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La Spécialité Internationale du Jour

La Specialita Internazionale del giorno
The International Specialtyof the day

JEUDI €17,00
Couscous Royal

Couscous, faraona, agnello, verdure varie, spezie
Couscous, guinea fowl, lamb, assorted vegetables, spices

VENDREDI €23,50

Curry de lotte au lait de coco
P.de terre et tomate braisée

Rana pescatrice, curry, latte di cocco, gamberi, scalogno
- Patate e pomodori brasati
Monkfish, curry, coconut milk, prawns, shallot
- Braised potatoes and tomatoes

SAMEDI €25,00

Medaillon de veau a la tapenade d’olive noire
- P. paillassons et courgettes
Medaglione di vitello, olive nere, acciughe, capperi, pancetta,
Patate paissasson e zucchine
Veal medallion, black olives, anchovies, capers, pancetta,
Paissasson potatoes and zucchini
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Antipasti

MIXTE DE LEGUMES FRITS

Verdure miste pastellate fritte
Fried mixed vegetables

NEMS A LA VIETNAMIENNE ET SALADE

Involtini fritti di carne di maiale tritata,
gamberetti, funghi — Insalata
Vietnamese small pork spring rolls,
shrimps, mushrooms - salad

ANTIPASTO MIXTO

Melone, salame, prosciutto crudo, mozzarella,
pesce alla griglia, pomodoro, peperone.
Melon, salami, raw ham, mozzarvella, grilled fish, tomato,

pepper.

BLOC DE FOIE GRAS

—
- F' Foie gras, marmellata di fichi, pane tostato
*w €18,00 Goose foie gras, fig jam, toasted bread
/‘ e, J
y R

e +39 0668801095 (2) www.restaurant-eauvive.it
3512829287 info@restaurant-eauvive.it




Entrees Froides

Insalata e primi freddi- Cold appetizers

SALADE DE CRUDITES

- Insalata, roquette, pomodoro, carota, barbabietola
€7,00 rossa, cetriolo, salsa alle erbe
Salad, arugula salad, beetroot, cucumber, carrot,
herb sauce.

SALADE DU MONT CARMEL

Insalata, avocado, cuori di palma, oci, pomodoro,
o
Salad, avocado, hearts of palin, walnuts, tomato,
prosciutto

SALADE COTE D’AZUR

Insalata, pomodoro, tonno, uovo, acciughe, cipolla,
peperone, carciofo, oliva
Salad, tomato, tuna, egg, anchovies, onion, bell
pepper, artichoke, olive

GOURMANDE AUX FROMAGES DU TERROIR
Insalata, roquette, pomodoro, noci, parmigiana,

mozzarella, crostinoall'aglio
Salad, arugula salad, tomato, walnuts, parmigiana,
mozzarella, garlic croutons

SALADE MULTICOLORE AUX PULPES

Insalata, scalogno, cetriolo, pomodoro,
oliva verde, polpa
Salad, shallot, cucumber, tomato, green
olive, pulp
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Entreées Chaudes

Insalata e primi freddi- Cold appetizers

SOUPE DE LEGUMES

Zuppa di verdure di stagione

Seasonal vegetable Soup

SOUPE A L’OIGNON GRATINEE
Zuppa di cipolla gratinata
French onion soup « au gratin »

CREPE A LA PARISIENNE
Crespella vipiena di prosciutto cotto «au gratin»
Stuffed crépe with ham «au gratin»

ESCARGOTS DE BOURGOGNE
A LA PROVENCALE

Lumache con burro alla provenzale

Snails with provencalstyle butter

ASSIETTE VEGETARIENNE

Riso, patate al vapore, pomodoro, spinaci, fagiolini.
€7,50 Rice, steamed potatoes, tomato, spinach, green beans.
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Specialites ltaliennes
Specialita italiane - ltalian Specialties

PATES A LA MEDITERRANEENNE

Pasta, pomodorini brasati, ricotta, olive nere.

Braised cherry tomatoes, ricotta cheese, black olives

PATES A L’AMATRICIENNE

Pasta, pomodoro, guanciale, peperoncino, cipolla, pepe.

Pasta, tomato, jowls, chili pepper, onion, pepper.

SPAGHETTI CARBONARA

Spaghetti, pancetta, uovo, parmegiano

Spaghetti, bacon, eqq, parmesan

TAGLIATELLES AUX CREVETTES ET AU BASILIC

Tagliatelle, basilico, gamberi, limone, aglio.

Tagliatelle, basil, shrimp, lemon, garlic
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Poissons garnis
Pesce ripieno - Stuffed fish

SAUMON FACON ASIATIQUE - RIZ ET H.VERTS
€ 21 , 00 Salmone, gamberi, sccfloqtto, aqlio: z?n.zero, salsa chili,
Maggqi - Riso e fagiolini.
Salmon, shrimp, shallots, garlic, ginger, chili sauce, Maggi
- Rice and green beans.

DORADE YASSA FACON “
SENEGALAISE + RIZ € 22,50 (

Orata, senape, cipolla, olive, pomodoro + riso
Sea bream, mustard, onion, olives, tomato + rice

DORADE AU BEURRE GINGEMBRE
- P.DE TERRE OU EPINARDS
€ 22,00

Orata, semi di sesamo, zenzero, burro, aglio
~Patate o spinaci
Sea bream, sesame seeds, ginger, butter, garvlic
-Potatoes or spinach
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L'EAU VIVE

Spécialites francaises garnies
Specialita francesi con contorno
French specialties with its side dish

CUISSE DE POULET DESOSSEE GRILLEE & FRITES

€ 12.5(0 Cosciadipolio disossata, aglio, timo, prezzemolo e patatine fritte
’ Boneless chicken thigh, garlic, thyme, parsley, and french fries.

