Lunch Menu

Soup
* Potage de ma grand-mére 6
Vegie Soup
Soupe de la Corniche 7
Onion Soup
Massilia’s Special
Escargot du Panier 8
Snails, Garlic,Butter
Moules Mariniéres 10
Black Mussels, White Wine Shallots sauce
Salad
* Salade Verte du Velodrome 6
Mixed Greens Salad
* Salade de Jules Cesar 7
Caesar Salad
* Salade Provengale 9
Tomato Mozzarella Salad
Salade de Monsieur Seguin 10
Goat Cheese Salad
Salade du Vieux Port 10
Smoked Salmon Salad
Salade Nigoise 12

White Chunk Tuna, Boiled Eggs, Green Beans, Tomato,
Bell Pepper, Black Olives, Anchovies, Potatoes

Quiche

(Served with Mixed grgzns or Caesar or French Fries)

Quiche Lorraine 10
Ham, Bacon, Swiss Cheese
* Quiche de Cassis 10
Spinach, Goat and Brie Cheese
Pasta
Pites de la Canebiére 12
Beef in Creamy sauce and Mushroom
Pites de la Presquile 12
Salmon in Creamy Sauce and Mushroom
* Pdtes du Chdteau D'If 9

Veggies of the day and Olive Oil

* Vegetarian Course
18 % gratuities included for party of 6 and more

Burger

(Served with Mixed greens'or Caesar or French Fries)

Croque Monsieur 10
Ham, Swiss Cheese, Bechamel

Hamburger de Marignane 11

Beef Burger, Onion, Mushroom, Dijon Mustard Sauce
* Hamburger des Paturages 11

Gardenburger, Onion, Mushroom, Dijon Mustard Sauce
Hamburger du Poulailler 11

Chicken Burger, Onion, Mushroom, Dijon Mustard Sauce

Sandwich Bagquette

French Baguette, Mixed éreens, Tomato
(Served with Mixed Greens or Caesar or French Fries)

Baguette du Village 10
Brie Cheese, Butter
Baguette de Bayonne 11
Prosciutto, Butter
Baguette du Gapeau 11
Smoked Salmon, Lemon
Baguette Pan Bagnat 11

White Shank Tuna, Boiled Egyg, Bell Pepper, Mayonnaise

Crépe

(Served with Mixed greens-or Caesar or French Fries)

* Crépe de la Cote 9
Tomto, Mozzarella, Basil
Crépe de la Ferme 10
Ham, Egg, Swiss Cheese
Crépe de la Campagne 11
Beef, Onion, Mushroom, Swiss Cheese,
Red Wine and Cream Sauce
Crépe de la Mer 11
Smoked Salmon, Asparagus, Cream, Swiss Cheese
Entree
(Served with Mixed Greens or Caesar or French Fries)
* Le Steack du Jardin 13
Grilled Gardenburger, Curry Sauce
Poulet Marseillais 16
Thick Chicken Breast Served with Dijonnaise Sauce
Saumon des Calanques de Cassis 16
Filet of Salmon, Saffron and Shallots sauce
Steack du Vieux Port 18

Flambe New York Steack, Cracked Black Pepper Crust



Side 3

French Fries
Mixed Greens
Caesar Salad
Anchovie
Bacon

Swiss Cheese
Cheddar Cheese
Goat Cheese
Brie Cheese

Dessert 6
Créme Briilée
Mousse au Chocolat

Tarte Tatin
Profiterolles

Drin
Coke, Diet Coke, Sprite 2.5
Lemonade 2.5
Iced Tea 2.5
Orangina 3
Perrier 3
Large San Pellegrino 6
Large Flat Mineral Water 6
Coffee 2.5
Expresso 3
Double Expresso 3.5
Latte 4
Cappucino 4
Mimosas 8

AsK the Wine List to the Waiter
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(Bf'edéf ast Menu (Sunday from 9am to 4pm)

2 Eggs Any Style 6
(Served with Mixed Greens and Rosemary Potato)

Make your own omelette 9
(Served with Mixed Greens and Rosemary Potato)

Choose 3 Items below :
Bacon, Avocado, Ham, Onion, Mushroom
Goat Cheese, Brie Cheese, Swiss Cheese, Cheddar Cheese,
Tomato, Perslay, Basil

French Toast 11
Served with 4 pieces of French Baguette
and Fruits of the Day
Oatmeal and Fruit 9

Cooked with Raisin, Milk and Vanilla, Served with
Walnut and Fruits of the Day

Coupe de Fruits 5
Fruits of the Day Bowl

Fresh Squeezed Orange Juice 4
Bread and Pastry

Toasted Bread, Butter and Jam 5

W

®Plain Croissant

Massilia’s Special
(Served with Mixed Greens and Rosemary Potato)
Poached Eggs on a Bed of Toasted English Muffin,
Topped with Hollandaise Sauce

Egys Florentine 10
Spinach
Egygs Benedicte 10
Canadian Bacon
Egygs Scandinavian 10
Smoked Salmon
Crépe
Crépe au Sucre 6
Sugar
Crépe au Sucre et citron 7
Sugar and Lemon
Crépe Confiture 7
Strawberry or Apricot Preserves
Crépe Miel et Amandes 7
Honey and Almond
Crépe au Chocolat fondu et noix 7

Chocolat Topping and Walnut



