Alcoholic Drinks
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@ Aperol Spritz €

b
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Appetizer s

9
Garlic Bread

.
r

i . . .
@ Marinated Olives €

W

.
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Vegetarian

10

Gratin Dauphinois
3€

Extras

! .r__r
@ Sweet Potato 10
E—— €

Main Dishes
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@ L e Poisson
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Starters
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il e,
@ Roasted Peach

.
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! I__r
@ Smoked Mackerel Fillet

Warm dishes

I
i
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@ Filet de Boeuf
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French Fries

0 French Fries

Alkoholische Cocktails
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@ Cosmopolitan
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L a Blanca-Steaks

il e,
@ Entrecote

Aperitivo - Aperitifs

Lu Kir Royal

Crogues Mini ca. 18cm

ra
'

@ Lepoulet

"
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Entrees

r

m .
@ Smoked Salmon and Cream Cheese Rillettes

i
r

@ Chicken Liver and Grape Parfait
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@ Minted Roasted Root Vegetable
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@ Croquette de Canard

@ Chicken, Smoked Bacon and Wholegrain Mustard Fricassee

Mussels

el _
@ Moules Basguaise

Accompagnements

o
@ Extra Bread Butter

Plats de Résistance

@ Crépe au Champignon Sauvage
comee _

@ Gratin du Morue

comee

@ Panfried Fillet of Trout
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@ Penne Pasta with Roasted Chicken

@ Roast Pork Belly with Apricot

@ Panfried Whole Plaice with a Caper

@ Poulet Supréme

Le Menu des Enfants

@ L e Pates

@ L e Saucisse

Desserts/ Fromage

r

A‘f‘h
@ Desserts Fromage

Wednesday " Wine and Ding"
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M , . . ,
@ 2 Courses From ‘"Wine Dine Menu

Uncategorized

Soupe du Jour

Boeuf Bourguignon
Caramelised Red Onion
Slow Braised Lamb Shank
Confit Duck Leg
1Course

2 Courses

Roquefort Cheese

@ 3 Courses
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French 77

Punt e Mes 70s

Dressed Mixed Salad

Extra Skillet of Fresh Vegetables

Vesper Martini

French Martini

Pear Julep

Parisienne Woo Woo
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