SPECIALTIES FROM THE CAN

We serve all sardines with baguette, spicy sauce
and optionally with lukewarm French mini potatoes
or marinated leaf salad

BEATRICE BARON BEATRICE BARON
PRESTIGE BRUT ROSE

1Glas 9,90 € 1 Glas 10,90 €



SARDINEN

SAINT-GEORGES (COLD) - the classic
In this recipe, the delicacy of the fish is enhanced by a semi-fruity virgin
olive oil and forms the basis for the harmony of flavours.

2 PIMENTS ET CITRON (COLD) -
A spicy sardine, but not too spicy, subtle and balanced. The chilli I'Q
peppers expand the flavour palette and the lemon in combination with “"‘“l‘
the virgin olive oil provides the fruity note and rounds off the flavour
combination.

LUZIENNE (COLD) ‘ @\w\ES f\mM LUZ/(‘}y
A tasty recipe where the sardine meets the flavours of Bayonne ham.

The whole thing is underlined with piment d'Espelette to emphasise Hambon B
the Basque character. = ;me

PITOMAIL (COLD)

Georges Hilliet, the founder of 1a belle-iloise, created this variant
primarily for himself, but it became one of his bestsellers. This tomato
sardine is refined with allspice and garlic.

EPICES AROMATES (COLD)

In this recipe, bay leafand clove bring aromatic notes, pepper and chilli
add atouch of spice. All the flavours are combined in the slightly fruity
extravirgin olive that impregnates the flesh of the sardines.

CITRON (COLD)
Coated with a virgin olive oil and finished with lemon slices, this
combination provides a fresh note and a sunny bouquet of flavours.

A L’HUILE D’ARACHIDE (COLD)
Sardines marinated in neutral-flavoured peanut oil,
which brings out the full flavour of the fish.

EPICES ORIENTALES (WARM)
The recipe is packed with flavours: tomatoes, red peppers, herbs, a hint
of garlic, paprika, cumin, plus alittle chilli.... ajourney for the taste buds!

SARRASIN ETAU BEURRE DE BARATIE (WARM)
Preserved in clarified butter with buckwheat, they are a modern version
of a traditional recipe.

NANTAISE (WARM)
A tribute to the terroir of Nantes and the Loire. A combination of early
vegetables (tomatoes, onions, garlic, andparsley) with Muscadet wine.
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BEURRE DE BARATIE (WARM)
Traditionally preserved in clarified butter with a hint of lemon.
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SARDINEN

L'HUILE D'OLIVE VIERGE EXTRA PARFUMEE A LA PERSILLADE
(COLD-SPECIAL-YEAR SARDINES)

The sardines have been prepared and preserved in extra virgin olive
oil, which is flavoured with parsley, giving it adeliciously fresh taste.

SARDINES AUX 3 PIMENTS (COLD-SPECIAL-YEAR SARDINES)

In this recipe, the sardines are prepared and preserved in extra virgin
olive oil, which has been refined with three chilli peppers to achieve
an intense yet wonderfully spicy flavour.

ACHARDS ET PIMENTS (COLD-SPECIAL-YEAR SARDINES)

In this recipe, our sardines are prepared and preserved in extra virgin
olive oil, refined with gherkins and chilli. A delicious blend that
provides freshness and spice. Perfect for lovers of hot dishes.

OLIVE ET CASSE-PIERRES (COLD-SPECIAL-YEAR SARDINES)

This sardine is refined with sea fennel, also known as ‘Casse-Pierre’,
an aromatic plant thatimparts a subtle aniseed and iodine flavour
and is picked on our Breton coast.




