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Our buns, fries and chopped steaks
are of French origin  

Simple 
Steak  

Double 
Steak  

French fries, ratatouile, grenaille bit-size potatoes, salad, basmati ice, potato pancake
Doggy  

Bag  
0,50€

Ketchup, mayonnaise, pepper, bearnaise, BBQ, tartare, shallot, mustard, cheese
Extra 0,30 €

 IVI Veggie    -    AOP : Appellation d’Origine Protégée Net prices in €uro         EPINAL  FOR YOUR HEALTH, PRACTICE REGULAR PHYSICAL ACTIVITY. ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH, CONSUME IN MODERATION.

Extra 1,50 €

MOZZA STICKS   NEWNEW   VV 	 7,90
Melt-in-your-mouth mozza fritters, BBQ sauce 
CRISPY CHICKEN 	 7,90
Crispy chicken, BBQ sauce 
ONION RINGS   VV 	 6,90
Fried onions, BBQ sauce 
CHILI CHEESE NUGGETS    NEWNEW   VV 	 7,90
Crispy nuggets with cheese ans pepper, BBQ sauce 
ROMAN STYLE CALAMARI FRITTERS 	 6,90
Tartare sauce 
CRISPY GOAT CHEESE FRITTERS    NEWNEW   VV  	 7,90
Chive cream sauce

Cock-a-doodle Doo ! 
All the poultry on our menu is of French origin. And our 100% free-range eggs !

SALMON BOWL    NEWNEW	 18,90
Salmon tartare, avocado, cucumber, tomato tartare, fennel,  
Philadelphia® cheese, sesam seeds, fresh herbs, salad,  
lemon vinaigrette  
GOAT CHEESE SALADD   VV  	 18,50
Breaded goat cheese, grilled zucchini, baby tomatoes, poivronnade,  
walnuts, honey, grapes, fresh herbs, mesclun, balsamic vinaigrette
MEDITERRANEAN SALAD    NEWNEW 	 18,90
Marinated chicken, poivronnade, tomato tartare, olives, mozzarella di buffala,  
fresh herbs, salad, balsamic vinaigrette
CAESAR CRISPY CHICKEN 	 17,90
Crispy chicken, Grana Padano AOP, croutons, mesclun,  
Caesar sauce 
VOSGES-STYLE SALAD 	 17,90
Diced bacon, poached egg, croutons, baby potatoes, 
mesclun, balsamic vinaigrette 
CITRUS GAMBAS    NEWNEW	 18,90
Spicy gambas, smoked salmon, avocado, grapefruit, tomato tartare, 
fennel, fresh herbs, salad, citrus sauce
OFFICE SALAD	 18,90
Breaded poached egg, Serrano ham, Comté cheese, red onions,  
grenaille potatoes, walnuts, mesclun, balsamic vinaigrette

ORIGINAL AU BUREAU BURGER 	 18,90	 22,90
Beef patty, smoked streaky bacon, Cheddar, red onions, salad,  
burger sauce, bun’s 
SAVOYARD BURGER     NEWNEW	 19,90	 23,90
Beef patty, smoked bacon, tomme de Savoie cheese,   
potato pancake, red onions, salad, burger sauce, bun’s  
SPICY BURGER 	 19,90	 23,90
Beef patty, spicy Cheddar sauce, smoked paprika,  
red onions, salad, BBQ sauce, bun’s 
ROYAL POTATOES 	 18,90	 22,90
Beef patty, fried egg, potato pancake,  
Cheddar, red onions, salad, burger sauce 
GOAT BURGER	 19,90	 23,90
Beef patty, smoked streaky bacon, fresh goat cheese, red onions,  
salad, burger sauce, bun’s  
CHICKEN BURGER     NEWNEW 	 20,90
Marinated chicken, tomato, mozzarella di buffala, poivronnade,  
tomato tartare, red onions, salad, bun’s
BURGER VOSGIEN	 21,90
Smoked pork loin, Munster cheese AOP, potato pancake,  
smoked streaky bacon, red onions, salad, chive cream sauce, bun’s
BENEDICTINE BURGER	 19,90	 23,90
Beef patty, egg, smoked streaky bacon, potato pancake,  
red onion compote, salad, Hollandaise sauce, bun’s

		  L	 XL 

SELECTION OF FINGER FOOD	 15,90	 24,90 
Mozza sticks, Roman-style calamari fritters,  
onion rings, French fries, tortillas chips, guacamole, 
tartare and BBQ sauce 
CHEESY  PLATTER   VV	 15,90	 24,90
Mozza sticks, Crispy goat cheese fritters,  
Chili cheese nuggets, French fries, tortillas chips,  
guacamole, Cheddar and BBQ sauce 
CHICKEN QUESADILLAS    NEWNEW	 14,90	 23,90 
Tortillas, marinated chicken tomato basil, Cheddar,  
crispy onions, poivronnade, fresh herbs
DELI MEAT AND CHEESE BOARD 	 15,90	 24,90
Homemade sliced deli meats and cheese
SUMMER BOARD    NEWNEW   VV 	 15,90	 24,90
Tomato tartare, poivronnade, tortillas chips,  
guacamole, olives, gressins, mozzarella di buffala, toast

