Starter + main course OR main course + dessert: €29
Starter + main course + dessert: €35
Choose from the dishes marked with an *.

Or choose from the a la carte menu:

TO START:
* Sheep Cheese Fondant, roasted with honey and rosemary. Share...ornot! ... €17
* Aveyronnaise Salad Mixed greens, cured ham, sausage in oil, dry sausage, and Roquefort toast .............. €16
* Assortment of charcuterie ...l €17

Sausage in oil, dry sausage, country ham, country paté, and condiments

e Starter of the Day: Seetheboard.................................... €10
(served only at lunch from Monday to Friday, excluding public holidays)

e Butternut squash velouté (organic) homemade gingerbread croutons, and fresh sheep’s cheese ... €13 *

* French chicken breast ballotine with French duck foie gras and virgin sauce with hazelnut oil ........... €15 *
e Snail Puff Pastry with Wild Mushrooms. ... €16 *
TO CONTINUE:

* Pan-fried French Lamb Sweethbreads with Parsley and Baby Potatoes......................................... €28

e Vegetarian Plate inspired by the chef's creativity ... €17

* Our Specialof theDay ... ... ... ... Price as per suggestion

eSheep Cheese Fondant ... ... €21
roasted with honey and rosemary, baby potatoes, country ham and a bouquet of salad

e Dish of the Day: Seetheboard. ... ... ... €13
(served only at lunch from Monday to Friday, excluding public holidays)

e Aveyron veal loin, Roquefort crumble, and seasonal vegetables ... €26

e Butcher's Cut of AubracBeef ... ... €25
served with seasonal vegetables and aligot or baby potatoes, with Roquefort sauce

* Half Duck Breast with Honey Glaze and seasonal vegetables. ... €20 *

e Sea bream fillet, stewed leeks, and Noilly-Prat emulSION ... €24 *

¢ Braised French Pork Cheek with baby potatoes and vegetables of theday .................................. €22 *

All our dishes are accompanied by seasonal garnish.
Aligot supplement .. . €4

e Chestnut delight with chocolate ganache ... €900
¢ Café Gourmand: A selection of mini desserts with a coffee. ... €95°
* Aged Cheeses: Selection of raw milk Aveyron cheeses and Roquefort from three caves. ... €10
e Dessert of the Day: See the board ... €6
(served only at lunch from Monday to Friday, excluding public holidays)

¢ Profiteroles: vanilla ice cream and hot chocolate sauce. ... €10
¢ Revisited Flaune Vvanilla whipped cream and salted caramel butter ... €8 *
e Apple Tarte Tatin with a dollop of créme frafche ... €8 *
* La Fouace perdu «maison» with artisanice cream. ... €8 *

Lo Pont Ty

HOTEL &% -RESTAURANT

7 < 7 iﬁ = 3 bd, Charles de Gaulle - 12400 SAINT-AFFRIQUE | Tél.: +33 56599 02 33

E-mail : hotel.pontneuf@orange.fr | www.hotelrestaurant-lepontneuf.fr




Daily Special:
(served at lunch from Monday to Friday, excluding public holidays)
Starter, main course, and dessert See the board: €17.90

For children under 12 years old: €10
Sausage, baby potatoes OR Aligot
Possibility of fish depending on availability
Scoop of ice cream.

Preparations are made to order,
with fresh and seasonal ingredients.
Some dishes may therefore take a little time.
The list of allergens is available upon request.

ALL PRICES INCLUDE TAX AND SERVICE.
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OUR MAIN SUPPLIERS:
(Non-exhaustive list)

- Charcuterie: La Fermiére de Sylvanes (Sylvanes 12), La Charcuterie du Viala (Viala du Tarn 12)

- Fish : Mericq (Bram 11)

- Roquefort: Vieux Berger, Maison Carles, Gabriel Coulet (Roquefort sur Soulzon 12)

- Sheep's Milk Fondant Cheese: Fromages et Terroirs (Roquefort Société) (Roquefort sur Soulzon 12)
- Lamb: Languedoc Lozére Viandes (Antrenas 48)

- Spring Salmon: Pisciculture du Mas de Pommiers (Nant 12)

- Butcher's Cuts: Ruthénes Viandes (Rodez 12), Beauvallet (Sainte Genevieve / Argence 12), Maison
Conquet (Laguiole 12)

- Honey: L'Arc en Miel (Saint Affrique 12)

- Ice Cream: Les Glaces de Lyon (Salaise sur Sanne 38)

- Lentils: GAEC de Montaigut (Broquiés 12)

- Cheeses: Verniéres, Fromagerie de Saint-Affrique (Saint Affrique 12)
- Hazelnut Oil: Le Moulin de Méjane (Espeyrac 12)

- Butternut : M'Bio jardin (Le Viala du Tarn 12)

OUR LOCAL DIGESTIFS:

e Artisan Mint Liqueur (Pontde Salars 12)(5¢cl) ... . €7
e Aubrac Whisky “Le Twelve” (Laguiole 12) (4 cl).. .. ... .. €14
e Pastis des Homs (Nant 12) (4 Cl) .o €8
OTHER DIGESTIFS:
e Get 27, Get 31, Bailey's (5cl) ... . €7
e Calvados, Cognac, Bas Armagnac (4 cl) ... ... €8
eJameson Whisky (4 cl) ... €75°
e Superior Whisky (4 cl) . €12
O RUIM (4 Cl) €8
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