SUNDAES HERYTAGE
SERVED WITH WHIPPED CREAM

9,00€
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Instant Gourmand : 1 scoop of Caramel Fleur de Sel, 1 scoop of dark Chocolate, 1 scoop
of Vanilla with caramel topping
Dame Blanche :3 scoops of Vanilla with chocolate topping

Chocolat Liégeois : 3 sccops of Chocolate with chocolate topping

Caramel Liégeois : 3 scoops of Caramel Fleur de Sel with caramel topping

Café Liégeois : 3 scoops of Coffee with coffee topping

Exotique : 1 scoop of Passion Fruit, 1 scoop of Mango, 1 scoop of Peach with fruit coulis

Fruits Rouges : 1 scoop of raspberry, 1 scoop of strawberry, 1 scoop of cherry with fruit
coulis

Fraicheur : 1 scoop of orange, 1 scoop of lime, 1 scoop of peach with Apricot juice
After Eight: 3 sccops of mint and chocolate chips with chocolate topping

Colonnel: 3 scoops of lime and Vodka

CUSTOMIZE YOUR SUNDAES WITH THE FLAVORS AVAILABLE BELOW

2 Scoops : 4,50€
3 Scoops : 6,00€
4 Scoops : 7,50€

Extra Whipped cream or topping 1,50€

ICE CREAMS :
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Caramel Fleur de Sel : caramel with a pinch of salt
Dark chocolate

Vanilla « Bourbon de Madagascar »

Coffee

Strawberry

Pistachio

Rhum Raisins : rum and dry raisins

Mint and chocolate chips

SORBETS with fruits inside :

Cherry
Raspberry
Peach

Lime

Passion Fruit
Mango
Orange

Violette

Our meals and pétisseries may contain allergens (gluten, seashells, eggs, fish, milk, peanut, soja,nuts, celery, mustard,lupine, sesame seeds,
molluscs & sulfites)

COLD BEVERAGES

ORGANIC FRUIT JUICES MADE BY MENEAU in bottle 25cl

» Orange Juice or Pineapple Juice

NECTARS FROM Alain Milliat in bottle 33cl

»  Apricot, Vine Peach, Apple or Pear

SMOOTHIES, Lactose Free, glass of 25ci

» Mango and Passion Fruit
> Banana, Raspberry, Pear
>  Blueberry, Apple, Banana

MILK SHAKES, glass of 25cl :

2 scoops of ice cream mixed with whole milk

» Choose within the flavors:

Vanilla, chocolate, coffee, caramel, strawberry, pistachio, mango, cherry, peach, lime,

passion fruit, violette or raspberry

SODAS AND MINERAL WATERS

»  Perrier 33cl, Limonade 33 cl, Vittel 50cl, San Pellegrino 50cl

> Vittel 1L or San Pellegrino 1L

5,00€

6,00€

5,50€

5,50€

4,50€

6,50€

»  Cordial (syrup with water), Diabolo (syrup with limonade) or glass of whole milk 25&,00€

v' Flavors choices: strawberry, grenadine, mint, lemon, peach, violette or cassis

Coca cola or Coke 0 in bottle of 33cl
Orangina, Schweppes Tonic or Schweppes Citrus in bottle of 25cl

Ice Tea by the glass 25cl
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Organic Lemonade Bella Lula, in bottle of 25cl

Methods of payments

v' Cash or Credit Card accepted from 10€
v" No Checks, No American Express accepted

4,00€
4,00€
4,50€

4,50€

Restaurant Herytage
13 Place Sainte Cecile — 81000 Albi
Tel: 05 63 54 61 83
Code WIFI: Livebox-60ce - Password: herytagel0
https://www.restaurant-albi-herytage.fr
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WELCOME to Restaurant Herytage

APERITIFS
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Glass of sparkling wine, AOP Gaillac, Méthode Ancestrale Brut — 12cl
Kir : violette or peach or cassis - 12cl

Glass of sweet white wine, AOP Gaillac, Enclos des Rozes - 12cl
Pastis - 4cl

Spritz, Porto, White or Red Martini (12cl)

