1936

BISTROT

In 1936 was created “Le café de la gare” Which overtime became “La Maison Tirel
Guerin”.

As a reminder of its history, the Bistrot 1936 welcomes you in a cozy and friendly
atmosphere.

Chef Maxence Rouault ans his team offer an authentic and homemade cuisine,
highlighting the local, in season products.

Passionate about taste since his childhood, Maxence Rouault takes the time to work his
sauces with passion by different process of elaboration and reduction.

Let yourself be guided by the room team who will be happy to tell you about our
universe and guide you on this culinary journey...

Nous tenons a votre disposition la liste des allergénes. Décret du 17 Avril 2015 (N°2015-474)



LA CARTE

STARTERS

Sausage on a ‘brioche’ 14.00
Juice with Pommeau from Brittany
Carrots and apple from Brittany

Egg with ‘Mariniere’ sauce 14.00
Soft-boiled eggs with porcini sauce
Girolles truffle and Bouchot mussels

Foie Gras from Brittany 18.00

Half-baked then pressed with roasted hazelnuts
Mandarin and Pear, Home-made Brioche with 4 spices

White Tuna in Carpaccio with citrus fruits 16.00

gazpacho and confit of pumpkins

BES<PLATS

Yellow pollock 21.00

Sauce with straw Wine and Oyster Emulsion
Pumpkins with spices and gnocchi with parsley

Scallops roasted in semi-salted butter 27.00
Carnaroli rice with butternut risotto
Cream with bacon and smoked trout eggs

Rack of Pork confit then roasted 19.00
Crispy grated potatoes
Smoked topinambour and seasonal vegetables, mushrooms sauce

Chicken with Albufera sauce 21.00

Confits tights and mashed artichoke
Chestnuts and seasonal vegetables, crispy potatoes

Milk-fed veal roasted with salted butter 28.00
Celeriac in declination with truffle
Mushrooms and apple from Armorique

Net price in euro, including service.



LA CARTE

DESSERTS

Baked Alaska 10.00

Citrus ice cream and hazlnuts cake

Chestunuts cake 10.00

With blackcurrants

Paris-Brest (Alone or to share) 18.00

Choux pastry with homemade praline hazelnut

The “very gourmet” coffee 14.00

With 8 differents mini dessert

Cheese plate 12.00

Cheese selection from the Paizan farm (Saint-Martin-de-Landelles 50730)

THE LOCAL ICE CREAM
1Scoop 3.00 2 Scoops 6.00 3 Scoops 9.00

Vanilla ; Caramel ; Chocolate ; Coffee ; Rhum & grape ;
Minte chocolate ; Coconut ; Sicilian pistachio ; Hazelnut
from Piedmont.

Sorbets : Lemon ; Mango ; Peach ; Green apple ;
Strawberry ; Blackcurrant.

ICE CREAM SUNDAES

Chocolat 1iégeois 8.00
Café liégeois 8.00
Dame blanche 8.00

Colonel 10.00
After eight 10.00

Net price in euro, including service.



MENU 1936

39.00

STARTERS

Sausage on a ‘brioche’
Juice with Pommeau from Brittany
Carrots and apple from Brittany

Or

Egg with ‘Mariniére’ sauce
Soft-boiled eggs with porcini sauce
Girolles truffle and Bouchot mussels

MAIN COURSES

Yellow pollock
Sauce with straw Wine and Oyster Emulsion
Pumpkins with spices and gnocchi with parsley

Or

Chicken with Albufera sauce
Confits tights and mashed artichoke
Chestnuts and seasonal vegetables, crispy potatoes

RESSERTS

Baked Alaska

Citrus ice cream and hazlnuts cake
Or

Chestunuts cake
With blackcurrants

Net price in euro, including service.



CHILDREN'S MENU (-12 ANS) 12.00

White fish fillet or Chicken nuggets  chips
Chocolate cake or 1scoop of ice cream
1 Drink

Cola, orange juice or syrup

CHILDREN'S GOURMET 1936 MENU (-12 ANS) 21.

Sausage on a ‘brioche’

Juice with Pommeau from Brittany
Carrots and apple from Brittany
Or
Egg with ‘Mariniére’ sauce
Soft-boiled eggs with porcini sauce
Girolles truffle and Bouchot mussels

Yellow pollock
Sauce with straw Wine and Oyster Emulsion
Pumpkins with spices and gnocchi with parsley
Or
Chicken with Albufera sauce
Contfits tights and mashed artichoke
Chestnuts and seasonal vegetables, crispy potatoes

Baked Alaska
Citrus ice cream and hazlnuts cake
Or
Chestunuts cake
With blackcurrants

Prix net exprimé en euro, service compris.

