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DINNER MENU &=

Plates to share

Small bowl of sweet potato fries — 10

Raw Normandy camembert baked with honey to share, with
toasted breadsticks — 14

Chorizo and cheddar croquettes, pickled vegetable relish, yogurt — 10

Perfect egg with crispy breadcrumb, zucchini cream, sriracha mayo — 14

Candied sweet potato in a puff pastry crust, Wellington-style, cheddar cubes,
miso beurre blanc — 14

Roasted white asparagus with butter, balsamic reduction, green apple and
tarragon foam, grated egg yolk — 16

Chef’s special
Rib steak to share ( for 2 minimum)

Approx.1kg, subject to availability, sweet potato fries, meat jus &
Camembert cream — 8,90 per 100g

Spring pea risotto with green asparagus, halloumi and
mint butter — 13

Bluefin tuna tartare with Asian notes, rice crisps, wasabi
creme fraiche — 16

Braised beef cheeks, “boulangeres” potatoes, red wine & porto jus,
blueberries pickles — 17

Desserts

Cheese board — 12

Meringue dome with a strawberry center, rice pudding, and
black sesame praline — 13

Warm chocolate fondant (64%), hazelnut pieces, vanilla ice cream — 12

Peanut and vanilla creamy crunchy dessert — 12
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