
Our menus

Signature savory crepes

Free range egg, cooked ham*, emmental cheese 

Bacon, free range egg, emmental cheese 

Cooked ham*, mushrooms, emmental cheese

Andouille de Guéméné, free range egg, emmental cheese 

Free range egg, tomato confit, emmental cheese v 

Mushrooms, free range egg, emmental cheese v

2 ingredients of your choice (cooked ham*, mushrooms, emmental 
cheese, free range egg, andouille de Guéméné, Speck smoked ham, tomato confit, 
bacon, onions confit, potatoes, sour cream)

 Traditional savory crepes

Signature sweet crêpes

Traditional sweet  crêpes

Cluizel 60% cocoa chocolate
Homemade butter salted caramel
Hazelnut chocolate spread L’Atelier by Cluizel 
Honey, lemon
Jam (strawberry, rasberry, blueberry, apricot) 
Chestnut cream
Maple syrup
Butter, sugar
Butter, sugar & lemon juice

Net prices in euros, service included. We do not accept checks. Alcohol is 
harmful to health, consume in moderation.

Additional 2€ charge for an extra ingredient. Our dishes may contain 
allergens, the list is available at the restaurant reception.

OUR PRODUCERS

Flour from Moulin du Pavillon
Ciders Château de Lézergué

Chocolate and spread from Michel Cluizel

www.artisancrepier.com  

@latelierartisancrepier

Salads

Cold drinks
Evian, Vittel, Badoit 50 cl 

Water syrup 33 cl 

Coca-Cola, Coca Zero, Orangina, Ice Tea, Perrier 33 cl 

Limonade 25 cl 

Organic artisanal fruit juice 25 cl 

Orange or grapefruit juice 25 cl 

APPLE JUICE (20 CL, 50 CL, 75 CL, 1 L)
L’Atelier apple juice 
L’Atelier sparkling apple juice

Hot drinks
Espresso 

Espresso with a dash of milk 

Double espresso 

Coffee with cream 

Cappuccino 

Latte macchiato 

Caramel latte macchiato 

Viennese chocolate or coffee 

Iced coffee 

Hot chocolate 

Dammann tea or infusion 

Beers
Beer of the moment
Monaco, Shandy 
Bottle

Apéritifs & digestifs
Kir 12,5 cl 

Breton Kir 12,5 cl 

Kir Royal Champagne 12,5 cl 

Ricard 5 cl 

Whisky 5 cl 

Calvados, Grand Marnier 5 cl 

Ciders and Perry
Artisanal cider 

Organic brut cider 

Rosé cider 

Perry 

OUR CIDER SELECTION 
Les 3 Frères - Organic Brut   
Les 3 Frères - Organic Sweet   
Château de Lézergué - Organic   
Dupond Réserve - Aged 6 months in Calvados barrel 

Wines
REDS  (12,5 CL, 50 CL, 75 CL)
La Java Rouge - Touraine 
Gamay et Cabernet Franc

La Perrière - Sancerre 
Pinot Noir

WHITES  (12,5 CL, 50 CL, 75 CL) 
Rock'M'Roll - IGP Val de Loire 
Chenin Blanc - Tender

Guy Saget - Menetou Salon 
Sauvignon Blanc

ROSÉ (12,5 CL, 50 CL, 75 CL) 
Côtes de Provence 

CHAMPAGNE (75 CL)
Billecart Salmon Brut   

Cocktail bar

HAPPY HOUR
FROM 5:00 PM  

TO 8:00 PM

Snacks to share
FROM 3:00 PM 

OUR BUCKWEAT WREPS
Cooked ham*, emmental cheese  
Bacon, raclette cheese  
Spianata piccante, emmental cheese  
Goat cheese, apple, walnut v 

L'ATELIER MENU
A glass of L’Atelier cider or apple juice 

One signature savory crepe
One signature sweet crepe

MENU  2  GALETTES
A glass of L’Atelier cider or apple juice 

Two traditional savory crepes

KIDS MENU 
Up to 10 years old

A glass of apple juice or water syrup
A traditional 2 ingredients mini galette

A traditional sweet crepe or a scoop of ice cream

LUNCH MENU 
Monday to Friday from 11:45am to 2:00pm, excluding public holidays

A glass of L’Atelier cider or apple juice 
A Traditional savory crepe
A butter-sugar sweet crepe  

(+ €1 for any other traditional crêpe)

THE GOURMETS

Raymond
Cooked ham*, free range egg, emmental cheese, mushrooms

Eugène
Andouille de Guéméné, onion cider confit, emmental cheese, mustard 
cream sauce

Gustave
Groud beef, free range egg, raclette cheese, tomato confit, sour cream 

Hubert
Chicken curry, free range egg, emmental cheese, mushrooms

Patrick    

Salame spianata piccante, free range egg, emmental cheese, mushrooms

Paul
Gorgonzola cheese, potatoes with sour cream, Speck smoked ham, 
walnut kernel

Felix
Montbéliard sausage, Morbier cheese, potatoes with sour cream, mustard

Henri
Raclette cheese, Speck smoked ham, potatoes with sour cream, onion 
cider confit
 

