
Starters
6.50€

Roasted leeks ,  trout roe mayonnaise and

savory crumble.

.Duck gizzard salad,  candied f igand

toasted hazelnuts.

.Beetroot salad,  feta and herb mimosa.

Roasted leeks ,  trout roe mayonnaise and

savory crumble.

.Duck gizzard salad,  candied f igand

toasted hazelnuts.

.Beetroot salad,  feta and herb mimosa.

Dishes

Gril led sea bass f i l let ,  v irgin l ime &

Granny smith oi l ,  potato purée.  22,00€

.Minced steak with (150g VBF)raw milk

camembert ,  fr ies ,  green salad.  16 ,00€

.Duck breast  with oyster mushroom

cream, r isotto & Mimolette shavings.

17 ,00€

.Brioche rol l  with smoked salmon,

avocado & crunchy vegetables ,  green

salad.  15 ,50€

Gril led sea bass f i l let ,  v irgin l ime &

Granny smith oi l ,  potato purée.  22,00€

.Minced steak with (150g VBF)raw milk

camembert ,  fr ies ,  green salad.  16 ,00€

.Duck breast  with oyster mushroom

cream, r isotto & Mimolette shavings.

17 ,00€

.Brioche rol l  with smoked salmon,

avocado & crunchy vegetables ,  green

salad.  15 ,50€

Dessert
6.50€

.  Yel low and green kiwi salad,  greek

yogurt  and granola.

.Runny chocolate cake,  custard.

.”Paris-Brest”  style tart let .

.Vanil la cream, caramelized apples ,

whipped cream peanuts.

.  Yel low and green kiwi salad,  greek

yogurt  and granola.

.Runny chocolate cake,  custard.

.”Paris-Brest”  style tart let .

.Vanil la cream, caramelized apples ,

whipped cream peanuts.

The formulas :
Dish of the day 12,90€

2 dishes (starter + dish of the day or dish of the day +
dessert) 17,50€

3 dishes (startes + dish of the day + dessert) 21€


