For more than 20 years, our family has enjoyed sharing its 3 culinary specialties in a
picturesque setting that is natural, simple and friendly. We take pride in using only fresh
products to make our homemade dishes.

Need to organise a special family or work event for 15 to 120 people, with a traditional meal or
cocktail buffet, either on our terrace or in one of our private rooms?
We organise:

ü
ü
ü
ü
ü
ü
ü
ü

Birthday parties
Baptism parties
Communion parties
Wedding receptions
Cocktail buffets
Takeaway dishes
Business meetings
Seminars

EURO 2016, The European championship…

In order to facilitate the 35 events at the big stadium in 2016, the city hall will set up
roadblocks near our restaurant to guarantee parking for our guests.

Therefore we strongly suggest you call us to reserve, so that we can provide instructions
to get to our restaurant without a hitch.

Don’t hesitate to contact us if you have any questions.
Thank you.
Find all our latest news on: www.augrandlarge.fr (You can reserve online!)
Facebook: www.facebook.com/restaurant.augrandlarge
60 rue Francisco Ferrer – 69150 Décines
Tel: 04 78 49 11 19
Email: info@augrandlarge.fr
(2016)

RESTAURANT AU GRAND LARGE

All prices include taxes and tips.

Restaurant Au Grand Large

WELCOME FROM ALL OUR TEAM
AT L E G RAND L ARGE !

BEFORE-DINNER DRINKS

SODAS – FRUIT JUICES

House Specialty
Wild strawberry kir or
Syrian rose-petal kir

5.00 €

Pastis, Arack
Martini, Marsala, Porto, Suze
Kir, Communard
Ballantine’s whisky
Ballantine’s 12-year-old whisky
Jack Daniel’s whisky

2 cl
4 cl
10 cl
5 cl
5 cl
5 cl

3.50 €
3.50 €
3.50 €
5.00 €
7.00 €
7.00 €

ns to go with your
Appetizer suggestio
drinks:
!! FOR SHARING !!
.50 €
16

Mazza

petize
(Sampler of Syrian ap

rs)

12.50 €

Fried fish fingerlings

Pepsi, Pepsi Max, Badoit
Oasis (fruit drink), limonade
(lemon soda), Orangina
(orange soda), Schweppes,
Citrus Schweppes, diabolo
(lemon soda with mint syrup)

33 cl
25 cl

3.50 €
3.50 €

25 cl

3.50 €

Badoit, Pepsi, Orangina
(with fruit slice or fruit syrup)
Water with fruit syrup
25 cl
Alain Milliat fruit juices:
33 cl
Cox’s Apple from Caen in Normandy
Pineapple from Brazil / Panama
Orange from Morocco / Tunisia / Brazil
Apricot from Condrieu in Ardèche
Strawberry from Lyon / Vivarais region
Pear from Chères / Valloire in Drôme
Tomato Marmande variety »

4.00 €
2.00 €
5.50 €

BEERS
Tap Heineken lager
Heineken panaché (lager shandy)
Glass (tap or lager shandy)
Fruit beer, Monaco, Tango
Picon, Affligem
Edelweiss (white beer)
Desperados, Sol
Mort Subite (cherry beer)
Pelforth (dark beer)
Pint
Fruit-flavoured pint

DIGESTIFS

25 cl
25 cl
16 cl
25 cl
25 cl
33 cl
33 cl
36 cl
33 cl
50 cl
50 cl

5CL

3.50 €
3.50 €
2.50 €
4,00 €
4.50 €
4.50 €
4.50 €
5.00 €
4.50 €
6.50 €
7.00 €

7.00 €

Get 27 (peppermint), Get 31 (stronger mint),
Verveine (verbena), Calvados (apple), Cognac,
Poire Williams (pear), Burgundy marc, Limoncello
(lemon), gin, vodka, Chartreuse (herbs), Malibu
(coconut), 3-year-old Havana Club rum

BOTTLED WATERS
Badoit (sparkling water) or
Evian (mineral water)
Badoit (sparkling water) or
Evian (mineral water)

(Alcohol abuse is dangerous for health)

1L

5.50 €

0.5L

4.00 €

Espresso
Decaf espresso
Large coffee / Oriental coffee
Cappuccino, hot chocolate
Tea, verbena or linden
herbal tea, mint tea
Irish coffee

2.00 €
2.20 €
2.20 €
3.50 €
3.00 €
8.50 €

COCKTAILS
MOJITO
3-year-old HAVANA Club rum, sparkling
water, lime juice, cane sugar, fresh mint
LEMON BRAZIL
Ballantine’s BRASIL, Lemon Schweppes,
cane sugar, lemon and lime
CAIPIROSKA
WYBOROWA vodka, lime, sugar, fruit
(strawberry or mango in season)
CAIPERINA
Cachaça Ypioca, sugar, lime
CAIPERINA BALSAO
Ballantine’s BRESIL, sugar, lime
FROZEN MARTINI
WYBOROWA vodka, pineapple juice,
sugar, lemon juice
DAIQUIRI
3-year-old HAVANA Club rum, lemon
juice, sugar, fruit (strawberry or mango or
passion fruit)
Americano
Red Martini, Campari
Get Perrier
Get 27, Perrier
Alcohol-Free Cocktails:
VIRGIN COCKTAIL
Mango, pineapple & passion fruit juices,
coconut milk
VIRGIN MOJITO
Lemon soda, lime, cane sugar, fresh mint

