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Quinoa Salad

Bell pepper, cucumber, pomegranate, tomato, mixed herbs
ﬂl . C )

Our own version of the classic “Croque Monsieur”

Our own version of the classic “Croque Monsieur” with an egg
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Smoked Salmon Salad
Baby lettuce, cucumber, cherry tomatoes, sweet peas, eggs
Chickenv Schnitgel Salad

Baby lettuce, sweet peas, cherry tomatoes, tartare sauce, eggs

Nicoise Salad

Pan seared tuna, anchovies, baby lettuce, potatoes, olives, sweet peas, eggs

Steak Salad

Beef Striploin, baby lettuce, sweet peas, cherry tomatoes, eggs
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Cnirées | Appels

Tuffle Goat Cheese Salad

Baby spinach, arugula, figs, stone fruits, hazelnuts

Homemade Paté en Crodite

Green salad, pickles and whole grain mustard

Eacangota en Pensillade / Ganlic Butter Snails

French Burgundy snails, garlic parsley-butter

Jevine de Foie Gras / Foie Gras Jemine

Rhubarb variation, ginger bread

Foie Graa Poélé / Pan Seaned Foie Gras

Cherry purée, fresh plum, toasted gingerbread

Jantane de Thon / Juna Jartare

Avocado, harissa mayonnaise, lime, cilantro

Jantare de Boeuf / Beef Jartane
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Handcut beef tenderloin, mesclun salad, (french fries w/ main course)

Planches & Partager / Boarda to Share
Rillettea de Canand, / Duck Rillettes

Asaonted Cold Cuta & French Cheeaes
Asaonted Cold Cuta

Selection of 5 artisan cold cuts

Asaonted French Cheeaea

Selection of 5 artisan cheeses

Baked Camembent

o o

20

for 2/jon 4
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28/ 48

Half Whole
20/ 32

fea plats / Main Dishes

Noin de Saint- / Scallopa

Pan seared scallops, leeks confit, lemon-dill sauce

Pégine Australe / Chilean Sea Bass

Celeriac purée,baby root vegetables, black olives

§O France Burger

Wagyu beef patty, truffle raclette cheese, caramelized onions

Cog auw Vin

Braised chicken, bacon, mushrooms, orecchiette pasta, red wine

Steak Fritea (200g1)

Beef Striploin, mesclun salad, french fries, Béarnaise sauce

Conit de Canard, / Duck Confit

Homemade duck confit, potato grenaille, duck jus

Entrecéte / Ribeye (300gr)

Mash potatoes, Bordelaise sauce

C: \ B /\! /
Hloating Joland
Créme Anglaise, roasted almond

Jante Jatin

Caramelised apple, “confiture de lait” ice cream

Pania Breat
Pastry choux, praline filling
Profitercles Canelé

Homemade Canelé, vanilla ice cream, chocolate sauce

Fondant aw Chocolat / Chocolate Lava Cake

Vanilla ice cream

Poine Belle-Heélene

Poached pear, vanilla ice cream, chocolate sauce

All prices are subject to 10% service charge + 9% government tax.
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