Vodka or Whisky Jameson — 4cl

COCKTAILS (20cl) containing alcohol

»  Malibu Orange : Coconut flavoured liquor mixed with orange juice
»  Campari Orange : Bitter mixed with orange juice
> Vodka Orange : Vodka mixed with orange juice
»  Gin Tonic Plus : Gin, Schweppes tonic, lemon slice
»  Whisky Coke : Whisky Jameson (4cl) with Coca Cola (33cl)
PLATES TO NIBBLE
>  Foie Gras on toasts
»  Regional cheese plate
DRAFT BEER 25c¢l 50cl
»  Grimbergen Blond 4,50€ 8,00€
>  Shandy 4,00€ 7,50€
>  Beer mixed with Picon 5,00€ 9,00€

CRAFT BEERS in bottle 33cl

>

CIDER

>
>

White or Blond or Amber or Dark

Brut in small bottle -27cl :
Brut in large bottle-75¢cl :

REGIONAL WINES BY THE GLASS AOP GAILLAC 12cl

>
>
>
>

Red, Augustin du Domaine Barreau,

Dry white, Cuvée Gravettes du Domaine Terride,
Rosé, Tonnelle du Domaine Escausses,

Sparkling, Méthode Ancestrale du Domaine Labarthe,
Sweet white, Chateau L’Enclos des Rozes,

REGIONAL WINES IN HALF BOTTLE AOP GAILLAC 50cl

>

Red, White or Rosé, Domaine Clément Termes,

REGIONAL WINES IN FULL BOTTLE AOP GAILLAC 75cl
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Rosé, Tonnelle du Domaine Escausses,

Dry White, Cuvée Gravettes du Domaine Terride,

Red, Augustin du Domaine Barreau,

Organic Red, Cuvée Guillaume du Domaine Labarthe,
Sweet white, Chateau L’Enclos des Rozes

Sparkling wine, Méthode Ancestrale du Domaine Labarthe

OTHER WINES from OCCITANIE IN BOTTLES 75cl

>
>
>

Red, AOP Saint Chinian Ciffre
Dry white, AOP Picpoul Carte Noire
Rosé, IGP Pays d’Oc Maurel

AFTER DRINKS -4cl

>

Grand Marnier, Armagnac, Eaux de vie from pear, Cognac, Calvados

Excessive drinking is dangerous for the health.

Alcoholic beverages should be consumed with moderation

7,00€
5,50€
6,00€
4,50€
6,50€
7,50€

9,50€

15,00€
9,00€

100cl
15,00€
14,00€

17,00€

5,50€

4,50€
9,00€

5,00€
5,00€
5,00€
7,00€
6,00€

17,00€

25,00€
25,00€
25,00€
29,00€
29,00€
31,00€

25,00€
25,00€
25,00€

9,50€



COMBI PLATES

Duck Foie Gras on toasts, grilled duck breast (half), Duck leg confit with roasted

potatoes, cooked vegetables and sauce of the day (on the side)

= Assiette du Segala : Exquisite regional veal meat from Segala 19,50€

Grilled veal steak from Segala, with roasted potatoes, cooked vegetables and
sauce of the day (on the side)

[ = Assiette du Terroir : Around Duck ... 19,50€

= Assiette Aveyronnaise : ALIGOT* 19,50€
Grilled beef with Aligot : * regional specialty made with potato mash and soft

regional cheese : A MUST TRY

= Assiette Océane: FISH and SHELLFISH 19,50€
Baked Salmon and grilled shrimps with roasted potatoes and cooked vegetables

= Assiette VG : Vegetarian Combi 15,50€

Freshly baked vegetable quiche (ask for todays’ vegetables), salad,
raw vegetables and cheese
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DAILY MENU

On the board

MAIN DISH -12,50€
STARTER + MAIN or MAIN + DESSERT — 16,00€

STARTER + MAIN + DESSERT —19,50€

Beverages non included

Our meals and pétisseries may contain allergens (gluten, seashells, eggs, fish, milk, peanut, soja,nuts, celery, mustard,lupine, sesame seeds,

molluscs & sulfites)

