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MANDATORY ALLERGEN INFORMATION TO CONSUMERS FOR NON PRE-PACKED FOOD

Gluten @ Shellfish Eggs @ Fish
Peanuts Soy Milk Nuts
Celery Mustard Sesame Sulphite

Lupin Molluscs
%550

Le 333 Café - 46, avenue George V, 35800 Dinard, France

men@me.fr Droits réservés



La table du Bar
Snacks
Local cheese selection Assortment of seasonal cheese

Sea sharing plates Salmon, dried sprat, smoked haddock, tarama
Buckwheat pancakes with lemon seaweed and condiments

Charcuterie platters Gué¢menoise from Argoat, aged sirloin, dried Iberian lomo

Buckwheat pancakes with semi-salted butter and condiments

Selection of tomatoes and Mozzarella in a pesto marinade
Marinade with basil pesto

Selection of tomatoes and Mozzarella in a pesto marinade
Marinade with basil pesto

Beef burger Full-flavoured jus served with fries

Vegetable carpaccio (beetroot and
radishes)
Served with a white balsamic beetroot sorbet

Caviar Baeri - 10gr Light cream and small blinis, buckwheat crackers
Fresh seasonal fruit
Toasted ham & Comté cheese With green salad

Spinach ricotta and 3-cheese ravioli Smoked salmon
Available in vegetarian option

Spinach ricotta and 3-cheese ravioli Smoked salmon
Available in vegetarian option

Starter + main course or main course + dessert

Fish and Chips French fries, tartar sauce

12 Oysters (N°3) from Cancale rye bread and shallot vinaigrette
6 Oysters (N°3) from Cancale rye bread and shallot vinaigrette
6 Oysters (N°3) from Cancale rye bread and shallot vinaigrette

Gianduja choclate

mousse Praline centre

roasted salmon
cut Squid-ink linguine, lemon butter

Today special

Today special

Chicken & parmesan cheese caesar salad Chicken Caesar salad
Périgourdine salad Duck breast and foie gras

Smoked

salmon Shredded lime with mini blinis

Choice of ice-creams and sorbets
Sorbets : strawberry, raspberry, lemon, passion fruits
Ice cream : Vanilla, chocolate, coffee, salted butter caramel, pistachio

Breton chicken (Argoat)
Full-flavoured jus, mashed potatoes and seasonal vegetables

Beef tartare (Charolais) Seasoned chimichurri-style served with fries
Beef tartare (Charolais) Seasoned chimichurri-style
Tea or coffee gourmet

Kouign Amann Whipe vanilla cream

Tea Time - from 2:30 p.m. to 6 p.m.

Gourmet break
Pastry, fruit juice and hot drink of your choice
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Wine by the glass
Glasses of wine

Chinon AOC | es Gravinieres - Domaine Jourdan

Cotes de Provence AOP Chateau Minuty - Cuvée Rose et Or
Hautes-Cotes de Beaune AOC Chateau Saint-Aubin - Prosper Maufoux
Hautes-Cotes de Nuits AOC Domaine Patrick Hudelot
Saint-Estéphe AOC Héritage de Le Boscq

Sancerre AOC Les Colinettes - Joseph Mellot

Sauternes AOC Cypres de Climens

Wine list
White Wines

Chablis AOC Jean-Marc Brocard
Hautes-Cotes de Beaune AOC Chateau Saint-Aubin - Prosper Maufoux
Pessac-Léognan AOC | e Dada de Rouillac

White wines 15¢cl, 75¢cl

Red Wines

Chinon AOC Les Gravinieres - Domaine Jourdan - BIO
Hautes-Cotes de Nuits AOC Domaine Patrick Hudelot - BIO
Médoc Cru Bourgeois AOC Patache d'Aux

Saint-Estéphe AOC Heéritage de e Bosq - HVE

Rosé Wine

Cotes de provence - Sainte Victoire AOP (e Pas du Moine

Cotes de Provence AOP Chateau Minuty - Cuvée Rose et Or
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Champagnes AOC

