
MENU
of the Oasis

BURGERS
made in Berry

All our burgers come with fries

BURGER OF THE MOMENT 

SiDE OF FRiES 3€

please contact us!

MADE iNBerry
The steaks are made with fresh local meat (Le Boeuf du 36) freshly butchered.
The burger buns come from Sylvain Barbot.
The goat's cheese comes from Fromagerie de la Ménardière in Chaillac.

Some may contain allergens (gluten, shellfish, eggs, peanuts, fish, soya, milk, nuts, celery, mustard, 
sesame, sulphites, lupins or molluscs).

All our dishes are home-made

BRETONGalettes

( -12 ans)

LiTTLE BURGERThe
Burger bun, steak, cheddar, burger sauce and fries

The
BAMBiNO

Pizza with tomato, mozarella and ham base

LiTTLE SNACKThe
Nuggets or Ham - fries

12,00 €
With a classic crêpe and the 

drink of your choice 

CHEESE
The

11,00 €
125g steak, cheddar cheese, lettuce, tomato, red onions, gherkins, burger sauce.

Extras : Bacon: +0.50€, egg : +1€, 2nd steak : +4€

DOUBLE CHEESEThe
15,00 €

2 Steaks 125g, cheddar, lettuce, tomato, red onions, gherkins, burger sauce.

The
MONSTERThe

17,00 €
2 Steaks 125g, cheddar, bacon, home made potato pancake, horse egg, lettuce, 

tomato, red onion, gherkins, burger sauce.

MONTAGNARD 13,00 €
125g steak, raclette cheese, home-made potato pancake, bacon, salad, 

tomato, red onions, barbecue sauce.

CABOUiN
The

14,00 €
125g steak, Chaillac goat's cheese, Luant honey, salad, 

tomato, pickled onions, cream base.

SANCY
The

14,00 €
125g steak, cream-tomato-tabasco sauce, St Nectaire cheese, 

bacon, tomato, lettuce, onion.

 CRUNCHY
The

11,50 €
Breaded chicken, white sauce, cheddar, tomato, onions, salad, gherkin.

  VEGETARiAN
The

12,00 €
 Burger sauce, home-made potato pancake, pepper, aubergine, 

Chaillac goat's cheese, salad, tomato, onion, gherkin.

With bacon...................... +0,50 €

Supercomplete with mushrooms...................... 10,00 €

COMPLETE
The

The

9,00 €
Buckwheat pancake, ham, mirror egg, Gruyère cheese, salad.

RUSTiQUEThe 11,00 €
Mustard cream, potatoes, Toulouse sausage, onion.

TRiO
The

11,00 €
Cream, Chaillac goat's cheese, St Nectaire, Fourme d'Ambert.

 BiQUETTE SUCRÉEThe 11,00 €
Cream, Chaillac goat's cheese, honey, rocket nuts.

REBLOCHONNEThe 11,00 €
Buckwheat pancake, potatoes, bacon, cheese for tartiflette, onions, salad.

SCANDiNAVEThe 11,00 €
Buckwheat pancake, creamy leek fondue, salmon, salad.

LiTTLEOasis



AUVERGNATEThe
Salad, fourme d'Ambert cheese, grenailles potatoes, red onions, Bayonne ham, tomato.

The
BERRICHONNE

Salad, grilled pork, bacon, red onions, tomatoes, Chaillac goat's cheese, Luant honey.

QUiLLiViCThe
Pâté Hénaff, chips, gherkins, bread.

The
MiXTE

Cold meats, local cheeses, cherry tomatoes, gherkins, bread, butter.

CAESARThe
Salad, grilled chicken, parmesan, tomatoes, garlic croutons, white sauce.

Galette sausages - fries .........6.00€

 Reine, Vegetarian, Savoyarde, Gargantua & Volcanic 

BERRY’TiLLEThe
Berry lentils, mint, tomatoes, cucumbers, onion, parsley, lemon, pine nuts.

11,00 €

PiZZAS
of the Oasis

SALADS
of the Oasis

APEROPlates

TOMATO BASE CREAM BASE

PiZZA OF THE MOMENT 
The

please contact us!

MADE iNBerry Our homemade pizzas are made with fresh dough and local 
organic flour from Minoterie Raimbert.

Some may contain allergens (gluten, shellfish, eggs, peanuts, fish, soya, milk, nuts, celery, 
mustard, sesame, sulphite, lupin or molluscs).

All our dishes are home-made !

for 2....10.00€

for 2....18.00€

The
MiXTE

Cold meats, local cheeses, cherry tomatoes, gherkins, bread, butter.
for 4....34.00€

The REiNE ..... 11,00 € 
Mozzarella, white ham, button mushrooms, black olives, oregano.

The GARGANTUA ..... 14,00 € 
Mozzarella, minced meat, chorizo, merguez sausage, oregano.

A son PÉPERE ..... 14,00 € 
Mozzarella, bacon, button mushrooms, egg, oregano.

The 3 FROMAGES ..... 15,00 € 
Mozzarella, Fourme d'Ambert, Fénets goat's cheese, oregano.

The CALZONE ..... 14,50 € 
Mozzarella, ham, button mushrooms, egg.

The VEGETARiAN ..... 12,50 € 
Emmental cheese, candied peppers, grilled aubergines, tomatoes, red onions, 
mushrooms

The BALTiQUE ..... 14,50 € 
Lemon cream, emmental cheese, salmon, red onion, dill.

The VOLCANiQUE ..... 14,50 € 
Mozzarella, Toulouse sausage, merguez sausage, pepper, St Nectaire cheese, pine nuts.

A sa MÉMERE ..... 14,00 € 
Mozzarella, candied peppers, bacon, Saint-Nectaire cheese, egg.

The FROMAGÈRE ..... 14,50 € 
Mozzarella, cheese for tartiflette, Fourme d'Ambert, Raclette cheese.

The CHÈVRE MiEL ..... 14,00 € 
Mozzarella, Fénets goat's cheese, Luant honey, walnuts, basil.

The SAVOYARDE ..... 13,50 € 
Emmental cheese, potatoes, bacon, cheese for tartiflette, red onions.

THE OASiSconcerts
Limited menu

GALETTE

PiZZA

APERO PLATES


