
LE GRENACHE
AT TERRA VINEA

MENU



Starters

Dishes Desserts

Salads

12.90€

Plate of prawns 12.90€

15.00€

Leek and smoked salmon tart 

Plate of cold meats

15.00€

Foie gras toasts
and its candied gingerbread 

Cesar Salad
lettuce, tomato,  crispy chicken, parmesan, croutons, Cesar sauce

12.90€

Italian Salad
lettuce, tomato, Parma ham, mozzarella, sweet pepper, corn, 
black olive, parmesan

15.00€

Cuttlefish with chorizo 17.90€

Grilled sea bass 19.90€

Piece from the butcher 17.90€

Tournedos Rossini 19.90€

Terra Vinea Burger
grilled beef, lettuce, tomato, onions, cheddar

17.90€

with Mediterranean vegetables

Baked truffle camembert 19.90€
with charcuterie from the Halls of Narbonne

"À LA CARTE"

Lemon Yuzu Souffle 5.90€

Grand Marnier Souffle 5.90€

Mango/Coconut Souffle 5.90€

Rum baba 5.90€

Lemon meringue pie 5.90€

Tarte Tatin 5.90€

Coffee Tiramisù 5.90€

Scoop of ice cream 5.90€
Homemade ice cream: coffee, chocolate, coconut, rum raisin, vanilla
Sorbet: lemon, strawberry, passion fruit, vine peach, pear
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(according to seasonality) 



STARTER

MAIN COURSE

CHOICE OF DESSERT

Plate of shrimps 
or 

Plate of cold meats
or

César salad

Pièce from the butcher
or 

Cuttlefish with chorizo
or

Terra Vinea Burger

STARTER

MAIN COURSE

CHOICE OF DESSERT

Leek and smoked salmon tart
or

Italian salad
or

﻿Foie gras toasts
 and its candied gingerbread

Tournedos Rossini 
or 

Grilled sea bass 
and Mediterranean vegetables 

or
Baked truffle camembert 

with charcuterie from the Halls of Narbonne



STARTER + MAIN COURSE + 
 DESSERT

STARTER + MAIN COURSE 
+  CHEESE + DESSERT

OUR MENUS

Kids menu at 9.90€ 

MAIN COURSE DESSERT

2 scoops of ice cream*
or

Chocolate mousse

Chicken nuggets
or

Minced beef
or 

Red mullet filet

(served with french fries or vegetables)

UP TO 12 YEARS OLD

CHEESE PLATE

*Handmade ice cream: coffee, chocolate, coconut, rum raisin, vanilla
*Sorbet: lemon, strawberry, passion fruit, vine peach, pear

Set menu at 22.90€ Set menu at 26.90€
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(according to seasonality) 



List of allergens the most common
 FOR ANY INFORMATION, DO NOT HESITATE TO ASK OUR SERVERS

SOYA

MILK

GLUTEN

NUT

MUSTARD

MOLLUSC

EGG

PEANUT CELERY SULPHITE

SESAMELUPIN

FISH CRUSTACEAN



LE GRENACHE
AT TERRA VINEA

DRINK
AND WINE

LIST



MILK GLUTEN

Soft drink

2.50€

 Coca-Cola, Coca-Cola Zero 2.50€

2.50€

 Ice Tea

 Orangina

2.50€

Schweppes Agrumes

Alcoholic drink

Mineral water

Hot drink

2.50€Minute Maid Apple or Orange

2.50€Perrier

2.20€Lemonade

1.80€Fruit cordial

2.50€Lemonade with fruit sirop

strawberry, mint, peach, lemon, grenadine, orgeat

strawberry, mint, peach, lemon, grenadine, orgeat

33CL

33CL

33CL

33CL

33CL

33CL

33CL

3.00€Glass of muscatel

15.00€Bottle of muscatel

14CL

75CL

3.00€Kir 12CL

4.00€

Ricard 2.50€

Whisky

5.00€Whisky with Coca-Cola or Orange

4CL

2CL

4CL

5.00€Get 27 4CL

5.00€Armagnac

5.00€Cognac

4CL

4CL

5.00€Rum 4CL

1.50€Still water

2.50€Still water

50CL

1L

1.50€Sparkling water 50CL

Beer

3.00€

Bottle 3.20€

Shandy

Draught beer

2.50€

25CL

33CL

25CL

Lager, White beer, Stout or Red ale

4.00€Martini With or Red 6CL

2.50€Sparkling water 1L

1.50€Espresso

3.00€Twice espresso

1.80€Macchiato

3.00€White coffee

3.00€Cappuccino

3.00€Hot chocolate

3.00€Tea or infusion

DRINK LIST

Allergens the most common

St Jean de Minervois - AOP Minervois

St Jean de Minervois - AOP Minervois
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Withe win

Glass of wine

3.00€

Rocbère 2.50€

5.00€

Le Moelleux

L'Eloge, age at Terra Vinea

Rosé wine

14CL

14CL

14CL

Pitcher of wine
Rocbère 6.50€50CL

White, Rosé or Red - Les Caves Rocbère - AOP Corbières

White or Rosé - Cave de Pomerols - IGP Côte de Thau

Château Valmont - AOP Corbières

White, Rosé or Red - Les Caves Rocbère - AOP Corbières

Rocbère 11.00€1L
White, Rosé or Red - Les Caves Rocbère - AOP Corbières

11.30€

Le Moelleux 10.30€

16.50€

Gris Blanc

Larguez les Amarres

12.60€

Domaine Haut Gléon

75CL

75CL

75CL

75CL

Cave de Pomerols - IGP Côte de Thau

Château Valmont - AOP Corbières

Gérard Bertrand - AOP La Clape

Château Haut Gléon - AOP Corbières

10.30€

Picpoul de Pinet 9.80€

39.00€

Signa Terra

Le Moelleux

27.30€

Cigalus

75CL

75CL

75CL

75CL

Cave de Pomerols - IGP Côte de Thau

Cave de Pomerols - IGP Côte de Thau

Cellier d'Orfée - AOP Corbières

Gérard Bertrand - AOP La Clape

Red wine

14.60€

La Pompadour 14.40€

25.50€

L'Aventure

Sextant

75CL

75CL

75CL

Cave de Castelmaure - AOP Corbières

Château Valmont - AOP Corbières

Cellier d'Orfée - AOP Corbières

33.00€

Grand Réserve 29.00€

38.00€

Signature

N°3 Castelmaure

33.00€

L'Eloge, age at Terra Vinea

75CL

75CL

75CL

75CL

Château de Lastours - AOP Corbières

Cave de Castelmaure - AOP Corbières

Château Valmont - AOP Corbières

Château Valmont - AOP Corbières

40.00€

190.00€

L'Hospitalitas

Ego in Terra

55.00€

Clos d'Ora

75CL

75CL

75CL

Cellier d'Orfée - AOP Corbières

Gérard Bertrand - AOP La Clape

Gérard Bertrand - AOP La Clape

WINE LIST

Did you like our wines? 
Find them in our shop
or on our online shop
www.nectar-vinum.com
by scanning the QR
Code  

Allergen the most common

SULPHITE
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