
S T A R T E R S

Squash velouté 
cream, crushed hazelnuts and chestnuts

Beetroot, fresh goat's cheese 
and hazelnuts 

Leeks vinaigrette
egg mimosa and garlic croutons

Vegetarian focaccia
shaved raw vegetables, burrata stracciatella

Cured ham focaccia
burrata stracciatella

C L A S S I C S

Niçoise sald
tuna, tomatoes, olives, hard-boiled eggs

23 €

Beef burger, french fries 24 €

Chicken burger, french fries 24 €

Salmon poke bowl 23 €

Charcuterie board 18 €

Saint-marcellin
mesclun salad, country bread toasts

17 €

Baked camembert
potatoes

17 €

C H E E S E  &  C H A RC U T E R I E

Net prices in euros, service included. The list of allergens is available upon request. Origin of meat: upon request.           Vegetarian dish.

M A I N  C O U R S E S

Roasted cod
Leek fondue and shaved fennel

28 €

Seared sea bass fillet and broccolini
citrus sauce vierge

26 €

Braised beef chuck 
mashed potatoes, carrots

26 €

Chicken supreme 
baby potatoes, confit shallots, wild mushroom 
cream sauce

29 €

Porcini ravioli and Comté cheese 26 €

D E S S E R T S

Mont-blanc
Chestnut cream and whipped cream

Traditional tiramisu 

9 €

9 €

Fruit plate 9 €

S I D E S  D I S H E S

French fries, seasonal vegetables, salad,
baby potatoes 5 €

Main course, dessert and drink
Butcher’s minceed beef or chicken tenders or seared
salmon with french fries, vegetables of the day or salad
Ice cream cup or chocolate mousse
Flavored syrup or 33cl soft drink

16 €

K I D S ’ M E N U -10 YEARS OLD

16 €

16 €

18 €

18 € / 22 €

20 € / 24 €

Cauliflower “du set”
Whole roasted cauliflower, tahini sauce,
pomegranate and fresh herbs

23 €IDEAL FOR SHARING

+33 (0)4 42 20 20 40
setclub.com

Menu.

L U N C H  M E N U  F O R M U L A

Monday to friday, lunchtime only
(excluding public holidays)

23 €
Daily

special

(1) 30 €
Starter + Main or 
Main + Dessert 

(2) 35 €
Starter + Main

+ Dessert

(3)

Members price :   17€ |   24€ |   30€(1) (2) (3)

on weekdays



J U S  D E  F R U I T S

JUS DE FRUITS FRAIS PRESSÉS

E A U  M I N É R A L E

Abricot, ananas, banane, cranberry,
fraise, mangue, passion, pomme, tomate

+33 (0)4 42 20 20 40
setclub.com

Les boissons.
4,50 €

Orange, citron, pamplemousse

S O F T

London Essence Tonics
Tonic Water, Ginger Beer, Ginger Ale

Orangina
Fuze Tea
Sprite
Limonade
Schweppes Tonic, Schweppes Agrumes
Coca-cola, Coca-cola Zéro

4,50 €

B O I S S O N  É N E R G I S A N T E

Purrezza plate (75 cl)
Purrezza gazeuse (75 cl)
Perrier (33 cl)
Evian, Badoit (1 L)

3 €
3,50 €
3,50 €
5,50 €

B I È R E S

Heineken
Affligem

8 €
10 €

Pression

Bouteille

50 cl
5 €
6 €

25 cl

33 cl

IPA 7 €

A U  V E R R E

Domaine Saint Aix
Domaine de Tariquet (demi sec) 2024
Collection du Château Beaupré 2022

7 €
8 €

11 €

Blanc

Domaine Saint Aix
Les secrets de Bargemone 2022
Sainte Marguerite Fantastique

7 €
10 €
12 €

Rosé

Bargemone Rouge 2024
Domaine Pey Blanc Instant 2024
Collection du Château Beaupré

6 €
7 €

10 €

Rouge

Prosecco
Laurent-Perrier

9 €
13 €

Champagne

B O I S S O N S  C H A U D E S

Café expresso
Café ristretto
Café allongé
Macchiato
Double expresso
Latte
Cappuccino
Chocolat chaud
Thé
Matcha latte
Ube latte

3 €
3 €
3 €
3 €
4 €
5 €
5 €
5 €
5 €
9 €
9 €

6 €

6 €

Vin du moment
Demandez à votre serveur !
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