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Tous nos prix sont nets, en Euro et TVA incluse.  
Prices are mentioned in Euro, including current legal VAT and service. 



ENTREES
Salade de chèvre chaud au thym et au miel, toast à l’épeautre

Warm goat cheese salad with thyme and honey, served with spelt toast
(Lactose, Gluten (spelt), Sulphites, Tree nuts (walnuts, hazelnuts), Mustard)

12

Terrine de nos campagnes, confiture de figue au balsamique de Modène
pickles maison, gel de betterave 

Country-style terrine, fig jam with Modena balsamic vinegar, homemade pickles, beetroot gel
(Sulphites, Mustard, Egg, Tree nuts (pistachio))

12

PLATS
Paleron de bœuf caramélisé, sauce BBQ, salade de tomates façon grand-mère 

Caramelized beef chuck, BBQ sauce, heirloom tomato salad
(Soy, Celery, Mustard, Sulphites)

23

Fish & Chips de cabillaud au panko, mayonnaise, frites maison
Panko-crusted cod fish & chips, homemade fries, mayonnaise

(Fish, Gluten (wheat), Egg, Mustard, Soy)

23

DESSERTS
Crème brûlée à la vanille de Madagascar

Madagascar vanilla crème brûlée
(Lactose, Eggs)

8

`

        Suggestion de menu en 3 services, à choisir parmi les plats proposés (hors boissons) – 40
           3-course suggestion, to be selected from the dishes (Excluding beverages) - 40


