
DINNERDINNER



soup & saladssoup & salads  

french onion soup [v] 
Gruyère crouton 9

beetroot salad [v] possible [v+] 
apple - feta - honey mustard 

dressing - walnuts 13

smoked duck breast salad 
orange - pistachio 15

[v] = vegetarian [v+] = vegan

appetizers  

[v] pain au levain 
 sourdough bread – smoked butter 5.5

 oyster 
 mignonette – lemon – p.p. 4

[v] oeufs mayonnaise 
 egg - mayonnaise – crispy shallot – herbs 5

[v] cauliflower 
 cauliflower fritters - spring onion - feta – vadouvan mayonnaise 9

[v] mushroom toast [v+] possible 
 parsley - parmesan 12

 vongole & mussels 
 steamed seasonal clams – white wine – butter – lemon 12

 vichyssoise 
 mackerel - potato - leek 12

 escargots 
 6 gratinated snails - herb butter 12

 steak tartare 
 beef tartare - pickles - crostini 12

TO SHARE 
- f or  2  persons-

farmhouse chicken 
18p.p. 

whole farmhouse chicken 
from the rotisserie 
– tarragon jus - 

seasonal vegetables



S I D E S

frites [v] 5.5 
french fries – harissa mayonnaise

MASHED POTATOES [v] 6.5 
beurre noisette - CHIVES

haricot verts [v] 7.5 
WITH BUTTER

LEEK [v] 6.5 
ROASTED LEEK - MUSTARD SAUCE

grEEN SALAD [v+] 5.5 
vinaigrette - croutons

MAINS

plat de semaine weEKLY CHANGING MAIN COURSE 18

CELERIAC STEAK 
MUSHROOMS - HAZELNUT - gravy 16

SEA BREAM 
filet of sea bream - fennel - mashed potatoes - mustard sauce 20

1/2 FARMHOUSE CHICKEN FROM THE ROTISSERIE 
TARRAGON JUS - SEASONAL VEGETABLES 18

steak tartare 
BEEF TARTARE - PICKLES 19

pepPer steak À la minute 
pEPPER SAUCE - SEASONAL VEGETABLES 21

smashburger 
100% black angus - double patty - cheddar - pickles -  
ONION - TOMATO - friES 19

entrecÔte 
sHALLOT – chimichurri - gravy - SEASONAL VEGETABLES 24

+ +

desserts

poire belle Hélène [v] 
pear - vanilla ice cream - 
chocolate sauce - almond 

- 9

Crème brûlée [v] 
ORANGE - CINNAMON 

- 8

CHEESES FROM 
fromagerie kef [v] 

4 CHEESES - FIG - RAISIN BREAD 
- 13

+ +
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