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Notre Carte Prin tem,bs'/ ete
le 19 Mai 2025
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A célectionner danc la carte dété,

tous lec jours de la cemaine

H O l I d ﬂy I nn Formule a la carte le midi et le coir
AN IHG HOTEL = . ] ID/at + DeS’S’EI’t

Sauf week-end et jours feriée
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trave or all

\ . Select from the cummer meny,

\ o
”Uln Main cource + Des'g'ert

Except weekends and public holidays

every day of the week

A la carte menu for lunch and dinner




En Supplément de la carte dété

tous lec jourc de la cemaine

H O ! i d &y I nn Formule régionale a lardoice

AN IHG HOTEI _ ~ Entrée + Plat + Deccert

Menu élaboré par notre Chef

Nesl-:_pRMULES.

- :,.ﬁ' i
i!, \ - In addition to the cummer menu

travel for all.

B | every day of the week

Regional menu on the blackboard

Starter + Main Cource + Deccert

”Uln Menu created by our Chef



En Supplément de la carte dété

tous lec jours de la cemaine

Holiday Inn

AN IHG HOTEL

Formule Burger + café ou thé Gourmand

Burger cignature Origin

E_ l—:prmuns
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"1; . . \ N In addition to the cummer menu
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travel for all.

every day of the week
The Origin beef Burger + coffe or thea

{

”Uln with delicious clice of descert



(a Buratta crémeuse aux tomates dantan et con pecto créme glacée tomate bagilique 19 €

The creamy Buratta cheece with tomatoes and ite pecto ice cream and tomato bagsil

Salade Cécar, émincé de poulet grillé, anchois, oignong, croutons a [ail, calade laitue et oeuf dur 14 €

Caecar calad, grilled chicken clices, anchovies, onions, garlic cruste, lettuce calad
and hard-boiled egq.

Gaufre calée, graviax de saumon, carpaccio de melon chantilly calée 13 €

Salted waffle, with calmon graviax, melon carpaccio and calted whipped cream

Oeuf mollet aux asperges, créme de Wiccant 13 €

Perfect egg with asparagus and Wiccant cream

Gaspacho de petite pois, coeur croquant de légumes racines & la menthe créme glacée concombre 13 €

Pea gozpacho, crunchy heart of root vegetables with mint

Croquette de crevettes, quacamole, condiment citron et ca créme glacée aux agrumes 19 €

@rigin Iis

Shrimp croquette, quacamole, lemon condiment and citrus ice cream




(onge de Cabillaud, mariniére de moules, fenouil roti

Cod filet with musccel mariniére and roacted fennel

Brochette de poiccone cnackée au citron, cauce Hollandaice citronnée

Fich ckewer ceared with lemon, lemony hollandaice cauce

Filet de Bar cnacké au caviar daubergine et huile vierge aux calicornes

Seared cea bage fillet with eggplant caviar and virgin oil with camphire

Filet de de Boeuf cauce Choron
Beef fillet with Choron cauce

Brochette daiguillettec de Canard et abricots lardése cnackée au miel

Skewer of duck and apricot ctripe with becon and honey

(asciette barbecue Boeuf, volaille et ribe de pore caramélicée créme de Chorizo

Barbecue plate with Beef, poultry and caramelized pork ribe with Chorizo cream

@rigin

22€

22€

24€

25€

24€

25€




BURGERS

Burger Origin cignature, galettes de pomme de terre, haché de boeuf, calade laitue, Comts, 20€
oignone rouges, pecto au bagilic et tomates confites)
Origin Burger Signature. potato rosti, minced beef steak, lettuce calad, red oniong, clice

of Comté cheece and candied tomatoec)

Burger claccique 176
Claccic Burger
Burger é [a betterave et houmous 17€

Beetroot and Hummus Burger

JTartare de boeuf préparé et cec condiments 21€

Prepared beef tartare and condiments




SALADES

Grande calade Cécar (émincé de poulet grillé, anchoic, oignons, croutons a lail, laitue et ceuf dur) 19€

Caecar calad, grilled chicken clices, anchovies, oniong, garlic cruste, lettuce calad and hard-boil

Salade Végan (Quinoa, pastéque et avocat) 16€

Vegetarian calad, white quinoa, watermelon and avocado

Grande Salade fraicheur dec 2 Cape (caumon fumé, thon Albacore grillé, Crevettes, légumes grillée, 17€
CEuf mollet, aspergec vertes, vinaigrette a la mangue)

