
E S PAC E  R E S TAU R A N T  O U V E R T  7 J /7 
30 Bld  d 'Est ienne d 'Or ves

72100 Le Mans

S E R V I C E  R E S TAU R AT I O N 
Semaine :  12h -  14h puis  19h -  22h

Weekend :  12h -  14h 

lemans.ver t ica l -ar t . f r
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1ain Cun CPulanHer  f ra is 
  maZPnnaise  maisPn au pestP Cas i l icP
  mP[[arel la 
 
la i tue iceCerH et  tPmate de sa isPn
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1ain Cun CPulanHer  f ra is 
  ketchup maisPn et  mPutarde de %i KPn
 
p ick les  de cPrnichPns
  dPuCle  cheddar  et  P iHnPns f r i ts
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1ain Cun CPulanHer  f ra is 
  . . .  et  pPur  le  reste
  une nPuvel le  surpr ise  chaRue semaine �

PPVS DIBRVF CVSHFS
  Ë  WPVT EF DIPJTJS  MB  WFSTJPO �  C �VG IBDIÏ
  öMFU  EF Q PVMFU  QBOÏ QBOLP PV HBSOJUVSF WÏHÏ � 
TPVT OPT QMBUT  TPOU  BDDPNQBHOÏT EF GS JUFT  NBJTPO 	Q PNNFT EF UFSSF  AHBUB TBS UIPJTFT
  FU/PV EF NFTDMVO

TPVUFT OPT TBMBEFT Q FVWFOU  ÐUSF  TFS WJFT  Ë  MB  EFNBOEF FO WFSTJPO WÏHÏUBSJFOOF�

Pr o d u i t s  f ra i s  e t  c u i s i n e  m a i s o n

R e t r o u v e z - n o u s  s u r  l e s  r é s e a u x   !

À LA CARTE

-FT TBVDFT NBJTPO   
K e t c h u p,  M o u t a r d e  d e  D i j o n , 
M a y o n n a i s e  a u  Pe s t o  B a s i l i co, 
R a n c h  (c r è m e  c i b o u l e t t e  e t  m i e l )

( S a u c e  s u p p l é m e n t a i r e  :  0 , 5 0 € )
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M esclun
  pPulet  panÏ pankP
  cPpeauY de parmesan
  pPrchetta 
  �uf  pPchÏ
  
lÏHumes de sa isPn
  crPßtPns et  sauce c�sar  maisPn
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M esclun
  lÏHumes crPRuants  mar inÏs
  mP[[arel la 
  pPrchetta 
  tPmates  Hrappes 
et  v inaiHrette  �Sunr ise�
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5apas  du KPur
  charcuter ie  	se lPn 
arr ivaHe :  chPr i[P
  saucissPn
  KamCPn 
Clanc
  KamCPn cru. . . 
  et  f rPmaHes 
	assPr t iment  selPn arr ivaHe
 
  f r i tes 	assPr t iment  selPn arr ivaHe
 
  f r i tes 
cheesZ
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1�0H �  $PmtÏ
  p iment  d 'Espelette
  pPivre. . . 
se lPn arr ivaHe
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. . .  une sauce au chPiY  pPur  accPmpaHner 
vPs  f r i tes  maisPn. . . 
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S o i r  &  We e ke n d
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M esclun
  pPulet  panÏ pankP
  pastrami  de C�uf
  �uf  pPchÏ
  cPpeauY de parmesan
 
lÏHumes de sa isPn
  crPßtPns et  sauce c�sar  maisPn
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M esclun
  lÏHumes crPRuants  mar inÏs
  mP[[arel la 
  pPrchetta 
  tPmates  Hrappes 
et  v inaiHrette  �Sunr ise�
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Bun du CPulanHer
  sauce �ranch�
  chÒvre  Harniture  vÏHÏ
  la i tue iceCerH 
� tPmates  cPnötes
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Bun du CPulanHer
  sauce �ranch�
  thPn �cream cheese�
  la i tue iceCerH 
et  lÏHumes du mPment
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Bun du CPulanHer
  mPutarde
  pPrchetta 
  cheddar
  la i tue iceCerH
  tPmates  cPnötes
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®  dÏcPuvr i r  en v i t r ine �
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$itrPn Pu Hanache chPcPlat  nPir
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M ini  cheesecake
  mini  mPel leuY 
et  mini  crÒme du mPmentet  mini  crÒme du mPment
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S elPn l ' inspirat iPn du mPment �
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. . .et  sPn s i rPp maisPn � vani l le  �  Cadiane�
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. . .et  sPn cPul is  de f rui ts  rPuHes  maisPn
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M�M's
  pÏpites  de chPcPlat  Pu /utel la . . .
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, id 's  BurHer  	steak Pu Halette  vÏHÏ
  cheddar 
� ketchup
 