REGIONAL SPECIALTIES « DU TERROIR » PATISSERIES 5,00€
N , . . >  Cheesecake and fruit coulis
® Aligot* de I'Aubrac with grilled duck sausage 16,50€ >  Dark chocolate Fondant (gluten free) with whipped cream
*ALIGOT is a regional specialty made with mashed potatoes and soft cheese > Lemon tart and whipped cream
= Duck confit with roasted potaotes and green salad 16,50€ »  Fruit Crumble with whipped cream
= Cassoulet (stew with white beans) cooked with Duck meat 17,50€ >  Apple Turnover Tart « Tatin » with whipped cream
GOURMANDS : your hot beverage with 3 sweets around
FROM THE GRILL »  Coffee Gourmand 8,00€
= Full Duck breast, freshly cooked vegetables and sauce of the day 18,50€ ; gea G””fma”d””/; _ltq"t Chocolaée Gourn.:zndh. 4 - 4 z’zzg
= Ribeye 300gr with roasted potatoes, green salad and sauce of the day 18,50€ ppecinalogikke Sed/edoago A aRiaer nedeieaConin ’
Side dish : Aligot 5,50€
g CREPES : French pancakes
»  With Sugar 4,00€
» « Gourmande » with your choice of: 4,50€
Hazelnut paste/chocolate/honey/caramel or lemon&sugar
> Crépes served with ice cream and whipped cream : 7,00€
TASTING MENU « DU TERROIR » 25,00€
v' LaDélice : Vanilla ice cream and chocolate topping
v' LaBreizh : Caramel ice cream and caramel coulis
Duck Foie Gras on a toast
kR Rk v/ LaViolettine : Violette ice cream and red fruit coulis
YOUR CHOICE OF REGIONAL SPECIALTIES
v' La Grand Marnier: Orange ice cream and Grand Marnier liquor
Duck confit, roasted potatoes and green salad
Or
Aligot and Duck Sausage
or WAFFLES
Cassoulet cooked with duck >  With Sugar 5.00€
ok E ARk . . ’
Café G d (coffee with 3 ; d) p ¢ of hoi > « Gourmande » with your choice of : 5,50€
are Gourmand (coiftee wi sweets around) or any dessert or your choice
e e Hazelnut paste/chocolate/honey/caramel or lemon&sugar
Beverages non included
> Waffles served with ice cream and whipped cream : 8,00€
v" LaDélice : Vanilla ice cream and chocolate topping
v/ LaBreizh : Caramel ice cream and caramel coulis
v/ LaViolettine : Violette ice cream and red fruit coulis
L E SALAD
ARGE SALADS v/ La Grand Marnier: Orange ice cream and Grand Marnier liquor
= Albigeoise : Duck Regional Salad 17,50€
Duck Foie Gras on toast, Duck leg confit, duck gizzards, green salad, tomatoes and raw
seasonal vegetables Extra scoop of ice cream or whipped cream : 1,50€
* Fromageére : Cheese Salad 17,50€
AOP Cabecou (goat cheese) on warm toasts, AOP Cantal, Brie, salad, tomatoes
HOT BEVERAGES
= Maritime: Seafood salad 17,50€
Smoked and baked salmon, green salad, tomatoes, olives and raw vegetables > Coffee Expresso / Double Expresso 2,00€ / 4,00€
KIDS MENU (til 10 ans) 10,00€ > Capﬁpuccmo : Double Expresso wntl:l mI”f froth 5,00€
= Grilled chopped steak — roasted potatoes- cordial - crépe or 1 scoop of ice cream BT TG B 2 (e vl il Rl
PP p p P » Coffee Viennois : Double Expresso with whipped cream 5,50€
» Latte Macchiato : Double Expresso, milk and milk froth 5,50€
> Bailey’s Coffee: Double Expresso, Baileys and whipped cream 7,50€
» Irish Coffee : Double Expresso, Whisky and whipped cream 7,50€
Our meals and patisseries may contain allergens (gluten, seashells, eggs, fish, milk, peanut, soja,nuts, celery, mustard,lupine, sesame seeds, molluscs > Amaretto COffee : DOUbIe EXPreSSO: Amaretto and Whipped cream 7150€
& sulfites)
> Teas: black, green or rooibos 4,50€

> Hot chocolate

5,00€
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