The 2 Cape calad with Smoked Salmon, grilled Albacore tuna, Shrimps, grilled vegetables,

coft-boiled Egg, green asparagus, Mango French dreccing

Asciette de fromagec de la région avee calade 11€

Plate of regional cheecec with calad




Créme brulée a la Framboice

Ragcpberry Créme Brulée

Coulant au chocolat et pralin [égan créme glacée (anille

Vegan chocolate and praline cake with vanilla ice cream cake

Soupe glacée de fraices corbet verveine

Frozen ctrawberry coup with verbena corbet

Gaufre cucrée aux fruits rouges et ca créme glacée a la mures
Sweet waffle with red berriec and blackberry ice cream and

whipped cream

Millefeuille destructuré aux fraices créme de pictaches

Unstructured millefeuille with ctrawberries and pictachio cream

Café ou thé gourmand
Coffee or tea with deliciouc clice of descert




MENU

KIDS STAY AND EAI FREE

Acciette Nuggets ou Steack Haché ou Jambon
Nugget Plate or Chopped Steak or Sliced ham

Ceg plats cont accompagnée de Pates, Pommes Frites ou légumes

Thege dichec are accompanied by Pacta, French Friec or vegetables

DESSERTS

Gateau au Chocolat ou Salade de Fruite
Glace Vanille ou chocolat

(e séjour dec enfants et le repas cont gratuits pour lenfant qui partage la Chocolate Cake or Fruit Salad
chambre dec parents, jucqua [Age de 12 ang. Vanilla or chocolate i
(ec aduftes doivent commander au minimum un plat au restanrant pour anilla of CRocolate ice crean

bénéficier du programme Kide Eat Free

The childrens ctay and meals are free of charge for the child who charee the
parents’ room, up to the age of 12 years old.

Adulte must order a minimum of one meal at the rectaurant to benefit from the
Kide Eat Free program

(1011 %




ROOM SERVICE
70 SUIT YoU

Voue pouvez commander au rectaurant ou

au bar, celon ce qui vous convient le mieux

Voue pouvez venir le chercher gratuitement

au bar. Sinon noue vous offrone toujourc le cervice
d'étage traditionnel, pour un prix de 5€

par ,b/ateaa entre 12H et 22H.

Dec¢ collatione cont dicponiblec 29h cur 29,
? jourc cur 7 au to g0 Café

70 SUIT You
Want to eat-in? Juct call and

order whatever you'd like.

You can collect your order from our

Bar or for a tray charge of 5€ we'll bring

it to your room (available between 12pm—10pm).

Juct looking for a cnack?

They're available 24/7 from our Yiain %%; i
To Go Café at the front deck @ U




SALADE CAESAR, EMINCE DE POULET GRILLE, ANCHOIS,
OIGNONS, CROUTONS A 'AIL,SACADE (AITUE ET OEUF DUR

Caecar calad, grilled chicken clicec, anchovieg,
oniong, garlic cructe, lettuce calad and hard-boiled eqq.

LONGE DE CABILLAUD, MARINIERE DE
MOULES, FENOUIL ROTI

Cod Filet with mucecel mariniére and roacted fennel

BURGER ORIGIN SIGNATURE

(Galettee de pomme de terre, haché de boeuf, calade
[aitue, Comté, oignone rouges, pesto au bagilic et
tomates confitec)

Origin Burger Signature, (potato rocti,, minced beef
cteak, lettuce calad, red onione, ¢lice of Comté cheece
and candied tomatoec).

ASSIETTE DE FROMAGES DE (A REGION

Plate of regional cheecec

CREME BRULEE A LA FRAMBOISE
Raspberry Créme Brulée

COULANT AU CHOCOLAT ET PRALIN VEGAN
CREME GLACEE VANILLE

Vegan chocolate and praline cake with vanilla ice cream cake

@rigin

22 €

20 €

11€

10€

10€




70 6O CAFE

SALADE CAESAR, EMINCE DE POULET GRILLE, ANCHOIS,
OIGNONS, CROUTONS A CAI(,SACADE (AITUE ET OEUF DUR

Caecar calad, grilled chicken ¢licee, anchoviec,
onions, garlic cructe, lettuce calad and hard-boiled eqq

SCALADE VEGAN (QUINOA, PASTEQUE ET AVOCAT)

Vegetarian calad, quinoa, watermelonand avocado calad

CREME BRULEE A (A FRAMBOISE
Raspberry Créme Brulée

COULANT AU CHOCOLAT ET PRALIN VEGAN

Vegan chocolate and praline cake

ASSIETTE DE FROMAGES DE (A REGION

Plate of regional cheecec

(eTo Go Café propoce éqalement une large Gamme de cnacks
et barree chocolatéee, boiccone chaude et froidec.

(eTo Go Café alco offere a wide range of cnake and
chocolate bare, hot and cold drinke.

Snacke and dichee are available 24 houre a day,
? daye a week at the To Go Café next to the reception.

16 €

16 €

10€

10€

11€