FILET DE PORC A LA MOUTARDE ANCIENNE
Filetto di maiale, senape, burro, vino bianco, cognac
’ patate e asparagi. ’ - € 18 ,OO
Pork tenderloin, mustard, butter, white wine, cognac,
potatoes, and asparaqgus.

MAGRET DE CANARD A LA CREME CASSIS
- POMMES DAUPHINES
€ 2 2 50 Petto d'anatra con salsa cremosa al ribes nero
’ - Patate Dauphine
Duck breast with creamy blackcurrant sauce
- Dauphine potatoes

TRIO DE VIANDE - FRITES

Filetto di manxo, agnello, faraona, aglio, basilico, € 25.00
patatine fritte ’
Beef fillet, lamb, guinea fowl, garlic, basil, French fries

TOURNEDOS DE BOEUF ET SA SAUCE GORGONZOLA
€ 28 50 - BROCOLIS ET P. DE TERRE
9 Tournedos di manzo con salsa al gorgonzola
- Broccoli e patate
Beef tournedos with Gorgonzola sauce
- Broccoli and potatoes

0 +39 0668801095 () www.restaurant-eauvive.it
3512829287 info@restaurant-eauvive.it




Garnitures - 250¢

Contorni - Side dishes

ASSIETTE DE FRITE ASSIETTE DE H. VERTS

ASSIETTE D’EPINARD ASSIETTE DE P. DAUPHINE ASSIETTE DE P. DE TERRE A LA
150G VAPEUR

Q +39 0668801095 @ www.restaurant-eauvive.it
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Desserts faits maison

Dessert fattiin Casa
Home-made Desserts

"/’%és,oo

;50

Creme brilée

Tiramisu Créeme caramel
au Rhum

@ ¥
= €7,00 . €6,00
""',?,‘:,i%?ai“ Glace mixte

ou sorbet mixte

- €10,00
Profiteroles au Crépes flambées au . .
chocolat chaud vand Marnier Assiette de fruits
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Fromages
Brie €3,50
% | Caprice des dieux € 3,50
‘ Camembert € 3,50
S Scamorza € 4,00
Symphonie de 4 fromages €10,00
Misto di 4 formaqggi — Mixed cheese
Nos boissons chaudes -
» \
Cafe express € 2,00 T e
Café Américain € 2,10 ."sg,
Café décaféiné — Café d’orge — Café aulait € 2,30 ¢
Infusion - Chocolat - Cappuccino €2,80

Nos cafes alcoolises

Café Eau Vive €7,00

Caffe, liquore,crema - Coffee withlliquor and cream

lvish Coffee € 7,00
Caffé,Whisky,crema - Coffee with Whisky and cream

Café Charentais € 8,00
Caffé, Cognac, crema - Coffee with Cognac and cream

e +39 0668801095 ) www.restaurant-eauvive.it
3512829287 info@restaurant-eauvive.it
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	Poissons garnis
	Pesce ripieno - Stuffed fish
	€ 21,00
	€ 22,50
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	Orata, semi di sesamo, zenzero, burro, aglio
	-Patate o spinaci
	Sea bream, sesame seeds, ginger, butter, garlic
	-Potatoes or spinach
	Salmone, gamberi, scalogno, aglio, zenzero, salsa chili, Maggi - Riso e fagiolini.
	Salmon, shrimp, shallots, garlic, ginger, chili sauce, Maggi
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	French specialties with its side dish
	€ 12,50
	Coscia di pollo disossata, aglio, timo, prezzemolo e patatine fritte
	Boneless chicken thigh, garlic, thyme, parsley, and french fries.
	Filetto di maiale, senape, burro, vino bianco, cognac,
	patate e asparagi.
	Pork tenderloin, mustard, butter, white wine, cognac, potatoes, and asparagus.

	€ 18,00
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	Petto d'anatra con salsa cremosa al ribes nero
	- Patate Dauphine
	Duck breast with creamy blackcurrant sauce
	- Dauphine potatoes
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	Desserts faits maison
	Dessert fatti in Casa
	Home-made Desserts
	€7,00
	Profiteroles au chocolat chaud

	€6,00
	Crème caramel
	au Rhum
	€6,00
	Glace mixte
	ou sorbet mixte


	€6,50
	Crème brûlée
	€10,00
	Coupe Eau Vive

	€11,00
	Crêpes flambées au Grand Marnier

	€7,00
	Assiette de fruits
	Tiramisù

	€7,00
	Mousse au chocolat

	€10,00
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	Fromages
	Brie                                                                                    €3,50
	Caprice des dieux                                                € 3,50
	Camembert                                                                 € 3,50
	Scamorza                                                                     € 4,00
	Symphonie de 4 fromages                            € 10,00

	Nos boissons chaudes
	Café  express                                                                                         € 2,00
	Café Américain                                                                                   € 2,10
	Café décaféiné – Café d’orge – Café au lait           € 2,30
	Infusion - Chocolat - Cappuccino                                    € 2,80

	Nos cafés alcoolisés
	Café Eau Vive                                                                                              € 7,00
	Irish Coffee                                                                                                 € 7,00
	Café Charentais                                                                                     € 8,00
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