
Plain omelette

Pulled pork

Price including tax - service included

Breaded chicken strips

Burgers

Composed omelette

Menus

Mains

Omelettes

Menu of the day (see board)

Kids menu (age < 10)

Classic

Crispy

Fish & Chips (cod)

entrée, main, cheese or dessert
entrée/main or main/cheese or dessert

Breaded chicken strips,
ice-cream scoop, or Smarties® pop up, or dessert of the day

Hamburger patty V.F 150g, salad,
tomato, red onion, cheddar

Marinated slow-cooked pork, barbecue sauce,
coleslaw, served in a brioche bun

Chicken fillet breaded with corn flakes,
salad, tomato, red onions, cheddar

choice of 1 - 3 ingredients :

3 eggs

Served with our house fries (salad on request)

Served with our house fries and salad

18,90€
16,50€

10,90€

17,00€

15,20€

lunchtime only

simple double
16,50€

16,00€

15,90€

21,90€

20,90€

11,50€

12,90€

All of our burgers are served with
house fries and salad

All of our omelettes are served with
house fries and salad

cheese mushroomsham

Dish of the day
(see board for details)

14,50€lunchtime only

Parisian salad

Cesar salad

Green lettuce, vegetables, ham, grated
emmental and hard boiled egg
(vegetarian variation upon request)

Romaine lettuce, breaded chicken strips, 
Grana Padano shavings, croutons

Salads
14,80€

17,00€

Croques

12,90€

13,90€

Croque-Monsieur

Served with house fries and salad

(topped with a fried egg)

Croque-Madame

Cheese & Desserts

Crêpes & Waffles

Plate of 3 cheeses and salad

Dessert of the day
Chocolate mousse
Chocolate and vanilla profiteroles
Ice-cream bowl (3 scoops)
Vanilla panna cotta

Sugar
Butter-Sugar
Butter-Lemon
Honey
Jam
Chestnut cream
Whipped cream
Chocolate or Nutella
Chocolate + Whipped cream

Our in house pastry chef proposes: 

6,80€

5,60€
6,20€
9,90€
6,50€
7,00€

waffle
4,20€

-
-

5,50€
5,50€
5,50€
6,00€
5,50€
6,50€

crêpe
3,40€
4,50€
4,50€
4,50€
4,50€
4,50€
5,00€
4,50€
5,50€

Mixed salad
Green salad and tomatoes

7,50€

Beef tartare
Raw Charolais beef (180g),
preparation of the moment (see board)

17,50€

simple

(red fruit coulis)

English MenuAuberge Le ColombienAuberge Le Colombien
B r a s s e r i eB r a s s e r i e



chinon (aop)
Saint-nicolas-de-bourgueuil (aop)
Saumur champigny (aop)

Reds

Whites

Rosés

Pitcher

25,80€
26,00€
25,00€

5,10€
5,50€
5,00€

Apéritifs

Wines

anis - 2cl
martini, porto - 5cl
suze, pineau - 5cl
whisky - 4cl
whisky coca - 33cl
américano maison- 5cl
cocktail le colombien - 12cl
apérol spritz - 20cl
gin tonic - 20cl
white wine kir* - 12cl
sparkling kir* - 12cl

4,00€
5,00€
5,00€
5,00€
7,50€
5,00€
7,50€
9,00€
9,00€
4,50€
5,50€

12cl
glass

25cl

33cl

25cl

25cl

75cl
bottle

50cl

50cl

33cl

chinon (aop)
sauvignon de loire
chardonnay de loire
coteaux-de-l’aubance (aop)

chinon (aop) 
Saint-Nicolas-de-bourgueil (aoc)

chinon (aop) red
chinon (aop) rosé 
sauvignon de loire

Licorne blonde
Draft of the moment
Picon beer
Syrup* beer / monaco
Panaché

L’Ambacienne Blanche
L’Ambacienne Blonde
L’Ambacienne Ambrée
L’Ambacienne IPA
Jupiler -  sans alcool
cidre - doux / brut