HOMEMADE BOSS’ BROOKIE    NEWNEW	 8,90
Half cookie, half brownie, vanilla ice cream  
FRESH FRUIT SALAD    NEWNEW    VV	 7,90
Seasonal fruits depending on availability
HOMEMADE TIRAMISU    NEWNEW 	 8,90
LORRAINE CRUMBLE	 9,50
Mirabelle plum compote, mirabelle plum sorbet
CHOCOLATE SPONGE CAKE    NEWNEW 	 7,90 
Vanilla ice cream, salted butter caramel sauce  
SUNSET PAVLOVA    NEWNEW 	 9,50
Soft meringue, fresh fruits,  
red fruits coulis, whipped cream 
GIANT  PROFITEROLES	 9,90
Puff pastry brioche, vanilla ice cream,  
chocolate-hazelnut sauce, caramelized hazelnuts,  
chocolate shavings, whipped cream
HOMEMADE CRÉME BRÛLÉE	 7,90
With vanilla from Madagascar
UPSIDE-DOWN APPLE PIE    NEWNEW	 7,90 
Vanilla ice cream
CREPE BANANA    NEWNEW	 9,90 
Banana, chocolate shavings, chocolate-hazelnut sauce,  
slivered almonds, whipped cream
CREPE WITH SUGAR	 6,90 
CREPE WITH NOCCIOLATA® bio	 8,50 
GOURMET COFFEE OR TEA 	 9,90  PUB’S BOARD	 22,90

Half goat croque, mini rosted camembert, small Caesar salad, fries 
CHICKEN ROMA	 17,90
Breaded chicken breast, mozzarella, tomato sauce, fried egg, fries 
FISH & CHIPS 	 18,50
Fried cod filet, tartare sauce, French fries 
GRILLED SALMON STEAK    NEWNEW	 21,90
Homemade mayonnaise 
ROYAL WELSH 	 16,90
Melted Cheddar with beer, cooked ham, bread, fried egg,  
French fries, salad
TWO SALMON TARTARE    NEWNEW	 21,90
Marinated raw salmon, smoked salmon, avocado, grapefruit, lemon,  
red onions, fresh herbs, french fries  
BAKED CAMEMBERT 	 22,90
Whole baked camembert, deli meats, baby potatoes, salad 

FLAM’ GRATINÉE 	 12,90
Bacon, onions, grated Emmental, sour cream 

FLAM’  ITALIAN-STYLE    NEWNEW	 16,90
Coppa, mozzarella di buffala, tomato tartare, pesto,  
fresh herbs, red onions, poivronnade
FLAM’ VOSGES-STYLE   	 17,50
Bacon, baby potatoes, Munster cheese AOP,  
candied onions, sour cream

MISTER SEGUIN’S FLAM’   VV 	 17,50
Fresh goat’s cheese, honey, Espelette pepper, walnuts,
red onions, fresh herbs, grated Emmental, sour cream

CREAMY CRUNCHY 	 9,90
Vanilla, nougat and caramel ice cream,  
chocolate-hazelnut sauce, caramelized hazelnuts,  
whipped cream 
COFFEE ADDICT	 9,90
Coffee ice cream, fleur de sel caramel and  
dark chocolate, salted butter caramel coulis,  
caramelized popcorn, whipped cream
CHOCO COCO	 9,90
Nougat, dark chocolate and coconut ice creams,  
chocolate-hazelnut sauce, cookie chips,  
whipped cream  
SWEETY FRUITY    NEWNEW	 9,90
Lime, apricot and raspberry sorbets, red fruits coulis,  
fresh fruits, whipped cream  
MISS GAGA	 9,90
Strawberry, raspberry and blackcurrant sorbets,  
red fruits coulis, meringue, whipped cream  
CRAZY NUTTY 	 9,90
Nutty chocolat-hazelnut, vanilla and salted butter  
caramel ice cream, caramelized pop corn,  
chocolate-hazelnut sauce, whipped cream 
BANANA SPLIT 	 9,90
WHITE LADY OR SUNDAE LIEGE-STYLE 	 9,50
CUP WITH 2 SCOOPS OF ICE CREAM 	 6,50 
CUP OF ICE CREAM WITH ALCOHOL  	 9,90 
Colonel  •  After-Eight  •  Lorraine 
Framboise  •  William

BUTCHER’S CUT FROM FAUCONCOURT FARM     NEWNEW 	 21,90
Cut of beef (~200g) 
TANDOORI CHICKEN SKEWER	 21,90
Piece of 250g, tandoori marinated
DUCK BREAST	 23,50
Piece of 180g, pan-sautéed mushrooms
MIXED GRILL	 24,90
Small tandoori chicken skewer, skirt steak, duck breast 
FRENCH VEAL CUTLET	 24,90
Pan-sautéed mushrooms
ENTRECOTE STEAK	 24,90 
Cut of beef (~250g), marbled and full of flavour  
AU BUREAU STEAK TOPPED WITH A FRIED EGG 	 17,90 
Beef patty (~150g), fried egg, potato pancake 
FRENCH BEEF TARTARE 	 19,90
Minced beef (~180g)
FRENCH BEEF CARPACCIO     NEWNEW 	 18,90
(~130g), shavings of Grana Padano AOP, grissini, capers, pesto 
PLANCHE VOSGIENNE	 22,90
Smoked pork loin, Munster cheese AOP, potato pancake,  
chive cream sauce, salad

Served with fries and salad 
CHICKEN CROQUE   INEWI	 17,90
Marinated chicken tomato basil, poivronnade, tomato tartare,   
mozzarella di buffala, fresh herbs, pesto 
GOAT CROQUE   IVI 	 17,90
Goat cheese, grilled zucchini, grated Emmental, fresh cream, 
mustard, pesto, country bread
CROQUE MONTAGNARD   INEWI	 17,90
Tomme de Savoie cheese, smoked breast, caramelized onions,   
fresh cream, crispy onions, fresh herbs, country bread 
CROQUE ESTIVAL    NEWNEW	 17,90
Guacamole, smoked salmon, baby tomatoes, red onions,  
fresh herbs, country bread 
MISTER CROQUE	 16,90
Old Cheddar, cooked ham, fried onions, fresh cream, 
oven-grilled country bread with cheese

Ask for “MISS” style with an free-range egg	 +1,00


