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  48,000 DT

ARGULA SALAD WITH AVOCADO, PRAWNS

AND WALNUTS
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PRAWNS SALAD, WITH ORANGE SAUCE 

BARBECUE SELECTION

L A  C A S C A D E  &  L A  B R I S E

  48,000 DT

CANNELLONI WITH SMOKED SALMON AND

AVOCADO OIL

  46,000 DT

CAESAR SALAD WITH MARINATED CHICKEN

BREAST AND PARMESAN CHEESE 

  42,000 DT

NIÇOISE SALAD WITH ANCHOVY AND TUNA
  40,000 DT

TOMATO SALAD WITH MOZZARELLA CHEESE,

BASIL PESTO AND BALSAMIC VINEGAR
  38,000 DT

MIXED TUNISIAN SALAD   36,000 DT
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DEEP FRIED KING PRAWNS WITH TARTARE
SAUCE

  58,000 DT

SQUID FRITTERS IN TARTARE SAUCE   48,000 DT

TUNISIAN SPICY OJJA WITH TUNISIAN
SAUSAGE

  38,000 DT

BRIK WITH PRAWNS   28,000 DT

BRIK WITH TUNA   26,000 DT

SEA FOOD SPAGHETTI   72,000 DT

SPAGHETTI WITH BOUTARGUE SAUCE   62,000 DT

TAGLIATELLE WITH FRESH SALMON    58,000 DT

PENNE PASTA WITH PRAWNS AND MUSHROOMS   56,000 DT

SPAGHETTI WITH PRAWNS IN OLIVE OIL,

GARLIC AND CAYENNE PEPPER

  55,000 DT

SPAGETTHI BOLOGNAISE   50,000 DT

PENNE PASTA WITH THREE CHEESES  48,000 DT

RIGATONI WITH CHICKEN BREAST CREAMY SAUCE   48,000 DT

ALLA PUTTANESCA SPAGHETTI PASTA   38,000 DT
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S TUNISIAN PASTA WITH FILLET AND STONE

BASS

  78,000 DT

LAMB COUSCOUS WITH SAFFRON PISTIL,

SWEET ALMONDS AND DRY GRAPE
  78,000 DT
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  48,000 DT

PIZZA NORVÉGIENNE 

 (WHITE SAUCE, MOZZARELLA CHEESE, SALMON,

DILL, CANDIED LEMON)
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PIZZA PESCATOR 

(TOMATO SAUCE, MOZZARELLA CHEESE, SEAFOOD

(SHRIMPS, MUSSEL, SQUID, SALMON)

  48,000 DT
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BEEF FILLET STEAK WITH GREEN PEPPER SAUCE   80,000 DT

  78,000 DT

PIZZA HASDRUBAL  

(SAUCE TOMATE, FROMAGE, MERGUEZ, POIVRON,

ORIGAN, ŒUF)

  46,000 DT

PIZZA NEPTUNE    

(TOMATO SAUCE, MOZZARELLA CHEESE, BLACK OLIVES,

TUNA)

 

  46,000 DT

PIZZA MARIE-MONTE 

(TOMATO SAUCE, BASIL, SHRIMPS, CHICKEN AND

MUSHROOMS)

  40,000 DT

PIZZA VÉGÉTARIENE 

(TOMATO SAUCE, MOZZARELLA CHEESE, PEPPER,

MUSHROOMS, COURGETTE, ONION)

  38,000 DT

PIZZA NAPOLITAINE 

(SAUCE TOMATE, BASILIC, MOZZARELLA, HUILE

D’OLIVE)

  38,000 DT

PIZZA MARGUERITE 

(TOMATO SAUCE, MOZZARELLA CHEESE,

ORIGANO)

  36,000 DT

GRILLED LAMB CUTLET WITH DRIED HERBS

MIXED GRILL OF MEAT FLAVORED, RICE WITH DRIED FRUITS   76,000 DT

ROASTED LAMB WITH ROSEMARY   76,000 DT

GRILLED TUNISIAN SAUSAGE WITH FRENCH FRIES AND FRIED

VEGETABLES

  56,000 DT

DEEP FRIED BREAST OF CHICKEN WITH NAPOLITAINE

SPAGHETTI
  48,000 DT
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GRILLLED KING PRAWNS WITH GRILLED VEGETABLES   78,000 DT

MIXED GRILL OF FISH   78,000 DT

FRIED SEA FOOD WITH CRISPY VEGETABLES   68,000 DT

ROASTED SEA FRUITS TUNISIAN STYLE   68,000 DT

SEA BASS FILET WITH POTATOES AND BOUTARGUE   64,000 DT

SPICY GRILLED SEA BASS OR SEA BREAM 

GRILLED SALMON FILLET WITH FRESH GINGER

FRESH ROCK LOBSTER (100GR IN EXTRA)

FRESH FISH OF THE DAY (100GR IN EXTRA)

