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WUelcome!

Tt is with joy that we welcome you and do
everything possible +o offer vou a quality
servicel

Discover a warm place where you can get
together, whether with friends or family,

wWe offer traditional, authentic and entirely
homemade cuisive, for simple and gonrmet
moments.

Tel 032/21.26.03 www.repereliondor.ch Follow us on Facebook and Tustagram
Gravnde-Rue 2.0, 2400 Le Locle

Take-out or delivery service VAT is included in our prices


http://www.repereliondor.ch/

Boss's tartare 2200 CHF 1450 CHF
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Classic tartare 22.00 CHF 1250 CHF W’O

Pickles, shallots, chives and seasoving.

Choice of Coguac or Vodka dpoﬁﬂm O'g/ .
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maple syrup and mustard

Tartare with truffle aromas 35.00 CHF 21.50 CHF
Beef, truffle oil, Walnuts

& ?ow\@@mvmﬂ'@
our tartares are served with toast QF
and rustic homemade fries. hkk@ % A
m/k@ s / CM//‘ (/ .
It gy 2y T S,
a
& OCOW&/‘/, L]j/gh/‘ckeh 0/
ats g,
Mixe hee Ity 1q o

0
’LA ) ad, S%oke Sﬁ/@ﬁ/ 7Lo&751~ 20 0
o dsﬂ/mo 0 CY/
7
200 oY ;o TANS or 9" Moy,
. (ke 20
opel oo™ %0 CH
60\1/\06 O‘Q J ?6??6)(0\ 5 O’? o
o)m\\e(A NeD) momade fres
0

Tv case of allergy o certain foods, please inform our staff for advice
Some changes can be made +o the list of dishes



Evening dnd weekend menu

These dishes are wot offered at lunchtime on weekdays.
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Our WBurgers Crthads

Lion d’Or Buraer 26.00 CHF F”.m 99
Homemade beef patty (160 ), ovion confit, Gllfl“(’/d bacow
Gruyere, lettuce, ketchup and mayonmaise Cheese

Biker's burger 25.00 CHF Beef patty (160 o)
Pulled pork (170 9), barbecue sauce Pulled pork (170 9)
ond coleslaw

Our buraers are served with homemade rustic fries
Our buraer buns are supplied by a bakery in La Brévine
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Tv case of allergy o certain foods, please inform our staff for advice
Some changes can be made +o the list of dishes
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Our Savoury Buckwheat Cakes
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Brussels Sproute
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Cheese arayere 12.00 CHF
-HﬁW\ &WW{OV]G@S@ Hawm, Gruyere and caramelised ovions 14.00 C—HF
Carbonara Cream, bacon, garlic and raw eag volk 16.00 C—HF
Chickew CUNY\ Chickew, carry, coconnt milk and vegetables 1%.50 C—H?
The Wexican Ground beef, bell peppers, Wexican spices and orilled vegetables 1450 CHF
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The Swiss
La &VM\/{G/Y'iGVIV]G Ham, Gravere, caramelised onions, bacon and e 1450 CHF
La Neuchateloise arilled Neuchatel sansage with creamy leeks and potatoes 1850 CHF
La Valaisanne Raclet+e cheese, grilled bacon, potatoes, gherkins, pearl ovions and sweetcorw 14.00 C—HF
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Tomato sauce 2.00 CHT Ea) 2.50 CHF
Ham 3.00 CHF Grilled bacow 3.00 CHF
arilled vegetables  2.00 CHF @rugere cheese  2.00 CHF

If you have any food allergies, please vform our staff, who will be happy o advise you.
Sowme dishes can be adapted upon redquest.



Our Sweet Créloes
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'lTﬁ‘i’iV]I' Lightly caramelised sauntéed apples with crumble 13.00 CrH'F
"Tarte Gi‘i’Y'O\/]'l Lewmon cream topped with meringue and crumble 13.00 CrH'F
"Tarte AVVMde@H Poached pear and almond cream, served with
crumble and caramelised almonds 12.00 CHT
"Tarte PiS‘i’&\CV]G" Pistachio paste and crumble, served with
pistachio ice cream 12.00 CHT
"B V'OWV]iGI' Homemade chocolate and hazelmut brownie, served with
crumble, chocolate coulis and a scoop of vamilla ice cream 132.00 CHF
Chacolate @Zép%
a.00 CHF
Nutella \ a.50 CHF
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Fruit Chépes
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PP nd CIV)V)&WV\OVI APPle, cimamon and cinnamon ice cream  11.50 C/HF o8 X
Pear roached pear, salted caramel and pear ice cr 0 ‘ ° C}é&
Prune ¢ i - 1190 ChE W ”
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L'Absivthe A scoop of vanilla ice cream served with absinthe 1550 CHF
La Glmm‘v\/\amicr A scoop of vailla ice cream served with Grand WMarvier 15.50 CHF
meni

Ask o see oUr \ce cream

If vyou have any food allergies or intoleravces, please inform our staff, who will be happy o advise vou.
Sowme dishes may be adapted upon request.
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