHAUSSONS AU FROMAGE 9-€
CHEESE TURNOVERS - C

CARPACCIO DE B(EUF AU BASILIC ET PARMESAN 18-€
BEEF CARPACCIO WITH BASIL AND PARMESAN

CHARLIE’S BURGER 21-€

B@EUF CHAROLAIS, BACON, CHEDDAR, TOMATE, OIGNON, SAUCE MAISON,

AVEC FRITES ET PETITE SALADE

CHARLIE’S BAR BURGER

CHAROLAIS BEEF, BACON, CHEDDAR CHEESE, TOMATO, ONION, HOME MADE SAUCE, SALAD — A, C

CHOUCROUTE GARNIE TRADITIONNELLE 22-€
CHOUCROUTE, KNACK D’ALSACE, MONTBELIARD, COLLET, LARD, POMMES DE TERRE

TRADITIONAL GARNISHED SAUERKRAUT

SAUERKRAUT, KNACK SAUSAGE, MONTBELIARD SAUSAGE, PORK NECK, BACON, POTATOES

SALADE CESAR 23 -€

SALADE, BLANC DE POULET, ENDIVES, CROUTONS, SAUCE CESAR
CEASAR SALAD
LETTUCE, ENDIVES, CHIKEN BREAST, BACON, PAEMESAN, CROUTONS, CEASAR SAUCE - B, C, J

SAUMON FUME D’ECOSSE

TOAST, BEURRE, CORNICHONS, CORICHON, SALADE 24€
SCOTTISH SMOKED SALMON
TOAST, BUTTER, PICKLES, - C, E

PAVE DE SAUMON DE L’ATLANTIQUE 26-€
EPINARDS SAUCE CREME CITRONNEE ET RIZ

ATLANTIC SALMON STEAK

SPINACH WITH CREAM AND RICE - C, E

SALADE DE LA MER 26-€
SALADE, AVOCAT, GAMBAS, LANGOUSTINE, SAUMON FUME, CREVETTES, SURIMI

SEAFOOD SALAD :

GREEN SALAD, AVOCADO, PRAWNS, LANGOUSTINE, SMOKED SALMON, SURIMI

TARTARE DE B(EEUF AU COUTEAU 200GR 28 -€
FRITES ET PETITE SALADE

TARTAR BEEF STEAK 200GR

SERVED WITH FRENCH FRIES AND SALAD - 4, ]

FILET DE BOEUF FRANCAIS 36-€

SAUCE AU POIVRE, POMMES RISSOLEES OU FRITES, SALADE
FRENCH BEEF FILLET PEPPER SAUCE, HASH BROWN OR FRENCH FRIES, SALAD

RISOTTO AUX GIROLLES 19-€
RISOTTO WITH CHANDRELLES MUSHROOMS - B

RISOTTO AUX GAMBAS ET NOIX DE SAINT JACQUES 26-€
RISOTTO WITH SCALLOPS AND GAMBAS — F, B




LINGUINI AL PESTO
LINGUINI AL PESTO-C

LINGUINI A LA BOLOGNAISE
LINGUINI BOLOGNESE-C

TARTE FLAMBEE TRADITIONNELLE
CREME, OIGNION, LARDONS

TRADITIONAL FLAMKUECHE WITH BACON

CREAM, ONIONS, BACON

TARTE FLAMBEE MUNSTER
CREME, OIGNION, MUNSTER
TRADITIONAL FLAMMEKUECHE WITH MUNSTER CHEESE
CREAM, OGNION, MUNSTER CHEESE

TARTE DU JOUR 9-€
PIE OF THE DAY- A,B,C

FONDANT AU CHOCOLAT C(EUR COULANT 9-€
FLOWING CHOCOLATE FONDANT- A,C

CREME BRULEE A LA CASSONADE 9-€

BROWN SUGAR CREME BRULEE

VIN AU VERRE 12.,5cL (GLASS OF WINE )

PINOT NOIR D’ALSACE (ROUGE ) 6-€
PINOT NOIR OF ALSACE (RED)

RIESLING D’ ALSACE ( BLANC) 6-€
RIESLING OF ALSACE (WHITE)

SAINT EMILION BORDEAUX (ROUGE) 8-€
SAINT EMILION BORDEAUX ( RED )

CHABLIS OU CHARDONNEY (BLANC) 8-€

CHABLIS OR CHARDONNEY (WHITE )

A. (EUFS - B. LAIT - C. GLUTEN — D. ARACHIDE - E. POISSON - F. CRUSTACES - G. MOLLUSQUES
H. LUPIN - I. CELERI - J. MOUTARDE - K. SOJA - L. SESAME - M. FRUITS A COQUE
N. ANHYDRIDE SULFUREUX, SULFITES.

PRIX TTC SERVICE COMPRIS - NOTRE RESTAURANT EST OUVERT DU LUNDI A SAMEDI DE 19H A 22H