00



COCKTAILS

Virgin mojito
The glacé maison

Cocktail de jus de fruits

WATER

Plancoét plat
Plancoét gazeuse

Vittel
San Pellegrino
Chételdon

SODAS

SEC

Coca cola
Coca cola zéro
Oasis tropical
Limonade 1905
Diabolo

Schweppes tonic

DRINKS

ALCOHOL -FREE

JUICES

25cl
800 | Jusde pomme passion duverger  5.50
8.00 Jus granini 5.00
700 (Orange multifruits, tomate, ananas)
533cl.. s S50clies’5c 1 1
5.50 5.00
5.50 5.00
Plancoét fine bulle 5.00
5.50 5.00
3.50 5.00
7 S0
25¢1
5.00 [Orangina 5.00
5.00 Fuzetea 5.00
5.00 [1/4 Vittel sirop 4.50
5.00 (Parfum sirop : Grenadine, menthe, fraise,
5.50 péche, citron, orgeat, cassis)
5.00

Prix net exprimé en euro, service compris.



DRINKS

Y

\

Y

COCKTAILS
Planteur maison 10.00
Americano maison 12.00
Negroni 10.00
Ti punch 8.00
Moscow mule 12.00
APERITIF
Coupe de champagne 13.50
Coupe de crémant 9.00
Coupe de prosecco 7.00
Kir royal 14.50
Kir vin blanc 5.00
Kir breton 6.00
BEER
Pression 25&1l-=50ed
Coq Hordy Blonde 5.00 10.00
Triple Karmeliet gionde 7100 . &0
Lab Hefeweizen Bgianche 6.00 12.00
Panaché 5.00 10.00
Monaco 6.00 12.00
Picon biére 6.00 12.00
CIDRE
Cidre du Prest brut
WHISKYS
Gwalarn 8.00
Kornog 13.00

Bloody mary
ltalicus spritz
Aperol spritz
Mojito

Martini Rouge, blanc ou extra dry
Campari

Ricard ou Pastis

Pineau des charentes

Suze / Picon

Porto Rouge ou blanc

Bouteille

Bosco Blonde, blanche, ambrée, IPA
1664 Sans alcool

VE¢ |
7.00

250

Galaad
Aberlour 10 ans

Demander la carte du bar pour voir toutes nos réféerences !

Prix net exprimé en euro, service compris.

33cl

12.00
12.00
12.00
12.00

6.00
6.00
5.00
10.00
5.00
7.00

7.50
6.00

18.

13.00
10.00



LA CAVE
LES PETILLANTS

75cl

Champagne Nicolo et Paradis brut 79.00
Champagne rosé Nicolo et Paradis 98.00
Champagne Autréau brut ler cru 102.00
Prosecco Frizzante Walter Nardin 30.00
Crémant d'Alsace Neumeyer 46.00

WINE IN A GLASS
White wine - 12cl

Cétes de Thongue - Viognier - “Domaine Montrose” - 2022 5.00
Cotes de Thau - Chardonnay - “Domaine les Charmettes” - 2022 5.00
Alsace - Sylvaner - “Domaine Boeckel” - 2021 6.00
Corse - Colombu - “Cuvée Tribbiera” - 2022 7.00
Bourgogne - Tonnerre - “Domaine Dampt fréres” - 2021 9.00
Sud-Ouest - Lougrantruc - “Domaine courége longue” - 2019 Moelleux 7.50

Rose wine - 12cl

Cobtes de Thau - L'instant rosé - “Domaine les Charmettes” - 2022 5.00
Val de Loire - Chinon - “Domaine Arpenty - 2022 6.50
Cbte de Provence - Evidence - “Chateau Rosan - 2021 7.50

Red wine - 12cl

Val de Loire - Pinot noir - “Domaine Cogné” - 2022 5.00
Bordeaux supérieur - “Chateau les Millaux” - 2021 6.00
Cétes du Rhéne - La grange - “Domaine Piaugier” - 2020 5.50
Corbieres - Cochon volant - “Chateau de Caraguiles” - 2021 6.00
ltalie - Montepulciano d’Abruzzo - “Donatello Jasci” - 2020 7.00

Lubéron - La Ciboise - Chapoutier - 2021 4.00

Prix net exprimé en euro, service compris.



