
DINNERDINNER



soup & salads  

Salad confit duck 18.5 
chicory - beetROOT - 
orange - pistache

French onion soup [v] 9.5 
cheese crouton

S I D E S

frites [v] 6 
homemade mayonnaise

Aligot [v] 8 
mashed potatoes - cheese - chives

roasted pumpkin [v] 7 
Honey - thyme

grEEN SALAD [v+] 6 
vinaigrette - croutons

[v] = vegetarian [v+] = vegan

appetizers  

 oyster 
 mignonette – lemon – p/p 4

 Sourdough baguette [v] 
 herb butter 6

 Oeuf en meurette 
 Mushroom - bacon - poached egg - red wine jus 13.5

 cauliflower [v] 
 cauliflower fritters - spring onion - feta – vadouvan mayonnaise 11

 Langoustine 
 Fennel - orange - wild rice - langoustine mayonnaise 16.5

 Clams & shells 
 steamed seasonal clams – white wine – butter – lemon 15

 Burrata [v] 
 Fig - pesto - Parmasan cracker 14.5

 coquilles 
 Coquilles - cauliflower cream - serrano ham - 
 puffed buckwheat 14.5

 steak tartare 
 beef tartare - classic garnish - crostini 14 
 truffle +7

TO SHARE 
- f or  2  persons-

farmhouse 
chicken 19 p.p. 

whole farm house chicken 
from the rotisserie 
– tarragon jus - 

seasonal vegetables

MAINS

plat de semaine weEKLY CHANGING MAIN COURSE 20

mushroom risotto [v] 
Oyster mushroom - chestnut mushroom 19 
truffle option +7

Tarbotine a la meuniÈre 
Capers - lemon - parsley - remoulade 23

1/2 FARMHOUSE CHICKEN 
FROM THE ROTISSERIE - Pumpkin - truffle jus 20

steak tartare 
classic garnish 21

lamb rack 
Sweet potato creAM - pumpkin - lamb jus 24.5

smashburger 
100% black angus double patty - classic garnish - friES 19.5

entrecÔte 
Mushrooms - jus - fried shalot 25.5 
truffle +7

+ +
desserts

lava cake [v] - 8.5 
White chocolate crumble - 
salted caramel ic cream

Crème brûlée [v] - 8 
 gingerbread spices

cheesecake [v] - 7 
homemade

apple pie [v] - 7 
homemade  

vanilla ice CREAM +2

CHEESES FROM 
fromagerie kef [v] - 14.5 

4 CHEESES - FIG - RAISIN BREAD

+ +

CHEESE FONDUE 22.5 p.p.

Fresh truffle +7.5 
charcuterie +13.5 
Entrecôte +24