The chef de
Paul
Bocuse
RESTAURANT
AUcuisine,
GRAND Maria
LARGEGHARBI, is a graduate of the Institut
All prices
include
taxes and tips.

Glass
9.00 €
9.00 €
9.00 €
9.00 €
9.00 €
9.00 €
9.00 €

9.00 €
9.00 €
8.00 €
8.00 €

DRINKS

HOT DRINKS

LUNCH WEEKDAY SPECIALS
(At noon every day except Saturday, Sunday and holidays)
FIRST-COURSE BUFFE

All-you-can-eat buffet of cold meats and salads
(Assortment of our 3 specialties: Syrian, Italian and traditional French)
(More than 30 dishes to choose from)

MAIN DISHES

Homemade
lasagne

or

Daily
special

Homemade
moussaka

or

DESSERTS

Cheese or Dessert of the day (see blackboard) or Espresso or tea with 3 dessert miniatures or
2 scoops of artisan home-style ice cream
(43 flavours to choose from)

QUICK LUNCH : 10 €
DAILY SPECIAL

1-COURSE LUNCH MENU (BUFFET OR MAIN DISH) : 13.50 €
BUFFET OR LASAGNE OR MOUSSAKA

2-COURSE LUNCH MENU : 15.50 €
BUFFET + MAIN DISH
OR MAIN DISH + DESSERT
OR BUFFET + DESSERT

3-COURSE LUNCH MENU : 17.50 €
BUFFET + MAIN DISH + DESSERT
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All prices include taxes and tips.

GOURMET SET MENU – 39.50 €

Duck foie gras (liver pâté delicacy) with toast, fig chutney and a chocolate / foie gras macaroon
OR

Lyon salad (lettuce, bacon, croutons, poached egg)
OR

Fried fish fingerlings
OR

All-you-can-eat buffet of cold meats and salads
(Assortment of our 3 specialties: Syrian, Italian and traditional French) (More than 30 dishes to choose from)

--Fresh French frog legs with garlic parsley butter
(served with fresh seasonal vegetables)

OR

Seared French Charolais beef tenderloin
with green peppercorn or Roquefort sauce
(Morel mushroom gravy: 2 € extra)
(served with fresh seasonal vegetables)

OR

Alep sampler (1 kibbeh, 1 chicken kebab, 1 lamb kebab)
(served with bulgur wheat, a green salad and yogurt sauce on the side)

--Local fresh curd cheese (served with either berry sauce or cream)
OR

½ local St. Marcellin cheese

--Dessert (choices listed on the blackboard)
OR

Espresso or tea with 3 dessert miniatures
OR

2 scoops of artisan home-style ice cream (43 flavours to choose from)
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DISCOVERY SET MENU - 27.00 €
Duck terrine with pistachios
(Lettuce, terrine & artisan balsamic vinegar ice cream)

OR

Fatouche salad
(Lettuce, tomato, cucumber, parsley, garlic, mint and a scoop of
artisan cucumber/tarragon ice cream)

REFRESHING SET MENU - 19.50 €
All-you-can-eat buffet of cold meats & salads
(Assortment of our 3 specialties: Syrian, Italian and
traditional French) (30 dishes to choose from)

---

OR

Chaud-froid (hot/cold) goat-cheese salad
(Lettuce, warm goat cheese, walnuts and a scoop of artisan goat ice
cream)

OR

All-you-can-eat buffet of cold meats & salads
(Assortment of our 3 specialties: Syrian, Italian and traditional
French) (30 dishes to choose from)

--Local chitterlings sausage

Local fresh curd cheese
OR

½ local St. Marcellin cheese
OR

Dessert (choices listed on the blackboard)
OR

2 scoops of artisan home-style ice cream
(43 flavours to choose from)

(with whole-grain mustard sauce and a scoop of artisan mustard ice
cream)
(served with fresh seasonal vegetables)

OR

Fried fish fingerlings

CHILDREN’S SET MENU – 11.50 €

OR

Fresh salmon filet with champagne sauce

Under 10 years old

(served with fresh seasonal vegetables)

OR

Two marinated barbecue lamb kebabs
(with bulgur wheat, a green salad and yogurt sauce)

1 glass of Pepsi or water with fruit syrup or
fruit juice (orange, apple or pineapple)

OR

Homemade Syrian-style moussaka
(beef/eggplant/tomato casserole)

OR

---

Veal escalope with Marsala gravy

Organic beef patty with French fries

(served with spaghetti)

OR

OR

All-you-can-eat buffet of cold meats & salads

Homemade lasagne

OR

---

Cheese pizza

Local fresh curd cheese

---

OR

½ local St. Marcellin cheese
OR

1 scoop of artisan home-style ice cream

Dessert (choices listed on the blackboard)

OR

OR

Plain yogurt

Espresso or tea with 3 dessert miniatures
OR

2 scoops of artisan home-style ice cream

OR

Apple compote (applesauce) drink

(43 flavours to choose from)

RESTAURANT AU GRAND LARGE

All prices include taxes and tips.