LA CAVE

FAVOURITE

La Chita Mizaru - white wine - 2021 Le verre 12c¢l
La Chita Iwazaru - Rosé wine - 2021

La Chita Kikazaru - Red wine - 2022 4.00

Vino de la Terria de Castilla

La bouteille 75cl

21.00

WHITE WINE - 75CL

Vailsideslqirte
Muscadet Sevre et Maine - “domaine Bid'gi” - 2021

Menetou Salon - “Domaine Arnaud Lejus - 2022

Languedoc Roussillon
Cote de Thongue - Viognier - “Domaine Montrose” - 2022

Cote de Thau - Chardonnay - “Domaine les Charmettes” - 2022

Limoux - Terres Amoureuse - “Domaine Altugnac” - 2020

Bourgogne
Bourgogne Tonnerre - “Domaine Dampt fréres” - 2022
Montagny - Les bassets - “Chéteau de Chamilly” - 2021

Alsace

Sylvaner - “Domaine Boeckel” - 2021

Sud QOuest

Périgord - Les frangins - “Domaine moulin caresse”
Moelleux - Lougrantruc - “Domaine Courége longue” - 2019

Corse
Cuvée Tribbiera - “Domaine Culonbu” - 2022

ROSE WINE. - “75CL

Cbtes de Provence - Evidence - “Chateau Rosan” - 2022
Cobtes de Thau - “Domaine les Charmettes” - 2022
Val de Loire - Chinon - “Domaine Arpenty” - 2022

Prix net exprimé en euro, service compris.

22.00
48.00

24.00
22.00
46.00

48.00
52.00

28.00

22.00
52.00

38.00

56.00
22.00
34.00



LA CAVE

RED WINE - 75CL

Val de Loire
Pinot noir - “Domaine Cogné” - 2022

Saumur Champigny - “Domaine Lavigne” - 2021
Menetou Salon - “Domaine Arnaud Lejus” - 2020

Bourgogne
Beaujolais - “Domaine Jean Etienne Chermette” - 2022
Cotes Chalonnaise - “Domaine Philippe Milan” - 2020

Languedoc Roussillon

Corbiéres - Cochon volant - “Chateau de Caraguilhes” - 2021

Saint-Chinian - Tradition - “Chateau Viranel” - 2018
Terrasses du Larzac - “Domaine Malavieille” - 2020
Limoux - Aux bons hommes - Domaine Altugnac - 2017
Lubéron - La Ciboise - Chapoutier - 2021

Rhone

Cétes du Rhéne - La grange - “Domaine Piaugier” - 2020
L'appel des sereines - Frangois Villard - 2021

Crozes Hermitage - “Domaine Combier” - 2021
Chéateauneuf-du-pape - “Domaine chante cigale” - 2019

Sud Quest

Buzet Lougrantruc - “Domaine Courege longue” - 2019

Bordeaux

Bordeaux supérieur - “Chateau les Millaux” - 2021
Montagne Saint-Emilion - “Chéteau Roc de Calon” - 2016
Haut Médoc - “Chateau Colombe Peylande” - 2014
Pauillac - “Les Sieurs, chateau Bellegrave” - 2019

I tvapifie
Montepulciano d’Abruzzo - Donatelle Jasci - 2020

Prix net exprimé en euro, service compris.

25.00
52.00
48.00

50.00
55.00

28.00
34.00
36.00
38.00
24.00

29.00
42.00
64.00

96.00

52.00

25.00

48.00
52.00
77.00

30.00



TO FINISH...

DIGESTIVE

Get 27
Bailey's
Vieille prune
Poire William
Vodka

HOT DRINKS

Expresso/Allongé /Noisette
Décafeiné

Double expresso
Cappuccino/Café créme

HOT COCKTAILS 13.00

7.00
7.00
9.00
6.00
9.00

2.80
2.80
5.60
5.20

Breizh coffee

Espresso martini

Dégustation rhum Saint-Malo
Bas Armagnac Laubade VSOP
Fine Calvados chateau du Breuil
Xpresso-liqueur café et cognac

Latte/Café glacé
Chocolat chaud

Thés/Infusions
Demandé notre sélection Café Richard !

15.00
10.00
8.00
8.00

6.00
5.20
4.50

Irish coffee
ltalian coffee



