
WHITE WINE
Chardonnay AOP Mâcon Chaintré
Sauvignon AOP Touraine
AOP Côtes-du-Rhône

RED WINE
AOP Cairanne
Syrah IGP Collines Rhodaniennes

ROSÉ WINE
AOP Côtes-de-Provence 

SPARKLING WINE
Champagne AOC Charles Clément Brut
Crémant Saumur Bouvet cuvée saphir brut vintage

WINES

BEVERAGES
Cocktails (25cl)
Mocktails (25cl)
Blond Draught Beer - half pint/pint (25cl/50cl)
Bottled beers (blond,white,IPA) or cider (33cl)
Ginger beer, Kombucha (33cl)
Craft Ice Tea, Coca-cola, Craft Limonade (33cl)
Fruit Juices, Syrup Drink (25cl)
Still, Sparkling water (50cl/100cl)

Organic
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By the glass Bottle



BOARDS

Cheese Board
Charcuterie Board
Cheese & Charcuterie board

Spread +6€ 

13
13
17

SNACKING
Handmade crisps
Popcorn salty or sweet
Dried fruits Mix
Saucisson to share 
Sept Collines’s spreads 
+ bread or crackers

Slow-cooked beef in red wine
Chicken fillet with morel sauce
Baked ravioli with Saint-Marcellin cheese
 & walnuts

Soup of the day (out of set menu)

HOT 
.   DISHES

(side of your
choice))

3
3
3
7
7

17
17
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SIDES
Green salad
Mashed potatoes
Mix of 3 rices 

DESSERTS
Chocolate Lava Cake
Cheesecake & coulis
Frozen Nougat
Cake of the day

5
5
5
5

THE BILLON’S BREAK - 19
1 dish + 1 drink ou 1 dessert

THE SIGNATURE - 22
1 dish + 1 dessert + 1 drink

SET MENU Drink included : soft or half pint (draught)  
Extra charge +2€ : pint or wines by the glass

THE BILLON’S APERITIVE - 16
1 board (cheese or charcuterie) + 1 drink

THE COMBO - 24
Cheese & Charcuterie Board + 2 drinks

CROQUE
.   MONSIEUR

Croque Billon (Ham&Cheese)
Vegetarian Croque Monsieur

(side of your choice)

12
12

Prices are indicated in Euros, including all taxes and services. 
The list of allergens as well as the origin of the meats are available upon request. 

French toasted sandwich


