
Margherita "Le Luberon"
Homemade Neapolitan sauce, heirloom
tomato, mozzarella, crunchy herbs

10 €

Orientale "Le Ludo"
Homemade Neapolitan sauce, mozzarella,
merguez, péquillos, olives, fried onions,
egg, crunchy herbs

12.50 €

Queen "Le Couriou"
Homemade Neapolitan sauce, mozzarella,
grilled white ham, mushrooms, egg,
heirloom tomato, crunchy herbs

12.50 €

Tuna "Les Chênes blancs"
Whole cream, mozzarella, marinated tuna,
pequillos, candied lemon, eggplant,
crunchy herbs

13 €

4 Cheeses "Le Relais du Léman"
whole cream, potato, st nectaire, raclette,
morbier, crunchy herbs

12.50 €

Pizza of the day "La Vallée Heureuse" 13 €

Poultry salad
Salad, poultry, tomato, cucumber,
avocado, sesame seeds, candied
onions, famous roasted sesame sauce

12.50 €

The salmon duo
Salad, salmon rillettes, marinated salmon,
tomato, cucumber, lemon, artichokes,
fried onions, tartar vinaigrette.

13 €

Kefta Burger panisse
Brioche bread, marinated meat, panisse,
homemade pickles, st nectaire, tomato
jam, french fries

13.50 €

Salmon pavé, coconut curry sauce
Eggplant à la provençale

13.50 €

The dish of the day 13 €

Cheesecake 
Nectarine tartare

4.50 €

Molten chocolate cake
Salted butter caramel

4.50 €

Seasonal fruit salad without sugar
Orange juice

4.50 €

Dessert of the day 4.50 €

Cheesburger, french fries 
Half pizza, margherita or ham and cheese

Bolognese paste



Water syrup
Fruit juices



Calipo ice

2 flavours ice cream 
Chocolate cake 

8.50 €

PIZZAS SALADS

DISHES

DESSERTS

D e a r  G u e s t s ,
Ou r  R e s t a u r a n t  t e am  i s  h a p p y  to  i n t r o d u c e  t h e  n ew  2023  m e n u  w i t h  f r e s h ,  q u a l i t y  p ro d u c e  s u p p l i e d
l o c a l l y .  T h e  d i s h e s  a r e  p r e p a r e d  b y  ou r  o n - s i t e  C h e f  t o  e q u a l l y  d e l i g h t  you  w h i l e  c o n t r i b u t i n g  t o  f a i r
t r a d e  a n d  l i m i t i n g  o f  w a s t e .  T h e r e  i s  a l w a y s  r oom  fo r  i m p ro v em e n t  s o  do  no t  h e s i t a t e  t o  s h a r e  you r
comme n t s  w i t h  ou r  t e am .  E n j o y  you r  m e a l !




CHILDREN'S MENU 

Gluten
1



Crustacés
2

Oeufs
3

Poissons
4

Arachides
5

Soja 
6

Lait
7

Fruits à coque
8

Céleri
9

Moutarde
10

Sésame
11

Sulfites
12

Lupins
12

Mollusques
12

PAUSADOChez Titi 

Gluten Crustacean



Eggs Fishs Peanuts Soy Milk Nuts Celery Mustard Sesame Sulphites Lupine Molluscs

Up to
10

years 



Coffee, elongated coffee 1.50 €

Tea, infusion 3 €

Coffee cream, chocolate 3 €

Viennese coffee, Viennese chocolate 4 €

Lager draft beer 3.50 € 6.20 €

Abbey draft beer 3.50 € 6.20 €

Shandy draft beer 3.50 € 6.20 €

Non-alcoholic beer (bottle) 3 € 6.20 €

Pepsi, Pepsi Max, Minute Maid, Sprite, Orangina 2.50 €

Water syrup 2 €

Diabolo strawberry, peach, lemon, grenadine 2.50 €

Fruit juices 3 €

Virgin Mojito 6 €

Mojito 7 €

Caïpirinha 7 €

Malibu Coco 6 €

Aperol Spritz 7 €

Apero Spritz l'Antidote (sparkling rosé) 7 €

Cocktail of the day 7 €

Kir blackcurrant, blackberry 3.50 €

Ricard, Pastis 3 €

Get 27 3 €

Baileys 4 €

Martini (white or red) 3.50 €

Limoncello 3.50 €

Taka Lager (bottle) 4 €

Taka IPA (bottle) 4 €

Taka Fruity (bottle) 4 €

Les Alpilles 3.80 € 9 € 17 €

Val de l'Oule BIO 4.30 € 10 € 19 €

Val de l'Oule BIO "Collection privée"
(rouge)

23 €

Studio Miraval (Rosé)
Angélina Jolie & Bratt Pitt 

26 €

HOT DRINKS DRAFT BEERS

SOFT DRINKS

COCKTAILS

APÉRO / DIGEO

LOCAL BEERS

LOCAL WINES white, red, rosé

15cl 75cl

25cl 50cl

50cl

Follow the news about
C A M P I N G  

L A  V A L L É E  H E U R E U S E  

PAUSADOChez Titi 