CHEESES

Local fresh curd cheese ................................................................................................... 5.50 €
(Served with either berry sauce or cream)

Local ripened cheese (½ St. Marcellin) ........................................................................... 6.50 €

DESSERTS

Dessert of the day ........................................................................................................... 7.50 €
(See blackboard)

Espresso with 3 dessert miniatures .................................................................................. 6.00 €
Tea with 3 dessert miniatures........................................................................................... 6.00 €

Artisan home-style ice cream (43 flavours)
(Ask for the menu!)

Supplement (on set menus) for ice cream (without alcohol) ...................................................... 3.50 €
Supplement (on set menus) for ice cream (with alcohol) ............................................................ 5.50 €
Supplement (on set menus) for Profiteroles or “Coupe du Grand Large” .............................. 8.00 €

Personalised birthday cake, presented then served individually (price per portion).........6.00 €
(To be ordered 2-3 days in advance)
Our partners:

- 74 Allonzier-la-Caille
-

BOULANGERIE PATISSERIE

Phi lippe Monnet
- Tain l’hermitage -
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- Décines
-

Les escargots Maraisiens
- Décines -

- Décines
All prices include taxes and tips.

WINE LIST
LOCAL WINES:

Glass (12.5 cl)

Red: Cote du Rhône AOP “Cave de Tain”
Blush: Cote de Provence AOP “St. Sidoine”
White: Cellier des Chartreux VPF ”Viognier”

¼ pot (25 cl)

3€
3€
3€

LEBANESE WINES from Bekaa Valley:
Clos St. Thomas:
“Gourmet” Blush (floral notes and round on the palate)
“Gourmet” Red (excellent balance, delicate and round on the palate)
“Gourmet” White (dry with mineral notes)

46 cl

6€
6€
6€

10 €
10 €
10 €

150 cl

75 cl

37.5 cl

Glass

45 €

23 €
23 €
23 €

15 €
15 €

5€
5€
5€

“Emire” Red (full-bodied and elegant with a light oak flavour)

29 €

6€

FRENCH RED WINES:
Bordeaux
HAUT MEDOC CRU BOURGEOIS AOP “Château Lieujean” (powerful, fruity, woody, spicy)

75 cl
29 €

Rhône River Valley
CROZES HERMITAGE AOP - Cave DELAS ”Les Launes” (full-bodied with rich fruit notes)
SAINT JOSEPH AOP - Cave DELAS “Les Challeys” (elegant and delicate, yet full-bodied)
COTE ROTIE AOP – G. BERNARD “Les Méandres” (perfect balance of powerful and delicate)
FRENCH BLUSH WINES:
300 cl
IGP PAYS D’OC “Gris blanc – G. Bertrand” (brilliant colour and fresh flavour)
75 €
COTES DE PROVENCE AOP “Out Of The Blue” (fruity and elegant)
COTES DE PROVENCE AOP “Belle Poule” (fresh, richly fruity and intense)
BANDOL AOP “Château Salettes” (aromatic and fresh with a lot of character)

FRENCH WHITE WINES:

37.5 cl

29 €
35 €
75 €

16 €
18 €

150 cl
37 €

75 cl
19 €
22 €
28 €
34 €

75 cl

Glass

MERCUREY AOP “Domaine Voarick” (rich, savoury and powerful)
SAINT VERAN AOP “Domaine Guerrin” (fresh and delicate)
CHABLIS AOP “Louis Moreau” (delicate with mineral notes)
MACON Lugny AOC - Cave de Lugny “Les Charmes“ (fruity and elegant)

34 €
30 €
32 €
26.5 €

6€
6€
6€
6€

TARIQUET IGP Cote de Gascogne “1ères Grives” (sweet)
JURANCON AOP “Les Amours de la Reine” (sweet)

28.5 €
28.5 €

6€
6€

CHAMPAGNES:

MUMM (Brut)
LEBLOND LENOIR (Brut)
SWEET SPARKLING WINES:

Blush Cerdon “Lingot Martin” (ancestral method)

75 cl

Glass (10cl)

59 €
45 €

12 €
10 €

75 cl

Glass (10cl)

25 €

7€
(Alcohol abuse is dangerous for health)
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