5,80€
5,00€
5,00€
6,00€

5,00€
5,20€

7,50€
7,50€
7,50€

4,70€
5,40€
6,40€
5,40€
4,70€

-
-
-
-

4,20€
4,20€

4,00€
4,50€
5,40€
4,50€
4,00€

-
24,50€
24,50€

-

24,00€
25,50€

12,80€
12,80€
12,80€

6,40€
7,50€
8,50€
7,50€
6,40€

5,50€
5,50€
5,50€
5,50€
-
-

Beers
Draft

Bottle

*Creme of blackberry, blackcurrent, peach, or raspberry

*grenadine, strawberry, peach, lemon, mint, orgeat

Alcohol abuse is dangerous for your health,
consume with moderation

Espresso, decafe
Café Noisette
Café Allongé
Double espresso
Café Crème
Cappuccino

Hot chocolate
Hot chocolat or Coffee
tea

1,80€
2,10€
2,20€
3.20€
2,60€
3,80€

3,80€
4,50€
3,80€

black tea :  darjeeling IGP | earl grey | red fruits
red tea :  spiced rooïbos

3,80€

Soft Drinks

Fruit Juices

Coca-Cola, Coca-Cola zero - 33cl
Orangina, Fuze Tea - 33cl
Schweppes citrus mix or tonic - 33cl
Draft lemonade - 25cl
Diabolo* - 25cl

Orange, Grapefruit, Pineapple,
Apple, Apple-Lemon, Apricot, Tomato

3,50€
3,50€
3,50€
3,20€
3,40€

5,00€

local artisanal fruit juices
les vergers de la manse

50cl

50cl

100cl

100cl

33cl

25cl

Evian, Vittel

Badoit, San Pellegrino

Perrier

1/4 vittel syrup* 
Syrup water*

4,00€

4,50€

6,00€

6,20€

3,50€

3,50€
2,50€

Waters
Mineral

Sparkling

*grenadine, strawberry, peach, lemon, mint, orgeat

*grenadine, strawberry, peach, lemon, mint, orgeat

Hot Drinks

green tea :  mint | sencha | lemon-lime

Herbal tea
tilleul (linden) | verbena | camomille
peppermint | digestion (fennel, anise and licorice)

25cl

Price including tax - service included

+ whipped cream

(beer + draft lemonade)

(americano)

(espresso with milk)

(latte)

(draft lemonade + syrup)


	Auberge Le Colombien
	Brasserie
	Menus
	Menu of the day (see board)
	18,90€ 16,50€
	entrée, main, cheese or dessert entrée/main or main/cheese or dessert

	Kids menu (age < 10)
	10,90€
	Breaded chicken strips, ice-cream scoop, or Smarties® pop up, or dessert of the day


	Mains
	Dish of the day
	14,50€
	(see board for details)

	Beef tartare
	17,50€
	Raw Charolais beef (180g), preparation of the moment (see board)

	Fish & Chips (cod)
	17,00€
	Served with our house fries (salad on request)


	Croques
	Croque-Monsieur
	Croque-Madame
	12,90€
	13,90€


	Salads
	Parisian salad
	14,80€
	Green lettuce, vegetables, ham, grated emmental and hard boiled egg (vegetarian variation upon request)

	Cesar salad
	17,00€
	Romaine lettuce, breaded chicken strips,  Grana Padano shavings, croutons

	Mixed salad
	7,50€
	Served with house fries and salad
	Green salad and tomatoes

	Breaded chicken strips
	15,20€
	Served with our house fries and salad


	Cheese & Desserts
	Burgers
	Plate of 3 cheeses and salad
	6,80€
	All of our burgers are served with house fries and salad
	Our in house pastry chef proposes:
	Dessert of the day Chocolate mousse Chocolate and vanilla profiteroles Ice-cream bowl (3 scoops) Vanilla panna cotta
	5,60€ 6,20€ 9,90€ 6,50€ 7,00€

	Classic
	16,50€
	21,90€
	Hamburger patty V.F 150g, salad, tomato, red onion, cheddar

	Crispy
	15,90€
	20,90€
	Chicken fillet breaded with corn flakes, salad, tomato, red onions, cheddar

	Pulled pork
	16,00€


	Crêpes & Waffles
	Marinated slow-cooked pork, barbecue sauce, coleslaw, served in a brioche bun
	crêpe 3,40€ 4,50€ 4,50€ 4,50€ 4,50€ 4,50€ 5,00€ 4,50€ 5,50€
	waffle 4,20€ - - 5,50€ 5,50€ 5,50€ 6,00€ 5,50€ 6,50€
	Sugar Butter-Sugar Butter-Lemon Honey Jam Chestnut cream Whipped cream Chocolate or Nutella Chocolate + Whipped cream