Maurice 
Morbier cheese, cooked ham*, potatoes with sour cream 

LES FRAÎCHEURS

Richard v
Goat cheese, caramelised apples, walnut kerme

César
Chicken, romaine salad, croutons, parmesan cheese, caesar sauce

Germain v
Endives, Granny Smith apple, Roquefort cheese, walnut kernel and 
honey vinaigrette

Leonce
Mozzarella di bufala, Speck smoked ham, tomatoes confit, pesto sauce 

Bernard
Mozzarella di bufala, arugula, cherry tomatoes, grilled eggplant and 
zucchini, Speck smoked ham, balsamic cream 

Jacques 
Marinated tuna with candied tomato, emmental cheese, black olives and 
potatoes

Marcel
Smoked salmon, fresh spinash, sour cream, lemon

Alfred
Salmon tartare, potatoes with sour cream, shallots, lemon, chives

LES TRUFFÉES

Arsène
Truffles cooked ham, free range egg, emmental cheese

Gaston 
Truffle cooked ham, raclette cheese, potatoes, truffles cream

Green salad v
Green salad, radish

Italian salad  

Mozzarella di bufala, arugula, cherry tomatoes, grilled eggplant and 
zucchini, Speck smoked ham, balsamic cream 
 

Parisian salad v
Endives, Granny Smith apple, Roquefort cheese, walnut kernel and 
honey vinaigrette

Caesar Salad
Chicken, romaine salad, cherry tomatoes, croutons, parmesan cheese, 
Caesar sauce

HOMEMADE SALTED CARAMEL BUTTER

Madeleine
Salted butter caramel, caramelized almonds, whipped cream

Yvette
Salted butter caramel, caremelized apples, whipped cream
 

Yvonne
Salted butter caramel, caremelized apples, vanilla craft ice cream

Felicie 

Caramel, Caramelized pineapple, whipped cream 

HAZELNUT CHOCOLATE SPREAD L’ATELIER BY CLUIZEL

Ginette
Hazelnut chocolate spread, caramelized almonds, whipped cream

Germaine 

Hazelnut chocolate spread, fresh banana, caramelized almonds

Josette
Hazelnut chocolate spread, fresh banana, vanilla craft ice cream

CHESTNUT CREAM 

Georgette
Chestnut cream, vanilla artisanal ice cream, caramelized almonds, 
whipped cream 

Lucette
Chestnut cream, chocolate, caramelized nuts 
 

HOMEMADE CHOCOLATE - CLUIZEL

Henriette 
Chocolate, caramelized almonds, whipped cream

Albertine
Chocolate, fresh banana, caramelized almonds

Marianne
Chocolate, caramelized almonds, mint & chocolate craft ice cream

FLAMBÉE

Suzanne
Butter, sugar, Rum or Grand Marnier or Calvados

Paulette
Caramelized apples, caramelized almonds, Calvados 

WAFFLES OR PANCAKES 

Tradition
Your choice : Cluizel homemade chocolate, homemade salted  

butter caramel, L’Atelier hazelnut chocolate spread, maple syrup, jam,     
honey

Gwendoline
Cluizel homemade chocolate, caramelized almonds, homemade whipped 

cream

Gilberte
Butter salted caramel, caramelized almonds, homemade whipped cream

Ghislaine
Caramelized apple, caramelized almonds, homemade whipped cream

Snack
FROM 3:00 PM

SNACK BREAK
Monday to Friday, excluding public holidays

One milkshake 
One sweet crepe or one waffle or one pancake of 

your choice

MILKSHAKES 
Your choice :  Madagascar Bourbon Vanilla, dark 
chocolate, Sengana strawberry,  Alphonso man-

go, coconut, passion fruit

CIDER-BASED COCKTAILS  
 

Apple Martini Cider 12,5 cl

Vodka, cider, lime juice, Cointreau, maple syrup

Cider Mojito 40 cl

Rum, cider, lime juice, cane syrup, fresh mint

Cider Mule 40 cl

Vodka, cider, ginger beer, lime juice

Incider 40 cl

Gin, cider, green lime juice, elderberry liqueur

Spritz Cider 30 cl

Apérol, cider

Cider Bomb 30 cl

Cinnamon whisky, cider, grenadine syrup

CLASSIC COCKTAILS   

Mojito, Spritz... 
 

VIRGIN COCKTAILS 

Pomme d’amour 40 cl

Sparkling apple juice, fresh minth, lemon juice, strawberry syrup, brown 

sugar 

Citric 40 cl

Sparkling apple juice, lemon juice, grenadine syrup 

Peach Fizz 40 cl

Peach juice, sparkling apple juice, lemon juice, strawberry syrup 

Virgin Mojito 40 cl

Sparkling apple juice, fresh mint, lime juice, cane syrup 

Chantaco 40 cl

Orange and grapefruit juice, lemon juice, strawberry syrup 

Rio 40 cl

Orange juice, limonade, lime juice, grenadine syrup  


