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F I S H  &  CH I P S  
fried cod fillet and homemade fries  

with remoulade sauce and malt vinegar with a small Caesar salad 
€2 3 , 5 0  

 

S A L AD  N I ÇO I S E  

briefly fried tuna fillet with Little Gem lettuce, potato, anchovies,  
green beans, cherry tomatoes, cucumber, egg, capers, olives  

with a lime dressing 
€19 , 95  

 

TH AI  S A LA D O F  TE N D ER LO I N P I E CE S  

sweet and sour cucumber, bok choy, bean sprouts, green beans, 
shiitake, mango, red onion, cashew nuts, mint, sesame oil,  

fresh pepper and a soy-ginger dressing 

€19 , 9 5  
 

BO E UF  BO U RG UI G N O N  

beef braised in red wine with mushrooms and bacon,  
bouquet garni and parsnip mousseline  

€2 4 , 9 5  
 

L I M O U S I N RI B - E YE (300gr) 

from the grill with roasted vegetables, oven-baked Amandine potatoes 
with café de Paris butter 

€3 2 , 5 0  
 

E N T RE CÔ TE  B LO N D E D’ AQ U I T AI NE (300gr) 

from the grill with roasted vegetables, oven-baked Amandine potatoes 
with Bearnaise sauce 

€3 2 , 5 0  
   

B BQ  I B E RI CO  RI B  F I NG E RS  

with Asian vegetables, sesame seeds, oven-baked potatoes  
and Hoisin sauce 

€2 5 , 00  
 


