
THE GOURMET
BISTOT

Fresh seasonal produce, 
feel-good recipes.

OUR SPRING SELECTION



L’équipe de la Tonnelle

BIENVENUE À LA TONNELLE



Welcome to our table!

Sunny days are back, dishes are getting lighter, and flavours are coming to life…

To start, indulge in the freshness of Apulian burrata, our signature twist on the 
classic devilled egg, or the Bømlo salmon tartare with guacamole.

Then, savour grilled dishes infused with the aromas of the garrigue: marinated 
chicken, grilled pork pluma, and lamb skewers — a bold celebration of the season.

And because every meal deserves a sweet ending…
discover our signature pavlova with roasted pineapple & passion fruit coulis, or our 
homemade molten chocolate cake.

Make yourself comfortable, take your time…
Spring is best enjoyed both on the plate and around the table.

Enjoy your time at La Tonnelle.

BIENVENUE À LA TONNELLE



Our beers

our aperitifs

our digestifs

our rhums 
- 5 cl -

our whiskies
- 5 cl -

our waters

artisanal & local

our other beers

La Voisine  - 33 cl -	 5,9
Craft beer brewed in Coignières : 
Beer of the moment : check our blackboard
"Neyge" white beer - 4.7 °
"Maryline" Blond beer Pale Ale - 5 °
"Ygritte" amber beer - 6.7 °
"Lily" beer IPA - 5.1 °

Ricard -2 cl -	 3,5
Kir - 13 cl - blackcurrant, blackberry, or peach	 3,9
Kir Royal -13 cl - 	 7,9
Martini - 5 cl - Bianco ou Rosso	 4,5
Porto - 5 cl - 	 4,5
Cup of champagne Brut de L’Auche - 13 cl -	 7,9
Bottle of champagne Brut de L’Auche 	 40

Saint James Vieux VSOP - 43 ° - Martinique	 7,9
Don Papa Baroko  - 40 °- Philippines	 8,9
Diplomatico reserva exclusiva  - 40 °- Venezuela	 8,9
Havana Club 7 ans  - 40 °- Cuba	 9,9

Cognac, Calvados, Armagnac -4 cl -	 5,9
Get 27, Get 31 - 5 cl -	 5,5
Amaretto -5 cl -	 5,5
Bailey's - 5 cl -	 5,9

William Lawson Blend / Scotland	 5,7
Ballantines  Blend / Scotland	 6,5
Jameson Irland 	 6,5
Jack Daniel's  Bourbon / Tennesse	 7,6
Kavalan Taiwan	 8,7

Still water des Abatilles 	 3,9 (75 cl)

Sparkling water des Abatilles	 4,5 (75 cl)

La Voisine

Craft beer,
brewed with passion

in Coignières.

La Leffe - 5 ° - 33 cl -	 4,9
La Desperados - 5,9 ° - 33 cl -	 4,9
La Chouffe Cherry - 8 ° - 33 cl -	 4,9
La Kriek Mort-Subite - 4,5 ° - 33 cl -	 5,9
La Delirium Tremens - 8,5 ° - 33 cl -	 5,9

La Corona Cero - 0,0 ° - 33 cl - alcohol free	 4,5



our cocktails wine by the glass

our creations 
Aunt Rose-Marie’s 
Planter Punch- 10 cl -	 6,9
A rum-based cocktail with a touch of lime, vanilla, and a hint of 
cinnamon. Blended with guava, pineapple, and orange juices.
Lovingly prepared following Aunt Rose-Marie’s secret recipe.

Pink Flower - 20 cl -	 9,9
Eristoff vodka, rose liqueur, cranberry juice & fresh lime

Mix tapas

Cocktail of the moment	 Check the blackboard CHARMES DE C.	 2,9
Château Domi-Cours.
100% Merlot rouge. Bordeaux AOC.  

CÔTES DU RHÔNE	 4,7
Corinne DEPEYRE . Aromas of red fruits, violet, and liquorice.

VIN DE LOIRE AOP	 4,7
Bourgeuil Domaine Audebert. 100% Cabernet Franc  

GRAVES	 5,7
Château le Bonnat. A 24-hectare estate owned by the
Lesgourgues family, a true benchmark in Graves ! 

BOURGOGNE ÉPINEUIL	 6,9
Pinot Noir, domaine Dampt Frères . 

JOLIE TERRE	 2,9
A simple Mediterranean getaway. 

CÔTES DE PROVENCE AOP	 4,7
Maurin des Maures. Perfect with one of marinated specialties.

