
K a l a m a t a  O l i v e s
H o m e m a d e  F r i e s
w i t h  b a s i l  m a y o n n a i s e
F o c a c c i a   
c h e r r y  t o m a t o e s  &  o l i v e  o i l
T o m a t o  h u m m u s
M o z z a r e l a  c r o q u e t t e s  w i t h
b a s i l e  m a y o n n a i s e
M a r i n a t e d  O c t o p u s
I t a l i a n  c o l d  m e a t
P o M o  P l a t t e r  i t a l i a n  c o l d
m e a t ,  f o c c a c i a ,  t o m a t o
h u m m u s  &  k a l a m a t a  o l i v e s

To Share or to start with...

S a l m o n  t a r t a r e  w i t h  s a u c e
v i e r g e
O c t o p u s  w i t h  a r u g u l a  &
b a s i l  p e s t o
S e a  b a s s  f i l e t  w i t h  I t a l i a n -
s t y l e  c o n d i m e n t s
X X L  P r a w n s  a r u g u l a  a n d
b a s i l  p e s t o  &  g a r l i c

Fish

Meats

Desserts
C o t t a g e  c h e e s e  s u g a r  o r
c r e a m  o r  b l u e b e r r y  j a m
I t a l i a n  c h e e s e  p l a t t e r
G o u r m e t  c o f f e e  o r  t e a
F r e s h  f r u i t s  s a l a d
t o d a y ’ s  f e a t u r e d  s o r b e t
H o m e m a d e  p a s t r i e s

Ice-cream
T u t t i  F r u t t i  c o u p e
v a n i l l a ,  V i n e  p e a c h  &  S t r a w b e r r y
i c e  c r e a m ,  r e d  f r e s h  f r u i t s ,  r e d
f r u i t s  c o u l i s  &  w h i p p e d  c r e a m
G o u r m e t  i c e - c r e a m  c o u p e  
v a n i l l a ,  c a r a m e l  &  c h o c o l a t e  
i c e  c r e a m ,  S a l t e d  c a r a m e l  s a u c e ,
r o a s t e d  d r i e d  f r u i t  &  w h i p p e d
c r e a m
F l a v o r s
V a n i l l a ,  c h o c o l a t e ,  c o f f e e ,  
p i s t a c h i o ,  h a z e l n u t ,  c a r a m e l
s t r a w b e r r y ,  r a s p b e r r y ,  l e m o n ,
p a s s i o n ,  m a n g o ,  C h a r t r e u s e ,
G é n é p i ,  v i n e  p e a c h ,  C o c o n u t
T h e  s c o o p
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Daily dish

Net price in euros - Tax and service included
PoMo - Hôtel & Restaurant 4 étoiles - Echirolles - www.pomo.fr

3

Salads
C é s a r
w i t h  c r i s p y  c h i c k e n !
S a l m o n  P o k e  b o w l  
R e d  C a b b a g e ,  z u c c h i n i ,
f e n n e l ,  t o m a t o  h u m m u s ,
a r u g u l a  p e s t o ,  c h e r r y
t o m a t o e s

9

9

12

C h i c k e n  P a i l l a r d  w i t h
p a r m e s a n  &  a r u g u l a
B e e f  t a r t a r  I t a l i a n - s t y l e
P o M o  B u r g e r  b e e f ,  i t a l i a n
s t y l e  c o n d i m e n t s ,
s t r a c c i a t e l l a  &  g r i l l e d
c o p p a
B e e f  s k e w e r  3 0 0 g
w i t h  b é a r n a i s e  s a u c e
V e a l  T - B o n e  3 0 0 g  I t a l i a n
s t y l e  c o n d i m e n t s  &
b é a r n a i s e  s a u c e

33
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Starters
E g g s  &  t r u f f l e  m a y o n n a i s e
H e i r l o o m  t o m a t o e s  &
s t r a c c i a t e l l a  P e s t o ,
p i s t a c h i o  p i e c e s ,  a r u g u l a
s a l a d ,  c h e r r y  t o m a t o e s  
S a l m o n  t a r t a r e  w i t h  s a u c e
v i e r g e  
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Platters to share
S u r f  &  t u r f  ( b e e f  t a b
3 0 0 g  &  X X L  p r a w n s )
P r i m e  r i b  1 k g
S e r v e d  w i t h  a s s o r t e d
h o m e m a d e  s a u c e s

19

60

82

10

10

B a r b e c u e  c o o k i n g

f o r  2  p e r s o n s

v e g e t a r i a n  d i s h e s


	Daily dish
	To Share or to start with...
	Meats
	Chicken Paillard with parmesan & arugula Beef tartar Italian-style PoMo Burger beef, italian style condiments, stracciatella & grilled coppa Beef skewer 300g with béarnaise sauce Veal T-Bone 300g Italian style condiments & béarnaise sauce
	21
	22 20
	27
	31
	Kalamata Olives Homemade Fries with basil mayonnaise Focaccia   cherry tomatoes & olive oil Tomato hummus Mozzarela croquettes with basile mayonnaise Marinated Octopus   Italian cold meat PoMo Platter italian cold meat, foccacia, tomato hummus & kalamata olives

	6 7
	7
	9
	12 19 25

	Platters to share
	for 2 persons
	Surf & turf (beef tab 300g & XXL prawns) Prime rib 1kg Served with assorted homemade sauces
	60
	82

	Starters
	Eggs & truffle mayonnaise Heirloom tomatoes & stracciatella Pesto, pistachio pieces, arugula salad, cherry tomatoes  Salmon tartare with sauce vierge

	Desserts
	Cottage cheese sugar or cream or blueberry jam Italian cheese platter Gourmet coffee or tea Fresh fruits salad today’s featured sorbet Homemade pastries
	6
	10 9 10
	11

	Salads
	César with crispy chicken! Salmon Poke bowl  Red Cabbage, zucchini, fennel, tomato hummus, arugula pesto, cherry tomatoes

	Ice-cream
	Tutti Frutti coupe vanilla, Vine peach & Strawberry ice cream, red fresh fruits, red fruits coulis & whipped cream                 Gourmet ice-cream coupe  vanilla, caramel & chocolate  ice cream, Salted caramel sauce, roasted dried fruit & whipped cream Flavors Vanilla, chocolate, coffee,  pistachio, hazelnut, caramel strawberry, raspberry, lemon, passion, mango, Chartreuse, Génépi, vine peach, Coconut The scoop

	Fish
	Salmon tartare with sauce vierge Octopus with arugula & basil pesto Sea bass filet with Italian-style condiments XXL Prawns arugula and basil pesto & garlic
	24
	27
	27
	vegetarian dishes
	Barbecue cooking