  62,000 DT

  62,000 DT

  38,000 DT

  28,000 DT

BARBECUE SELECTION

L A  C A S C A D E  &  L A  B R I S E



Our
Desserts

ALMONDS TART   32,000 DT

BASKET OF SEASONAL

FRUITS

  28,000 DT

CAPPUCINO PARFAIT   28,000 DT

CHOCOLATE CAKE   28,000 DT

ASSORTMENT OF ICE CREAM

(03 BALL)

  26,000 DT

WATERMELON AND MELON PLATE   26,000 DT

LEMON MERINGUE PIE   24,000 DT

CARAMEL CUSTARD   24,000 DT

LEMON ICE CREAM   22,000 DT



OUR WINE SELECTIONOUR WINE SELECTION

WHITE  WINES ROSÉS WINES RED WINES

KURUBIS           

GIOIA

SHADRAPA

MUSCAT JOUR ET NUIT

BOUGÈNE

TRANSPARENCE JOUR

ET NUIT

SOLTANE

(75CL)

37,5cl         39,000

68,000 DT

68,000 DT

68,000 DT

66,000 DT

68,000 DT

66,000 DT

DÉSIR

GIOIA 

PÉTALE DE ROSE

BOUGÈNE

SOLTANE

NOSTALGIE

JOUR ET NUIT

37,5cl          39,000

37,5cl         39,000

68,000 DT

 68,000 DT

66,000 DT

68,000 DT

66,000 DT

66,000 DT

CUVE - CEPTUNES

DIDONA RÉSERVE

BOUGÈNE RÉSERVE

SHADRAPA

BOUGÈNE 

SÉLECTION EMOTION

EMPRIO

(75CL) (75CL)

98,000 DT

86,000 DT

70,000 DT

68,000 DT

68,000 DT

66,000 DT

66,000 DT

    50cl             54,000

66,000 DT37,5cl      39,000



CHOPIN ICE

CHOPIN

« BLANC, ROSÉ »

 S P A R K L I N G  W I N E S

NON-ALCOHOLIC BEER

TUNISIAN BEER “CELTIA”

IMPORTED BEER

B E E R S  ( 3 0 C L )

10,000 DT

12,000 DT

13,000 DT

M I N E R A L  W A T E R  &  S O F T
D R I N K S

 SAFIA( PLATE), SPARKLING WATER

“GARCI”

 SAFIA( PLATE), SPARKLING WATER

“GARCI”

SOFT DRINKS (COCA-COLA, FANTA,

BOGA)

COCA-COLA ZERO, SCHWEPPES TONIC

FRESH JUICES, SEASONAL FRUIT JUICES

90cl 9,500 DT

5,500 DT

OUR WINE SELECTIONOUR WINE SELECTION

50cl

10,000 DT

10,500 DT

12,000 DT

 LA COUPE       54,000

96,000 DT

90,000 DT

CHAMPAGNES 450,000 DT


	OUR WINE SELECTION
	WHITE  WINES
	KURUBIS            GIOIA SHADRAPA MUSCAT JOUR ET NUIT BOUGÈNE TRANSPARENCE JOUR ET NUIT SOLTANE
	(75CL)
	68,000 DT 68,000 DT 68,000 DT 66,000 DT 68,000 DT 66,000 DT
	66,000 DT


	ROSÉS WINES
	(75CL)
	DÉSIR GIOIA  PÉTALE DE ROSE BOUGÈNE SOLTANE NOSTALGIE JOUR ET NUIT
	68,000 DT  68,000 DT 66,000 DT 68,000 DT 66,000 DT 66,000 DT


	RED WINES
	(75CL)
	CUVE - CEPTUNES DIDONA RÉSERVE BOUGÈNE RÉSERVE SHADRAPA BOUGÈNE  SÉLECTION EMOTION EMPRIO
	98,000 DT 86,000 DT 70,000 DT 68,000 DT 68,000 DT 66,000 DT 66,000 DT



	OUR WINE SELECTION
	SPARKLING WINES
	BEERS (30CL)
	CHAMPAGNES
	450,000 DT

	CHOPIN ICE CHOPIN « BLANC, ROSÉ »
	LA COUPE       54,000
	96,000 DT 90,000 DT
	NON-ALCOHOLIC BEER TUNISIAN BEER “CELTIA” IMPORTED BEER
	10,000 DT 12,000 DT 13,000 DT


	MINERAL WATER & SOFT DRINKS
	SAFIA( PLATE), SPARKLING WATER “GARCI”  SAFIA( PLATE), SPARKLING WATER “GARCI” SOFT DRINKS (COCA-COLA, FANTA, BOGA) COCA-COLA ZERO, SCHWEPPES TONIC FRESH JUICES, SEASONAL FRUIT JUICES
	9,500 DT
	5,500 DT
	10,000 DT
	10,500 DT 12,000 DT