DOMAINE DE TERRA VECCHIA	 5,7
Ile-de-beauté IGP.

L’ESPRIT D’A.	 3,5
L’esprit d’A. 100% Sauvignon blanc 2022. Bordeaux AOC.

GEWURZTRAMINER	 6,5
Medium-sweet. Notes of peach, lychee and mango. 	

PETIT CHABLIS	 6,7
Jean Marc Brocard. 	
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Our beers Our Sharing 
Boards

FOR 2 OR 3 

Seafood basket new recipe	 14,9
Homemade tuna mousse, Roman-style fried calamari,
crispy shrimp tempura, served with tartar sauce

Chicken wings X 10	 9,9
Fried chicken wings, barbecue sauce

Mix tapas	 13,9
Fried chicken wings, fried mozzarella sticks, onion rings, 
barbecue sauce

Onions rings x 10	 6,9
Barbecue sauce

our Classical cocktails- 20 cl -

Mojito 	 8,9
Rhum Bacardi Carta Oro, lime, fresh mint, cane sugar,
sparkling water

Piña colada  	 8,9
Rum, pineapple juice, and coconut cream

Spritz Apérol	 8,9
Prosecco, sparkling water, orange

Gin Tonic	 8,9
Gin Bombay Sapphire, Schweppes Tonic, lemon

Also available with limoncello

+ 1,5 Monin red berries or passion fruit purée

our Alcohol free cocktails- 20 cl -

Bora Bora 	 6,9
Pineapple juice, lime, Monin passion fruit purée, grenadine

virgin Pink Flower 	 6,9
Rose sirup, vanilla sirup, cranberry juice & fresh lime
virgin Piña colada 	 6,9
virgin Mojito  	 6,9



Let’s Eat!

weekly 
set menu

for all meals (lunch & dinner)
Monday to friday (lunch only)

Starter :
Homemade tuna rillettes
Egg mayonnaise
Country-style terrinee

Main course :
Dish of the day (lunch only)
Fresh minced beef steak (180 g)
Fresh fish and chips
Lemon & thyme chicken

Dessert :
Apple tart
Artisan ice cream (2 scoops of your 
choice)
Homemade chocolate mousse
Bourbon vanilla crème brûlée
Gourmet coffee + 2,5

Unlimited self-serve
soft drink fountain *

grande Tonnelle
Menu

32,5

7/7 LUNCH & DINNER

Starter from the menu 
or daily special

+

Main course from the 
menu or daily special

+

Dessert of your choice 
or unlimited dessert 

buffet

+

Unlimited self-serve
soft drink fountain *

Kids menu
les Minots (- 8 yo)

9,9

Available every day, lunch & dinner
a surprise gift for every child! 

 
main course (choice of) : 

Crispy chicken tenders
or Fish and chips
or Cheeseburger

+

Dessert (choice of) :

Homemade cookie
or 2 scoops of artisan ice cream
or crêpe with Nutella or sugar

+

Unlimited self-serve
soft drink fountain *

Our Set Menus
PROMOTIONAL OFFERS DO NOT APPLY TO SET MENUS

WEEKLY SET MENUS ARE NOT AVAILABLE ON PUBLIC HOLIDAYS.

Certain starters and main courses 
come with a supplement, clearly 

marked on the menu.

Grand bistrot 
starter

main course
dessert
drinks

Petit bistrot 
starter + main course

or
main course + dessert

drinks

22,5 27,5

* Excessive alcohol consumption is harmful to your health. Please drink responsibly.

about the drink fountain* 
Access to our drink fountain is included with all main courses, 
whether you choose a set menu or not.
Yes, really. We insist. It’s our treat!

You’ll find unlimited sodas, beer, cider, and flavored syrups.



our starters

Starter of the moment	
Check the board for today’s special

Twisted devilled eggs	 6,9
Free-range eggs, mayonnaise, Parmesan crumble, fresh chives

War goat cheese	 7,9
Crispy, soft and comforting, served with honey or plain

Burrata from Puglia	 9,9
Creamy, delicate and full of character.
Olive oil, balsamic vinegar and focaccia

Cured meats platter	 9,9
Le Mans pork rillettes, Lyon-style rosette, PDO Parma haml

Fresh Bømlo Salmon 
Tartare & Guacamole	 9,9
Bell pepper vinegar dressing & Espelette pepper

Let’s Eat!
Our Set Menus

Our Bömlo Prima salmon is 
sustainably farmed in Norway, 

with full respect for its natural 
growth cycle.

