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(GENUINE HOME-MADE CUISINE FOR OVER 30 YEARS)
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’ Aloyau is a family restaurant where tradition and
quality have combined over three generations to create

aunique culinary experience!

Our “home-made” cuisine relies on the quality of the ingredients
we use. We work exclusively with local producers to guarantee
that our products are fresh and of the highest quality.

Meat is our speciality, we are proud to propose unique produce

from our own butchers’ shop: Au Veau d'Or.

L'Aloyau is the ideal place for a good meal amongst family,

friends or for a professional meeting.

Enjoy your meal!



Sestaurant

[aloydit

Starters

e FOI@ Gras. ... €21.50
o “Lorrain” PAaté ... €9.00
o Snails (172 dOzZeN) .o €13.00
o Smoked SalmON . ... €17.50
o Foie Grasravioles. ... €16.50
0 SCAllOPS - €16.00
«» Oysters (1/2 dozen, “Fine de claire n®3”) ... €16.00
o Eggs mayonnaise ... €9.00
» Cold cuts platter “for 2”7 ... €18.00

0 S€ASONALSOUP ... €12.50




oFillet steak ... €23.00
o Tenderloin steak ... €26.00
» Traditional steak tartar................................................. €20.50
«Best cut Charolaissteak........................................................... €26.00
« Hanger steak with shallots................................................. €23.00
o The ‘Aloyau’ skewer ... €22.00
o BUrger €15.50
o« Chop steak +€8/person ... €55/kg
o Calf sweetmeats ... €27.80
sCalfkidneys. ... €20.00
« Escalope in Cream of Mushroomssauce...................................... €20.00
o SUCKling PIgIN ravy ... €18.50

eCalfbrains ... €21.50




Fish

« Sole Meuniére (depending on availability)................... €28.50 (approx.)

o Seafood hotpOt ... €26.00

Seasonal dish

o Veau d’Or Sauerkraut. ...
eVolauVent ...
o Veau d’Or Tripe Sausage ...
» Veau d’Or Black Pudding casserole, mashed potatoes ................. €20.00
» Toulouse sausage, mashed potatoes....................................... €17.00
« Traditional Bourguignon ... €19.50
» Slow-cooked Pork Jowl ... €22.00

« Home-made Duck Confit Périgourdine sauce.............................. €21.50




Platter of fine cheeses
from the Grand Cerfdairy ... €9,50

Home-made Desserts........ €10,50

« Créme brlée » Rum baba

» Coffee and cakes » Lemon tart

« Tart of the day » Tiramisu

» Apple and Pear Crumble » Chocolate melt
Desserts

from our local pastry shops...€11,50

» Fromage Blanc tart - Patisserie Hommel
« Sachertorte - Patisserie Bourguignon
« Paris-Metz - Patisserie Fort

» Pavlova - Patisserie Atelier Bon

Ice cream desserts......oveo.... €10,50

« Jameson cup: Vanilla and Caramel ice cream, Jameson

» Colonel

» Poire Belle-Héléene
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Soft drinks

@ BadOit L ..o €6.00
e Badoit O.5L ..o €4.00
e SAN PellegrinO TL.........oooiviiiiiiiieeccecee e €6.00
e SaN PellegrinO O.5L ........oooiiiiiiiiccee e €4.00
e EVIAN TL. e €6.00
@ EVIAN O.5L L. €4.00
0 COCACOlA ... €4.00
0 COCA-COlAZEIO ... €4.00
eLemonade...........oooiiiii e €3.50
@ OFaNGINQA. ..ot €4.00
L (ol == S €4.00
O PeITIEY .o €4.00
« Fruit juices (orange, apple, tomato, pineapple) ...............cccccoeue.... €4.00
e Alcohol-free HeINeKeN ..............oooiiiiiiiiiiiccecce e €4.00

Aperitifs

O KIFROYAL ..o €12.00
e Crémant GINGlINGEr-FiX...........ccc.oovviiiiiiiiiiiicecce e €8.00
o Kir (WHIt& WINE) ........ooviiiiiiiiieiee e €6.00
O IMANEINT ... €6.00
O SUZE ..o e €6.00
L O 10 o] o T- s F TSRS €6.00
L Y 0 1 [T (o= T o Lo T PP €8.50
e RICANd ... €6.00
O POIt e €6.00
e HEINEKEN ... €4.50
e AFFlISEM DEEN ... €5.50
0 “PICONT BEEI ... €6.00

B Y o ST g ] BT o] | 4R €750



Organise
your event
at Aloyau!

or contact us:
03 87 37 33 72 / contact@laloyau.fr

TRADITIONAL AND GASTRONOMIC RESTAURANT
3" GENERATION BUTCHERS

3, rue de la Fontaine - 57000 Metz
Tel. 03 87 37 3372 - Fax 03 87 76 24 30

BOUCHERIE AU VEAU D’'OR

23, place du Quarteau - 57000 Metz
Tel.: 03 87 75 5110

A AVANCE