“R" de Ruinart

“R" de Ruinart

Castelnau Brut

Dom Pérignon Vintage
Fouquet's Brut

Fouquet's rosé

Fouquet's Rosé

Fouquet's cuvée tradition

Grand Siecle by Laurent Perrier

Krug Grande
Cuvée

Laurent Perrier Brut

Laurent Perrier Rosé

Laurent Perrier Ultra Brut
Louis Roederer Cuvée Cristal
Moét et Chandon Ice Imperial
Moét et Chandon Impérial Rosé
Ruinart Blanc de Blancs

Veuve Clicquot Carte
Jaune

Veuve Clicquot Carte
Jaune

Veuve Clicquot Rosé

Le 333 Café - 46, avenue George V, 35800 Dinard, France
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Cocktails
With alcohol

5 sens
Fouquet's rosé champagne, Gray Goose vodka
Lemoncello, raspberry purée

Akira

Honjozo Genshu sake, yuzu liqueur

Homemade orange coulis, verjuice, saline solution
Homemade shiso oil

Bellini Kiwi
Champagne "R" de Ruinart, Benedictine liqueur
Homemade kiwi coulis, homemade lavender mousse

Bloody Mary

Crimson Wound

Absolut vodka, Fernet Branca herbal liqueur
Sandeman red port, vanilla syrup

Apple juice, cranberry juice

Déclinaison de Spritz
Aperol or Campari or Saint Germain or Italicus,
Perrier, Prosecco

Dinard 1850

Tanqueray Gin infused with pear and rosemary
Disaronno Velvet liqueur, egg white
lemon juice

Gin, Noilly Prat - 8 cl
Haiku
Disaronno ligueur, homemade thyme liqueur

Homemade kumbawa syrup, lemon juice
Egg white

Jardin d'Aristée
Mediterranean Gin Mare, Polen
Homemade basil and chamomile syrup, lemon

L'Etna

Don Julio Reposado Tequila infused with red pepper
Aperol, grapefruit and lime juice

Agave syrup, egg white

Manhattan
Margarita
Mojito
Moscow Mule
Negroni

P.S. Love you still
Bulleit Rye Whiskey, Kahlua Liqueur
Homemade cinnamon syrup, cocoa bitters, coffee

Pina Colada

Queen Anne's Revenge

Havana Club Rum 7 years

Homemade passion fruit syrup, Ancho Reyes Liqueur
Lime juice, Bondamanjak mousse

Le 333 Café - 46, avenue George V, 35800 Dinard, France

mem@\'ne.fr / Droits réservés

®

®eeEe®e®

®®



Liquors

Aperitifs

Chouchen

Cider, Kir Breton

Kir Burgundy Aligoté and Cartron creams
Royal kir Fouquet's Champagne and Cartron creams
Lillet Blanc, Rouge

Martini Bianco, Rosso, Rosato, Extra Dry
Muscat

Pimm's

Porto Graham's Blanc

Porto Sandman Ruby

Saké Akashi Tai Honjozo Genshu

Xereés Tio Pepe

Whiskies

Crown
Royal

Macallan 12 ans Double Cask

Teeling Small Batch

Liquors

Baigur

Baileys

Don Julio 1942
Frangelico

Luxardo Marasquino
Rhum Clément

Zacapa X0

Cold drinks
Beers

Local beer "Brasserie
d'Emeraude” Organic Triple Malt, Rousse or Blonde

Carlsberg Danish

Desperados

Grimbergen blonde ou blanche Belgian
Heineken Dutch

Heineken 0.0 (sans alcool) Dutch

Kronenbourg 1664

Panache, Monaco, Tango, Picon
Biére

Coffees by "NESPRESSO”

Latte Macchiato
Café Viennois

Capuccino
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Hot chocolate

Chocolate "Monbana”

Viennese "Monbana" Chocolate
Cookie, caramel, vanilla or speculoos flavor of your choice

Le 333 Café - 46, avenue George V, 35800 Dinard, France
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