  Pu KamCPn Clanc Pu pPulet  panÏ 
Pu Halette  � 7ÏHÏ�  maisPn accPmpaHnÏ de f r i tes 
et�Pu sa lade
� s i rPp Ë  l 'eau Pu diaCPlP � sa lade de f rui ts 
Pu cPPk ie  au chPiYPu cPPk ie  au chPiY

. E N U  S A N % 8 I C )             ��
��û
SandXich au chPiY 
  supplement  CPissPn�� 
 
cPPk ie  au chPiY  Pu sa lade de f rui ts 
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1lat  du KPur  � desser t  Ë  la  car te  ���
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BurHer  au chPiY 
  desser t  Ë  la  car te  ���
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Salade au chPiY  � desser t  Ë  la  car te  ���

     �  + u s R u h Ë  � �  a n s  i n c l u s
   � �  S u p p l é m e n t  �  €  :  & a u,  s o d a ,   j u s  d e  f r u i t s
 � � �  ) o r s  ca f é  H o u r m a n d  ( s u p p l é m e n t  � € )
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%emande[ Ë  nPtre  chef  la  saveur  du KPur.  	3%7 sur  'aceCPPk tPus  les  lundis 
pPur  dÏcPuvr i r  les  menus de la  semaine
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)achÏ de C�uf  f ra is 
  mesclun et  pestP Cas i l icP  et  p iHnPns de pin 
 
v inaiHre  CalsamiRue
  cPpeauY de parmesan
  f r i tes  maisPn
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'i let  de pPissPn panÏ maisPn
  f r i tes  et  sauce tar tare  du chef

P U - - E %  P O R ,                                 �7
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1Prc  mar inÏ au miel  et  Ë  la  sauce fumÏe
  cuit  Ë  Casse tempÏrature  et  eólPchÏ
 
f r i tes  maisPn et�Pu mesclun
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7itte l
San 1el leHr inP
1err ier
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$Pca- $Pla
$Pca- $Pla  ;ÏrP$Pca- $Pla  ;ÏrP
*ce  5ea
SchXeppes aHrumes
OranHina
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OranHe
1Pmme
5Pmate5Pmate
Mult i f ru i ts
"nanas
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$itrPn ver t
'ruit  de la  pass iPn
$itrPn HinHemCre
OranHe sanHuineOranHe sanHuine
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BPissPns  önement  pÏt i l lantes 
auY arÙmes naturels  de f rui ts
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%emi        1inte        
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1ale  "le
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BelHian "le
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5r ipel  BelHian "le
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S elPn arr ivaHe
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Brasser ies  S eptante %euY
  M aHe M alte  et  La  $halPupe
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� * l lus iPn�  Brasser ie  MaHe M alte� * l lus iPn�  Brasser ie  MaHe M alte
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Saumur $hampiHnZ *(1 �%Pmaine 7adÏ�   �
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La M ancha "O1
  � 5radic iPn de "resan�      �
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$Ùtes  du 3 hÙne "O1
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V I N S  # - A N C S     
Saumur Blanc �L'ardi l lPn� 

dPmaine +ul ien 'Puet          dPmaine +ul ien 'Puet          �
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$Ùtes  de ( ascPHne *(1 -  9 7* * *  Sa int  Luc   �
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V I N  R O S ²     
$ÙteauY 7arPis  en 1rPvence "O1     �
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V I N  AU  V E R R E  � C A R A ' E

Blanc :  $hardPnnaZ
 

dPmaine 'lPrent  %elauneZ                 �
��û  /   ��û

3PuHe :  $Ùtes  du 3 hÙne
 3PuHe :  $Ùtes  du 3 hÙne
 

�$uvÏe des  ( alets�                 �
��û  /   ��û

14cl      �       �0cl

Pr i x  n e t  �  S e r v i ce  co m p r i s
-�a b u s  d �a l co o l  e s t  d a n H e r e u x  p o u r  l a  s a n t é� 
"  co n s o m m e r  a v e c  m o d é ra t i o n �
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