S

’ /4 WOTRE CARTE CHANGE TOUS LES MOIS,
‘ » PARTIR DEPRODUITS FRAIS & DE SAISON.

NE PAS HESITER A NOUS INDIQUER VOS EVENTUELLES ALLERGIES ET RESTRICTIONS ALIMENTAIRES. " 0
ENTREES EebrpanylEvenings 0"

V.

Saturday, February 7th

TRUFFLED BURRATA FROM PUGLIA €8 . _,
TOAST AND SALAD WITH OLIVE OIL & LEMON wsm

CRISPY CHICKEN (3 PIECES) €5 Thursday, February 19 FEBRUARY
SAUCE CAJUN DJ + Karaoke MENU MIDI
LENTIL, QUINOA, SPRING ONION, AND FETA SALAD €5
s
CREAM OF PARSNIP AND HAZELNUT SOUP €6 fna— ]
£3
EGG AND ONION BRICK PASTRY WITH CORIANDER €5 PLAN H E
RILETTES FROM LE MANS 5€ C s
TOASTS CHARCUTERIE & FROMAGES DE LA MAISON OLIVERAS
GRAVLAX SALMON WITH BEETROOT €8 TRUFFLED COOKED HAM CHIFFONADE PLATTER €12 SERRANO HAM
SAUCE, SALAD CHIFFONADE PLATTER €12 PATA NEGRA HAM PLATE €18
To share
RIB STEAK 1.2-1.3KG - €85
MARKET DISH MATURE, OF NORMAN BREED

ON THE SLATE AT THE ENTRANCE

BLACK ANGUS RIBEYE STEAK (400G) €26 wm-! 3 SIDE DISHES & 3 SAUCES
BEARNAISE SAUCE - FRIES, SALAD L 25T R AL OCTE A e

VEAL MILANESE WITH TRg;I;LED MASHED POTATOES

VEGGIE LASAGNE WITH BUTTERNUT SQUASH, SPINACH

AND GOAT CHEESE €18 .
SALAD THE CHEF S BURGER - €18
BRIOCHE BUN, CARAMELIZED ONIONS, COCKTAIL SAUCE, ARUGULA, PICKLES,
CHICKEN STEW €19 RED ONIONS,
RIZ BASMATI *CHEESEBURGER, SHREDDED CONFIT BEEF CHUCK, CHEDDAR

FRIES, SALAD
*VEGGIE BURGER: VEGGIE STEAK, CHEDDAR CHEESE, FRIES, SALAD

ANGUS BEEF PARSLEY TATAKI €21
CRYING TIGER SAUCE, FRIES, SALAD

SALMON TARTARE €20
SALMON, MANGO, AVOCADO, SWEET CHILI SAUCE,
FRIES, SALAD

CATCH OF THE DAY, GREEN CURRY COCONUT

ROASTED VEGETABng,EéRARSg!I'S, PARSNIPS, BEETS D ES S E RTS

FLANK STEAK €19
SHALLOT SAUCE - FRIES, SALAD APPLE, PEAR, AND SPECULOOS CRUMBLE WITHWHIPPED
STUFFED GREEN CASBQ%EAVQHI VEGETABLES AND CHOCOLATE MOUSSE €5 GOURMET TEA €8.50
SALAD SALTED CARAMEL FONDANT, WHIPPED CREAM €6
TIRAMISU 6.5€
Confit and crispy pork belly €19
SWEET POTATO PUREE s

OUR MAIN SUPPLIERS

ADDITIONAL TOPPINGS €6 - : - - A
FRENCH FRIES, ROASTED VEGETABLES, SALAD, Palamos fish for fish & shellfish René pinel our butcher - Oliveras
SWEET POTATO MASH for butcher Rodophe for vegetables - Christophe for the BOF




