Dinner

4
Hors d ceuvre / Starter
Soupe aluJ'our 11.00
Asle your waiter about our homemade soup of the day served with bread
Salade 7olle 5 13.00

A mdxed Leave salad with cured ham, croutons, cheese and grapes topped with a mustard
vinalgrette served with bread

Crevettes au four
Garlic Prawns in olive ol w. chill flakes, Tomato concassé and parsley served with bread
Yo DZ, 11.00 1DZ 11.00

Cocktail de Crevettes A l'Avocat &w

L%

45.00

A delictous shrimp cocktail with cognac and our house-made cockiail sauce garnished
with fresh avocadoes serveo with bread

Tervine frangadise 45.00
Choose Your favorite Tervine from our display served with bread
Cscouaobs
Traditional Burgundy swnails in garlic-parsley butter served with bread
1/2 DZ, 13.00 1DZ 15.00
Variation d'Olives 2.00
Appetizer platter with olive oil, blaclke olives and olive Tapenade served w. bread

NI . . wtg
Painal'ail auwmiel 15 7.00

Traditional garlic bread with garlic butter, parsley and honey

Quuick % Ca.s:t)

Poulet rots 11.00
Half voasted Chicken w. French fries and salao
Crogue Monsieur 46.00

Hot ham § cheese sandwich with Béchamel sauce

Owmelette ’/’mg,sa.w 19.00

with vegetables § potatoes served w. bread

Kids Menu available / Ask your waiter for Gluten Free § Vegetarian options

A new items om the menw | 15 % surcharge applies on public Motudag



Dinner
MNOS S,oecja.lil:e's / Main

’ -
Poulet al Cstragon. * s 11.00
Oven-roasted chicken top‘ﬁgg with a creamy tarragon-lemon sauce
Steak a la Bordelaise * .} 13.00

Porterhouse steak (240 gr) with a classic red wine-enriched shallot sauce and a side salad

Cogquilles St. Jacques ™ ctarter cize 46.00/18 .00

Scallops § Shrimps tn a deliclous Mornay sauce topped with cheese and wmelted tn the
oven

Sourss A'Aan.em *)?: 21.00
Lamb shanks bratsed in a rosemary red wine reduction accompanied by provengale
vegetables

Canard a I.‘Om.v\é)e * 34.00
Braised duck legs confit in orange sauce served with deliclous vichy carrots
SwfNTug* i 32.00

Prawns skewer on top of a grilled porterhouse steak (10 gr) finisheo with howmemade
garlic butter and a salad by side

All of the above mains are served with your choice of tomato-rice, potato croquettes, pasta or French fries

dood ke ek ok e Kk Kk

Poisson dujour * 17.00
Fish of the day

Poitrinede Pore i1 13.00
Twice cookeo pork belly served with a warm lentils salad

Aa- Fondue Savoyarde 18.00

Melted Fremch cheese served in a communal pot over a small burner, and eaten by dipping,
Long-stemmed fories with brend tnto the cheese. Kirsch Schnapps and an egg by side

’leéemdefromuaes 21.00

Choose = French cheeses from our display w. baguette, butter § honey

Side Salad G.00
Sida\/%eta.lrles 2.00
French Fries, Tomato Rice, Pasta, Croquettes 2.00

Kids Menu available / Ask your waiter for Gluten Free § Vegetarian options

SN Lew ttems om the menu / 15 % surcharge applies on public holiday



