Bienvenue en France !

Tonight, the Chef will be Focusing on sharing with you traditional French food like he used to enjoy every Sunday
at his Grandma's house. In her kitchen, he spen&s hours contemp|atingthe magica] association oFingredients to
create a beauthtul combination oF Havours. |t's a” about the right dosage oF wi”ingness, passion an& most

important|y, love.

At llAuberge, we aim to share with you more than a cu|inary experience, but a piece of our culture.
Seat back and Ieave it to our “savoir—raire" to guide you through the night Whi]e you enjoy the company 01C your

loved ones.

P|ease, Fee[ \free to imcorm our staﬂ?hC you have any dietary requirements or any imformation that wi” l)e re|evant

regarding your time with us.

Meree,

Our Food is prepare& ina [(itchen that ham“e a”ergens an& despite our eFForts, even dishes prepared witlﬁ no a”ergens may enter in contact with
a”ergens wlni|e serve&, prepared or stored. ﬂnereFore, none oFour dishes are guaranteed a”ergen Free. Speal( to our staFFFor more inFormations.

Card payment are sul)ject to ]6% surcharge. PuHic holi&ays are sulf)ject to ]0% surcharge and ]O% service charge is app|ied For groups From 8 people.




Set Menu $60
“ Le Menu Auvergnat”
]Fyou ha&n’t been there yet, Salers, hometown vi”age oFthe Che\C l)ui|t

on old stones bulwarl( is |ocated on top the continenta| French shelF.

During a long time, this picturesque vi”age has been away from big

highways communication which (Jld not promote its expansion. Nowadays
itys listed asone oﬁthe most [)eauthtu| Vi”ages O\C France t[qanl(s to its
timeless e|egance. leou’d like to go deeper in your experience, we

propose you a menu to discover the flavours of this |ove|y Region.

Le Pounti

Rustic and savoury meat|oa1t made with porl(, various greens and prunes. lts origin date [)acl( to 19th oFcentury and
it was initia”y served as a hearty dish for farmers and locals. Over time, the Pounti has become a beloved regiona]

specia|ty usua”y served when there are Fami[y reunions and special occasion.

Le Jambon de Pays et ses Frites

Enjoy a simple yet flavorful experience with our country ham. Paired pentect|y with Fries, this dish embodies the
down-to-earth, comForting flavors deep]y rooted in the heart oFAuvergne’s countryside. Historica”y, por|< was a
stap|e in the region and preserving meat was essential for sustaining through the Iong winter months. Local farmers

deve]oped techniques to cure and smoke por|<, resu]ting in Jambon de Pays, a cherished regiona] specia]ty.

Option palate rinser with a glass of Salers + S16

]nvigorate your senses with our Salers Liqueur, a refined pa]ate cleanser crafted from the vibrant roots of the
gentian p|ant. ﬂ]is herloa| quueurtraces its roots bacL to t[qe heart oFAuvergnels mountains, where ]oca|s Foraged
the wild gentian roots and infused them into spirits. This time-honored elixir was not only revered for its unique
bitter taste but also celebrated for its believed medicinal benefits. Today, it stands as a tribute to Auvergnels

cultural Iegacy and a reFreshing interlude for Aiscerning pa]ates.

Tarte aux Myrtilles
B|ueberry tart - lts origin trace back to the abundance of wild blueberries found in the area ]eadingto the creation
of the iconic Io]ueloerry tart, a heartfelt nod to the regionys cu|inary heritage. ]ndulge in a moment of tradition

ce|ebratingthe natura| sweetness and rustic charm that maLe this traditiona| dessert an irresistilole treat.




Les Entrées - Appetizers

La Soupe 2 ['0ignon Ckees secommenctation”
The tradﬂ:uona] onion soup, topped Wlth Ivread and cheese $

Le Camembert fondu 2 partager (ou pas.) Ckeess recommenctation
Bal(ed camemloert imtuseA with rosemary and a Jash onine. Served with L)read. To share or not to share . this

is the question I $36

La Demi-douzaine d'Escargots
Half a dozen wild Burgundy snail with gar]ic and parsley butter, served with bread $16

Les Saint-Jacques fagon Bretonne @

Searec{ sca”ops served au gratln ina I’!Cl’l creamy sauce. ZPCS $

Le Foie Gras
Duck foie gras. Served with gingerbread and Figjam $26

La Planche de Charcuterie

Selection of prosciutto, saucisson and homemade terrine served with french Ioaguette, cornichons and butter. $25

Not enough 2 Do yourseH?a \Cavour and add the Ri”ettes For $]O

Les Rillettes de la Maison
Tender, slovv cooked pork shre&&e& and Hended Witl’] rich Fat and spices. Served with bread $]8

La Terrine de Campagne
Countrysicle homemade paté. Served with bread $17

Les Accompagnements - Sides

La Demi Baguette La Salade Verte ®

Half kaguette and butter $7 Green salad and vinaigrette dressing. $8
L'Assiette de Frites® La Ratatouille ®

French Fries. $]O Mix O\C bake& eggp]ant, zucchini and capsicum. $H

La Purée Maison®
Homemade mashed potatoes.$”




Les Plats Traditionnels

Le Confit de Canard ® (ke tecammenctation”
Homemade duck ]eg confit and wine jus reduction served with homemade mashed potatoes $32

Le Magret de Canard sauce cerise
Ducl< breast coo|<e& to maximum tenderness with [;urnt honey and cherry sauce. $34

Le Cassoulet traditionnel ®

|conic french country dish, the Cassoulet i a combination of duck |eg confit, sausage and bacon in a gar[icl«/

white beans stew slowly cooked in a carthware pot. $45

La Tartiflette ® Checss tecammenctatan

Popular cannot-miss gratin garnishe& with potatoes and a bacon cream sauce, toppe& with cheese. Served with

a sa|ad on the side. $35

Le Jambon de Pays-Frites® Cketis tecommenctation”
Prosciutto and French Fries. $32

Le Tartare Traditionnel ®
Hand cut raw beef blended with condiments and egg yo”<. Served with French Fries. $36

Le Steak-Frites
200g BeeF eye Fi”et served with French Fries and pepper sauce. CooLe(J medium—rare $45

Le Boeuf Bourguignon @
The not-to-be-misse& Aish! S|0w cooLed beel[‘in re(J wine, carrots and mushrooms. Serve& with homemade

mashed potatoes. $36

Les Gambas flambées au Pastis ®
Hamloee(i prawns with Pastis, an anise—ﬂavored liqueur From South oF France, served with rice. $4O

() Gluten Free




Fromage

Ask for today’s cheese S$14

Les Desserts - Sweets

La Créme Brillée classique Checss tecommendtation
Creamy vani”a custard base topped with a crunchy carame|. $]4

La Tarte aux Noix et Caramel-beurre-salé Csoz:s secommenctation
Wa'nut and sa|ted caramel tart $14

La Tarte Amandine a la poire
Almond an(i pearTart $]4

Omelette norvégienne flambée au Rhum

Vanilla ice cream with a marron glacé heart covered with a rhum flambeed meringue. $20

Crépe Beurre Sucre
Crépe topped with butter and sugar. $10

Crépe Sucre Citron
Crépe toppe(J with |emon and sugar. $]O

Crépe flambée au Grand Marnier
Flambeed crépe with Grand Marnier. $]2

Crépe Nutella
Crépe topped with Nutella. §12

Crépe Caramel Beurre Salé
Crépe topped with sa|ted carame| lautter $]2

Feeling gourmet ? Add Vanilla Ice Cream ! One scoop S2




