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CREPERIE D'OUCHY 3 OUGHY

COFFEE, ESPRESSO, RISTRETTO AND DECAF 3.90
CAPPUCCING, LATTE MACCHIATO 4.60
VIENNESE COFFEE 5.20
LATTE 4.10
LARGE SELECTION OF TEAS AND HERBAL TEAS (Ask for tea menu) 4.70
HOMEMADE HOT CHOCOLATE 4.60
VIENNESE CHOCOLATE 5.90
M n
Ty except temptation.
from Cidrerie Chapron (St-Malo) ~ 15¢l 6.00 50cl 18.00 bt 75 cl 24.50 Oscar Wilde
SWEET CIDER 2.5%
from Cidrerie Chapron (St-Malo) 15cl 6.00 50cl 18.00 bt75cl 24.50
DRY CIDER artisanal “COAT-ALBRET” (Rennes) 4.5% bt 75 cl 27.50
DRY CIDER artisanal de RHUYS (Morbihan) 4.5% bt 75 cl 27.50
COCA COLA, normal, zero ou light (Bottled) bt33cl 4.90
SPRITE (Bottled) bt33cl 4.90
RAMSEIER apple juice (Sparkling, bottled) bt33cl 4.90
APPLE JUICE artisanal, Domaine des Molards GE (Per glass) 30cl 4.90
FANTA ORANGE (Bottled) bt33cl 4.90
SCHWEPPES TONIC or BITTER LEMON (Bottled) bt20cl 4.90
RIVELLA RED or BLUE (Bottled) bt33cl 4.90
VALSER (Sparkling or still) glass20cl 2.90 bt50cl 520 bt1lt 8.40
ICETEA lemon or peach (Bottled) bt33cl 4.90
ORANGE or GRAPEFRUIT JUICE (Freshly squeezed) 20cl 5.50
FRUIT NECTARS 20cl 4.90
(Apricot, orange, peach, tomato or pineapple)
SYRUP FLAVORED WATER (Mint, grenadine ou current) 20cl 2.50

KIDS GET FREE SWEET FRUIT FLAVORED WATER WITH A CREPE

HEINEKEN 5.4% 25cl 4.90 50cl 9.00
PAULANER LAGER 4.9% 25cl 4.90 50cl 9.00
PAULANER WHITE 5.5% 30 cl 5.90 50cl 9.90
PANACHEE or MONACO env. 2.7% 25cl 4.90 50cl 9.00
DUCHESSE ANNE (Blond) 7.5% bt33cl 7.50
CERVOISE (Amber lager) 6.5% bt33cl 7.50
BLANCHE HERMINE (White) 4.5% bt33cl 7.50
TELENN DU (Light black wheat lager, Britanny) 4.5% bt33cl 7.50
BOXER (Blond, Swiss) 5.2% bt33cl 6.50
CORONA (Blond, Mexican) 4.6% bt33cl 7.50
CALANDA (Alcohol free) bt33cl 6.50

CHATEAU DE VINCY white, rosé or red

AOC La Cote, Ch. &L. Michon, Gilly (CH) dI 5.10 50cl 23.00 bt 75cl 34.00
PROSECCO flute 10cl 7.00
PROSECCO (10cl) and APEROL (4cl) (Apérolspritz) 9.50

VILLETTE “Les Murets”- AOC Lavaux, Bl. Duboux, Epesses (CH) bt 75 cl 43.00

CHATEAU LA GORDONNE - AOC Cétes de Provence (F) bt 75 cl 43.00
Vignoble Chabrier - IGP Céteaux du Pont du Gard, Ch. & P. Chabrier (F) bt 75 cl 43.00

RUBIUS - Blend from Valais, Cave Tsalline, Vétroz (CH) bt 75 cl 43.00
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CREPERIE D'OUCHY

SALADS

SMALL SALADS

SMALL GREEN SALAD

Mesclun, herbs

SMALL MIXED SALAD

Mesclun, tomato, grated carotts, beets, cucumber

LARGE SALADS

FITNESS SALAD

Large mixed salad, home made taboulé, coleslaw, sliced chicken breast
COUNTRY SALAD

Mesclun, Gruyére, egg, croutons, bacon, tomato, slices of smoked duck breast

WARM GOAT CHEESE SALAD

Mesclun, warm goat cheese on toast, onion confit, tomato, slices of smoked duck breast