	Omelettes
	All of our omelettes are served with house fries and salad
	Plain omelette
	11,50€
	3 eggs

	Composed omelette
	12,90€
	choice of 1 - 3 ingredients :
	ham
	cheese
	mushrooms




	Apéritifs
	anis - 2cl martini, porto - 5cl suze, pineau - 5cl whisky - 4cl whisky coca - 33cl américano maison- 5cl cocktail le colombien - 12cl apérol spritz - 20cl gin tonic - 20cl white wine kir* - 12cl sparkling kir* - 12cl
	4,00€ 5,00€ 5,00€ 5,00€ 7,50€ 5,00€ 7,50€ 9,00€ 9,00€ 4,50€ 5,50€
	*Creme of blackberry, blackcurrent, peach, or raspberry


	Wines
	12cl glass
	75cl bottle
	Reds
	chinon (aop) Saint-nicolas-de-bourgueuil (aop) Saumur champigny (aop)
	5,10€ 5,50€ 5,00€
	25,80€ 26,00€ 25,00€

	Whites
	chinon (aop) sauvignon de loire chardonnay de loire coteaux-de-l’aubance (aop)
	5,80€ 5,00€ 5,00€ 6,00€
	- 24,50€ 24,50€ -

	Rosés
	5,00€ 5,20€
	24,00€ 25,50€
	chinon (aop)  Saint-Nicolas-de-bourgueil (aoc)


	Pitcher
	25cl
	50cl
	chinon (aop) red chinon (aop) rosé  sauvignon de loire
	7,50€ 7,50€ 7,50€
	12,80€ 12,80€ 12,80€


	Beers
	Draft
	25cl
	33cl
	50cl
	Licorne blonde Draft of the moment Picon beer Syrup* beer / monaco Panaché
	4,00€ 4,50€ 5,40€ 4,50€ 4,00€
	4,70€ 5,40€ 6,40€ 5,40€ 4,70€
	6,40€ 7,50€ 8,50€ 7,50€ 6,40€

	Bottle
	25cl
	33cl
	L’Ambacienne Blanche L’Ambacienne Blonde L’Ambacienne Ambrée L’Ambacienne IPA Jupiler - sans alcool cidre - doux / brut
	- - - - 4,20€ 4,20€
	5,50€ 5,50€ 5,50€ 5,50€ - -
	*grenadine, strawberry, peach, lemon, mint, orgeat



	Soft Drinks
	Coca-Cola, Coca-Cola zero - 33cl Orangina, Fuze Tea - 33cl Schweppes citrus mix or tonic - 33cl Draft lemonade - 25cl Diabolo* - 25cl
	3,50€ 3,50€ 3,50€ 3,20€ 3,40€
	*grenadine, strawberry, peach, lemon, mint, orgeat


	Fruit Juices
	local artisanal fruit juices
	les vergers de la manse
	25cl

	Orange, Grapefruit, Pineapple, Apple, Apple-Lemon, Apricot, Tomato
	5,00€

	Waters
	Mineral
	Evian, Vittel

	Sparkling
	Badoit, San Pellegrino
	50cl
	100cl

	4,00€
	6,00€
	50cl
	100cl

	4,50€
	6,20€
	Perrier
	33cl

	3,50€
	25cl

	1/4 vittel syrup*  Syrup water*
	3,50€ 2,50€
	*grenadine, strawberry, peach, lemon, mint, orgeat



	Hot Drinks
	Espresso, decafe Café Noisette Café Allongé Double espresso Café Crème Cappuccino
	Hot chocolate Hot chocolat or Coffee tea
	(espresso with milk)
	(americano)
	(latte)
	green tea : mint | sencha | lemon-lime

	1,80€ 2,10€ 2,20€ 3.20€ 2,60€ 3,80€
	3,80€ 4,50€ 3,80€
	black tea : darjeeling IGP | earl grey | red fruits
	red tea : spiced rooïbos
	Herbal tea tilleul (linden) | verbena | camomille peppermint | digestion (fennel, anise and licorice)

	3,80€
	Alcohol abuse is dangerous for your health, consume with moderation
	Price including tax - service included



