


Salades

L] (1] ﬁ o
Trio Salades 16,000 DT wulblw Ol
Salade mechouia, Omek houriya, T clol ugiito &l
Salade tunisienne = ng A

Salade mechwiya, Omek houriya
Tunisian salad

Salade Caprese 17,000 DT J1 Bl dhalw

Salade Nicoise 17,000 DT jlowui dlalw
Ceeur de laitue, oignons, poivrons, pomme pblab lblhay . Jold  Jny . gus dblw

de terre, haricots verts, tomates, thon, ceufs o st :
L4 I r I (4 I & I [ . B a
anchois et olives Busts o RSl iR 2ug
Heart of lettuce, onions, peppers, potato, Jgl g
green beans, tomatoes, tuna fish, egg,

anchovy, olives

Salade César 18,000 DT Jjpw ablw

Ceeur de laitue, Crouton, poulet grillé, copaux waoaall pall pblob o gus dalw
de parmesan et tomate cerise 110l gdsall Akl
Heart of lettuce, crust, chicken brest, parmesan

and cherry tomates

Salade Sicilienne 18,000 DT Jluuuw daalw

Ceeur de laitue, oignon, courgettes et aubergines s Oladabg Guguie Auwgs Jry s gud dhlw

grillés, fromage sicilien aux herbes, poulet pané, . P

tomates cerise, tarfine & la tapenade (o Ao Jlacdly aulor Qi
Wl Cuwgl  dujis pblab

Heart of lettuce, onion, grilled zucchini and
eggplant, Sicilian cheese with herbs, breaded
chicken, cherry tomatoes, tapenade toast

Salade Fruits de Mer 25,000 DT Pl Jue aalw
Seafood Salad




Entrees Chaudes

aidlwll Oludall

Hot Appetizers

Soupe du jour en saison 6,000 DT
Soup of the day (in season)

Brik au thon 7,000 DT
Ojja au Merguez 17,000 DT
Ojja with Merguez

Ojja aux Chevrettes 21,000 DT
Shrimp Ojja

Calamar Doré 22,000 DT

Omelettes /| Omelets

(Jadll Jus) pgull &

Omelette Fromage 1,000 DT
cheese
Omelette Espagnole 13,000 DT

Fromage, tomate, poivron, oignon

Omelette Classique 14,000 DT

Thon et fromage
Tuna and cheese

Omelette Bacon 16,000 DT
champignon, bacon, fromage et pomme
de terre mushroom, bacon, cheese and potato

Supplément Exira

Fromage Cheese 4,000 DT
Thon tuna 5,000 DT
Assiette de frites 7,500 DT

g Culogl
dwiluw] culogl
Jiu Jals pblab

cluw s Culogl
Mg

>adall pall Culogl
gubliy, g1 2260 pal , o




Pasta

Pates Sauce Rouge
Red Pastas

Penne Arrabiata 15,000 DT

Spicy tomato sauce

Spaghetti Puttanesca 20,000 DT

Thon, clives et céipres
Tuna, Olives and capers

Spaghetti aux Boulettes 21,000 DT
a la Tunisienne

a la Tunisienne Spaghetti with meatballs

Spaghetti alla Bolognese 21,000 DT

Lasagne alla Bolognese 22,000 DT

Spaghetti aux fruits de mer 30,000 DT

Tomate fraiche, fruit de mer
Seafood , Fresh tomatoes

Pates Sauce Blanches

White Pastas

J— Lo =]l

elyaall anlnll gilac

Gl iy

djla halak dnln

lawiligs v ¢ Luw

digl,)uS.ghj ablab dnlo

Lol dpuigh uiélu

Q940 axl LS . ablab anls
Riglgs guiclow
£9)an gl ablab anln

Jikiglg Luilju

Al J)E g dajlb ablab

Tagliatelli Alfredo 20,000 DT

Sauce blanche, poulet, champignon de paris

White sauce, chicken, mushroom

Pasta 4 Fromages 26,000 DT

Emmental, cheddar, grana padano, bleu

Tagliatelli au Saumon Fumée 27,000 DT

Salmon

Farfalle Chevrette Saumon 35,000 DT

Sauce rosée, saumon, chevrette

Rosé sauce, salmon, small shrimp

9y jall blJL

gual d=yyl Lwl
Jaaoll ggalully LI

Jgodw Jipaa Jilojlo




Viandes Blanches LAl
White Meats slaull pgall

Blanc de Poulet Grillé 20,000 DT J1guo alad jao
Grilled Chicken Breast %

Brochettes de Poulet 20,000 DT alh >gaw

Chicken Skewers

Escalope alla Milanese 21,000 DT JpHlo wgllawl

Escalope Panée
Breaded chicken cutlet

Blanc de Poulet Citronné 23,000 DT Jgouil Al jao

lemon chicken breast

Blanc de Poulet Sauce 25,500 DT dnlo 20 alyd jao
au Champignons phall

Chicken Breast with Mushroom Sauce

Surpéme de Poulet 27,000 DT O3 Hgw Al
Poulet, Sauce Gargonzola Ugjigéjgé anls | @b-‘ 3
Poissons & fruits de mer .