OCEAN SALAD

Mesclun, smoked salmon, shrimps, capers, surimi, oignon, dill sauce
ITALIAN SALAD

Mesclun, antipasto, olives, buffalo mozzarella, tomato, Parma ham
GREEK SALAD

Mesclun, tomato, feta, cucumber, basil, olives

MIDDLE-EASTERN SALAD

Home made taboulé, grape leaf, turkish salad, houmous, roasted eegplant, pita bread

All salads are served with our home made salad sauce
or table olive oil, balsamic vinegar and lemon juice

SALTED CREPES

(Gluten-free 100% BUCKWHEAT FLOUR)

CREPERIE D’'OUCHY SPECIALITIES
GARGANTUA
Ham, Gruyere, mushrooms, tomato, onions, egg
ITALIAN
Mozzarella, Bresaola, Parma ham, arugula, tomato
SHEPHERD
Goat cheese from St-Maure, honey, walnuts, arugula
FOREST
Wild mushroom cream sauce, Gruyere, bacon chunks, onions and herbs
SALMON
Smoked salmon, arugula, capers, onions, dill, sour cream (Chives o0.d.)
MEXICAN
Diced chicken, salsa, onions, sweet peppers, tomato, corn
SAVOY
Reblochon (Soft french cow-milk cheese), potatoes, bacon, onions
VAUDOISE
Leeks, potatoes, cream, Vaudois sausage (Local speciality)
POPEYE
Spinach, Gruyére, cream, egg
VEGETARIAN
Mozzarella, tomato, peppers, spinach and mushrooms
INDIAN
Minced chicken curry, fruits and almonds
AMERICAN
Minced meat, onion confit, Cheddar, salad, coleslaw, tomatoes, BBQ sauce

TRADITIONAL BRITANNY CREPES
TRADITIONAL (Ham, cheese, egq)
HAM & CHEESE

HAM, CHEESE, MUSHROOMS
HAM, CHEESE, SPINACH

CREATE YOUR OWN CREPE

BUCKWHEAT OR WHEAT CREPE WITH THE STUFFING

OF YOUR CHOICE (3.00 par item)

Cheese (Gruyere or Mozzarella), peppers, tomatoes, arugula, egg,
spinach, mushrooms, ham, Vaudois sausage

ALL PRICES ARE IN SWISS FRANCS, SERVICE AND 8% VAT TAX ARE INCLUDED
WE ACCEPT EUROS AND WILL RETURN CHANGE IN SWISS FRANCS

ALL CREPES ARE ALSO AVAILABLE TO GO
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The origin of meats is displayed on the wall at the entrance and in the rear of the restaurant
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GREPERIE DOUGHY
SWEET CREPES
(Wheat flour)
NUTELLA
BANANA and NUTELLA
HOMEMADE CHOCOLATE
BANANA and HOMEMADE CHOCOLATE
KINDER SURPRISE
For THE SWEET ToOTH

BELLE-HELENE

Pear, vanilla ice cream scoop, homemade chocolate, whipped cream
BOUNTY

Coconut, coconut ice cream scoop, homemade chocolate

BANANA

Banana, banana ice cream scoop, homemade chocolate

RASPBERRY

Raspberries, raspberry ice cream scoop, raspberry sauce
ALMONDINE

Frangipane (almond powder base), apricot jam, grilled almonds
NORMANDY

Homemade apple sauce, apple ice cream scoop, grilled almonds, whipped cream

FLAMBE

BITTER ORANGE MARMALADE and GRAND MARNIER
HOMEMADE APPLE SAUCE and CALVADOS

GRAND MARNIER or CALVADOS

Jams
CHOOSE FROM: Apricot, strawberry, raspberry or blueberry
Bitter orange marmalade

GRANDMA’s FAVORITES

CHESTNUT SPREAD

MAPLE SYRUP

HOMEMADE APPLE SAUCE and ALMONDS
SALTED CARAMEL BUTTER

HONEY and WALNUTS

HONEY

LigHT ONES

SUGAR

BUTTER and SUGAR

LEMON and SUGAR

SUGAR and CINNAMON

EVEN BETTER WITH:

a scoop of ice cream (ask for the menu)
or/and whipped cream
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