Twisted devilled eggs

Fresh  Bømlo salmon tartare & guacamole

th
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erfect pairing

gewurztraminer
medium sweet

+ 6.5

th
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Petit Chablis
Minéral & refined

+ 6.7



L'a

cco
rd parfait

Domaine de Terra 
Vecchia

+ 5.7

Baked Camembert Sharing Board 	 18,9
Coppa, Lyon-style rosette, PDO Parma ham, served with baby potatoes 

Fresh fish & chips	 17,9
Battered cod fillet, tartar sauce

Fresh Bömlo salmon fillet	 19,9
Provençal Marinade: garlic, onion, bell pepper
and a blend of herbse 

Our must-try dishes

Our seasonal dishes
Spring under the Tonnelle

Fresh Ground Beef - 180 gr -	 17,5
Delicious and 100 % French !

Flank steak - 180 gr -	 19,9
Best enjoyed rare or medium-rare. Shallot sauce

Ribeye Steak - 300 gr - + 6 € in the menu	 27,9
Marbled, tender, and full of flavor

Our Grilled & Raw Specialties
Selected by Guillaume, our butcher - sauce of your choice -

sustainable catch

Lemon & thyme chicken

Flank steak

fresh Bömlo salmon fillet

Raised in the pure waters south 
of Bergen (Norway), in conditions 

close to its natural habitat, 
ensuring exceptional quality.

Beef Tartare -100% French-

150 gr, prepared or not

Classic	 18,9
Italian Style with Parmesan	 20,9
(served prepared)

TARTARE XL 300 gr + 6 €

th
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ct pairing

Petit Chablis
Minéral & refined

+ 6.7

Th
e p

erfect pairing

Côtes du Rhône
elegant & fruity

+ 4,7

Lemon & thyme chicken - 200 gr -	 17,9
Marinated chicken breast with lemon and thyme

Grilled pork pluma - 180 gr -	 18,9
Served with a reduced jus infused with fresh herbs

Lamb Skewer - 180 gr -	 20,9
Carefully selected shoulder cut for optimal tenderness,
marinated with garrigue herbs



My little goat	 17,9
Warm goat cheese, walnut kernels, pumpkin seeds, grilled bacon, served on a bed of mixed baby greens 

So crispy	 18,9
Crispy chicken strips, cheddar cubes, grilled bacon, red onions, homemade croutons, mixed baby greens

Tutti veggie 	 18,5
Free-range hard-boiled egg, roasted peppers, roasted zucchini, baby potatoes, homemade croutons,
cherry tomatoes, mixed baby greens, pumpkin seeds

Caesar salad 	 18,9
Parmesan, crispy chicken strips, cherry tomatoes, homemade croutons, romaine lettuce, Caesar dressing

our gourmet salads

All our burgers can be made veggie:
a vegetable patty instead of the beef patty.

Fresh, colorful, and full of flavor... You won’t resist!

Our must-try dishes

Our seasonal dishes
Spring under the Tonnelle

our BURGERS
Double meet - double cheese 
BURGER XXL + 4.5 €

Burger of the moment	 check the blacboard

The Spicy cheddar Chicken	 17,9
Crispy chicken, melted cheddar, jalapeños, red onions, BBQ sauce,
fresh brioche bun 

The Chicken Mozza Basil	 17,9
Crispy chicken, melted mozzarella, smoked scamorza, fresh tomato,
pesto, red onions, house sauce, fresh brioche bun

The Smash	 17,9
Single high-heat sear for a crispy crust 
Smashed fresh beef patty, grilled bacon, cheddar, pickles, onions,
fresh brioche bun

The Morbier	 18,9
Fresh beef patty, melted Morbier cheese, grilled bacon, caramelized onions,
crisp lettuce, mild mustard sauce, fresh bun  

The Bacon	 18,9
Fresh 125 g beef patty, melted cheddar, pickles, grilled bacon, tomato,
red onions, house sauce, fresh bun  

The Veggie  100 % veggie	 18,9
Vegetable patty, melted cheddar, caramelized onions, roasted zucchini,
brioche bun, house saucesthe BLUE CHEESE

Caesar Salad

Also available in a veggie version: grilled bacon is replaced with roasted zucchini

side dishes - choose your favorite

sauces : Béarnaise - Pepper - Roquefort - Barbecue - Tartar	      Extra sauce : + 1 €

Crispy fries · White rice with caramelized onions · Green beans with garlic butter
Baby potatoes · Seasonal vegetables · Fresh salad Extra side dish : + 3 € 

