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WASSER

WORS D' EUVREe
SVACKS

OLIVES

65

GRILLED GARLIC BREAD

75

with grated parmesan

JAMBON DE BAYONNE

95

MEDITERRANIAN SARDINES

15

with grilled bread & lemon

BRIE & house preserve

95

NTREES
STARTERS

TARTARE MAISON
Steak tartar “Caesar”

Caesar dressing, parmesan, capers,
baby gem lettuce & white onion

DEEP FRIED CALAMARES “MARSEILLE”
yoghurt mayonnaise, harissa & lemon

ESCARGOT IN HERB & GARLIC BUTTER
with grilled sourdough bread

S

165

155

155

SEASONAL FAVOURITES
STARTERS

CHANTERELLE TOAST

creamed chanterelles, pickled
white onion, butter fried
sourdough bread & parsley

195

CHANTERELLE RISOTTO
roasted hazelnuts,
parmesan & green herbs

175
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N PLATS
OMELETTES
SMOKED HAM & VASTERBOTTENS-CHEESE ... .. 185
CARAMELIZED ONION & GRUYERE CHEESE ... 195
CREAMED MUSHROOMS & VASTERBOTTENS-CHEESE 185
FRENCH FRIES WITH YOUR OMELETTE . . 35

Q\_\\“AU DE Fepp
W%

AFEAST FORTWO

Entrecote, lamb & pluma
from the grill, served with chef’s
selection of sauces,
salads & french fries

J/

745 for two

CHATEAU DE LA LIQUIERE
Faugeres-Lanquedoc/France
160/730

N\ r

TARTARE MAISON

Steak tartar “Caesar”

Caesar dressing, parmesan, capers,
baby gem lettuce, white onion

& french fries

265

285

GRILLED TUNA NICOISE

mixed leaves, boiled egg, olives,
green beans, fomatoes, white onion,
farragon & yoghurt dressing

GRILLED LAMB SKEWER

muhammara, almonds,
goaf cheese & french fries

325

eecc0cccccccccce

7 L'APERITIF

CHAMPAGNE P. LAURENT “DU FONDATEUR BRUT”
CAVA JOSE GRANJERO, BODEGAS MURVIEDRO

KIR CLASSIC
Homemade (assis Syrup & Dry White W

Ine

205
145

155

COCKTAIL ELDERFLOWER GIMLET

MOULES FRITES

WHITE WINE, CREAM, HERBS,
AIOLI & FRENCH FRIES

245

CHAMPALOU VOUVRAY
Loire/France, Chenin Blanc
170/765

GRILLED ENTRECOTE 345

butter fried mushrooms, red wine sauce
& potato purée with roasted garlic

VEAL MEATBALLS 245
potfato purée, cream sauce,

lingonberries & pickled cucumber

BAKED FILLET OF CHAR 325 :
saffron velouté, crispy lettuce e
baked tomato & crushed potatoes "~ " —:
CHANTERELLE RISOTTO 255

parmesan, roasted hazelnuts
& green herbs

<< |LE DESSERT ==

CREME BRULEE 95

APPLE CRUMBLE

apple compote, oat crumble
& vanilla ice cream

135

PROFITEROLES 125
petit choux with vanilla ice cream

& hot chocolate sauce

TONIGHT’S ICE CREAM / SORBET , .45
CHOCOLATE BALL WITH GRATED COCONUT . 45
CHOCOLATE TRUFFLE 65
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