: Pl Juc g ogul Clow
Fish & seafood
Poisson du jour 25,000 DT ool clow
Fish of the day
Crevettes grillées 30,000 DT J1GW0 1o
Grilled shrimp = =
Calamars grillés 33,000 DT J1guo jlals
Grilled squid "
Carnaval Del Mar 2 pax 110,000 DT pull Jlais
Poisson, r,:ai'amardoré et grillé ,chewfe[tes:‘:c:.ucebfancfm, Pl aly elay dnlay glug) Jua wclow
moule, Friture de rouget, penne arrabiata, frites aULI_.HJi g'u.u. Lol }u;xlil l,mm.ll e
Fish, squid, prawn in white sauce, mussels duldo Gubling
Fried red mullet, penne arrabiata, fries




Viandes Rouges

Red Meats

Faux Filet (Boeuf)
Sirloin (Beef)

Filet Grillé
Grilled Beef Fillet

Emincé de boeuf

aux champignons
Sliced Beef Mushroom

Grillade Mixte

Cételettes d'agneau,
brochette de poulet, merguez

Lamb chops: chicken skewer merguez

Filet Sauce
aux champignons
ou au poivres

Fillet with Mushroom Sauce
or black pepper

41,000 DT

42,000 DT

42,000 DT

43,000 DT
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Marguerite 15,000 DT Cu o) lo
Sauce Tomate, Mozzarella, basilic U g.ljjigo ,ablab anlo

Tomato sauce, Mozzarella, Basilic

Napolitaine 18,000 DT Uil
anchois capres, olives Jgiyj Jus ,ablob édnlo

anchovies, capers, olives

Végétarienne 18,000 DT Jujlins
Légumes grillées champignon de paris b dugiio s

Grilled vegetables with mushrooms

Peperoni 19,000 DT JU 9 iy

Mozzarella, Peperoni -

Paysanne 19,000 DT Ul
Sauce Tomate, Mozzarella, oignons, wJou s Wyl jigo ablab dnlo

Rondelle de tomate,poivrons et poulet

. ; akagJals ablab axy i
Tomato sauce, mozzarella, onions, tomato slice

pepper and chicken

Neptune 20,000 DT o gL
Sauce Tomate, Mozzarella, thon et olive Jolj, ¥ Jjige ablab dnlo

Tomato sauce, Mozzarella, Tuna and olives




Pizzas

]l

Alfredo

Poulet champignen créme
Chicken mushroom cream

Mexicaine

Sauce Tomate, Mozzarellg,
oignons, Poivrons, Viande hachée

Tomato Sauce, Mozzarella, Onion, Pepper
and minced meat

4 Fromages /Four Cheese

Fruit de mer/Seafood

Sauce Tomate, Mozzarella et fruit de mer

Tomato sauce, mozzarella and sea food

20,000 DT gl j.ﬁ]i
dajlb &y yho Ak

23,000 DT JBuusbo
«Jey Mlyligo . pblab dnlo

£9}80 a3 Jalo

24,000 DT Jgual dsyl
30,000 DT Pl Jusy

Al JUlé s 1y)ljiga s ablob anlo

Galette

2,000 DT ljily A




Desserts /| Desserts

Cheese cake 10,000 DT LS jaid
Tiramisu 10,000 DT QuiLo | Jud
Gateau Maison 10,000 DT Jjall cleb
Homemade cake

Fondant Chocolat 10,000 DT db Uad (jgaigd
Cheese cake Speculoos 12,000 DT jolra i b jui

Glaces Ice Cream

Coupe aux Trois Parfums 10,000 DT N Slgaill ywis
Three Flavor Bowl E———

Thé Vert a la menthe fraiche 4,500 DT Flismilly 1L
Green Tea with Fresh Mint -
Thé Infusion L 5,000DT aéio L
infusion %$:

Thé Vert aux amandes 8,000 DT joul paal il

Green Tea with almonds

Thé Vert aux pignons 9,000 DT Gl pAAl bl

Green Tea with pine nuts

Thé Vert Baklewa 11,000DT 6gllay p:nj J1lw



Boissons Fraiches

65)Wl &g jiroll

Eau minérale 50cl 3,000 DT
plate ou gazéifiée

Mineral water 50cl, sparkling

or still

Eau minérale 1L 4,000 DT
plate ou gazéifiée

Mineral water 11, sparkling

or stil

Sodas
Fizzy Drinks

5,000 DT

Jus d’orange (en saison) 7,000 DT

Orange Juice .
%-1\

(&

Diabolo menthe
Soda with mint sirop

Citronnade 7,000 DT

Lemon Squash

7,500 DT

Diabolo grenadine 7,500 DT

Soda with pomegranate
sirop

Citronnade aux amandes 9,000 DT
Lemon Squash

with almonds

Lait de poule 10,000 DT

Eggnog

J50 uano clo
Jijle gi yle

J1yuazo elo
JILE gi._n:l.:

dujle Olg o

(owgall JUA) Jlaip puac
Jgal pnc

gliziglalss

Jloygigili

jolL Jgoau punc

jgo punc



Boissons Fraiches

o)W1 g piall

Biére sans alcool

Beer free alcohol

Jus de fraise (en saison)

Strawberry juice (during
the season)

Cocktail de fruits frais
Fresh Fruit Cocktail

Supplément

Grenadine

Menthe Mint

(of. 1 - W of . T.T{T] [

8,000 DT Joad g d=a
8,500 DT (awgall JUA) glgld puac
12,000 DT dajlo JU< pnc
aslo|

2,500 DT Jloj
2,500 DT glizi

Espresso

Machiato

Capuccino

Café Creme
Espresso with milk

Café liégois
Créme Chantilly / Chantilly cream

Supplément Extra

Noisette Hazelnut 2,000 DT
Chocolat Chocolate 2,000 DT
Caramel Caramel 2,000 DT

8,000 DT

8,500 DT

8,500DT

9,000DT

10,000DT

¢lsle
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L 98 626 474 o Av Habib Bourguiba, Palmarium, Tunis