Th
e p

erfect pairing

Local Beer
la Voisine

+ 5,9
Lemon & thyme chicken - 200 gr -	 17,9
Marinated chicken breast with lemon and thyme

Grilled pork pluma - 180 gr -	 18,9
Served with a reduced jus infused with fresh herbs

Lamb Skewer - 180 gr -	 20,9
Carefully selected shoulder cut for optimal tenderness,
marinated with garrigue herbs



our desserts

espresso or regular coffee	 2,3

latté ou cappuccino	 4,3

thea Kusmi Tea	 2,9

coffee & cookie	 3,3

gourmet coffee ou tea	 7,9

to finish
                                            A Little Pick-Me-Up

Digestif

Dessert of the moment	
Check the blackboard

Chocolate Mousse	 6,9
Just like my dad used to make 

Gourmet Coffee or Tea 	 7,9
According to the Chef ’s inspiration and seasonal sweet treats

Vanilla Crème Brûlée	 7,9
With Bourbon vanilla

Red berry crumble	 7,9
Stewed red berries with a hint of soft apple,
topped with a golden, crispy crumble, served warm

Dark chocolate lava cake	 8,5
70% dark chocolate molten centre, Bourbon vanilla ice cream

Pineapple & Passion Pavlova	 8,5
Soft meringue, marinated roasted pineapple, passion fruit coulis

French toast brioche	 8,9
Salted butter caramel, Nutella or red berry coulis  

Dame blanche sundae	 8,9
Bourbon vanilla ice cream, melted dark chocolate,
homemade whipped cream, sliced almonds

Artisanal Ice Cream 3 scoops of your choice	 6,5
Ice cream : Bourbon vanilla, Swiss dark chocolate, 100% Arabica coffee,
California pistachio, salted butter caramel
Sorbet : Sicilian lemon, mango, blackcurrant, raspberry, strawberry
Add a 3rd scoop ? + 1,5 €
Homemade whipped cream + 1,5 €

Cheese Trio	 4,9
Seasonal selection, of course !

served at the table

9.90

All the desserts & cheeses
you want…

seasonal and delicious!

Cognac, Calvados, Armagnac  -4 cl -	 5,9

Red berry crumble

Dark chocolate lava cake

DESSERTS & CHEESE
BUFFET

ALL YOU CAN EAT



Digestif

our wine cellar

		 glass	 carafe	 bottle

	 15cl	 50cl	 75cl

CHARMES DE C.	 2,9	 8,9	 13
Château Domi-Cours. 100% Merlot rouge. Bordeaux AOC. 
Notes of redcurrant and black cherry..

CÔTES DU RHÔNE	 4,7	 14,9	 21
Corinne DEPEYRE . A subtle balance between peppery notes and dark fruit.

VIN DE LOIRE AOP	 4,7	 15,3	 22,3
Bourgeuil Domaine Audebert. 100% Cabernet Franc  
Pleasant red fruit aromas with smooth, supple tannins. 

GRAVES	 5,7	 18,3	 26,4
Château le Bonnat. A 24-hectare estate owned by the Lesgourgues family, a true benchmark in Graves.
With notes of cherry, clove and gentle spices..

BOURGOGNE ÉPINEUIL	 6,9	 22,4	 31,9
Pinot Noir, domaine Dampt Frères . 					   
Ruby-red colour with purplish highlights. A rich, expressive nose of warm blackcurrant, lingonberry and blueberry.

Rosé
JOLIE TERRE	 2,9	 8,9	 13
A simple Mediterranean getaway
Fruity nose with a hint of anise, citrus and white fruit notes.

CÔTES DE PROVENCE AOP	 4,7	 14,9	 21
Maurin des Maures. Pale peach colour. Aromas of small red berries.

DOMAINE DE TERRA VECCHIA	 5,7	 18,3	 27
Ile-de-beauté IGP. Bright pale rosé with light orange hues.
Fresh herb notes and delicate citrus aromas.

white
L’ESPRIT D’A.	 3,5	 10,9	 15
L’esprit d’A. 100% Sauvignon blanc 2022. Bordeaux AOC.
Fresh & lively.

GEWURZTRAMINER	 6,5	 20,9	 30,9
Medium sweet. Famille Hauller. 						    
Golden-yellow colour with bright golden highlights. A rich, expressive nose with notes of peach, lychee and mango. 

PETIT CHABLIS	 6,7	 21,9	 32
Jean Marc Brocard. 						    
Pale golden-yellow colour. A lively, expressive nose with delicate citrus notes.
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Spin the Wheel of Fortune and
discover your price !

100% 
WINNERS !


