
lunch (Saturday and Sunday)

Do you have a diet? 
Please inform us

desserts

Lunch menu till 16h (diner menu p.t.o.)

LEF 
GIFT VOUCHER

nice to give,
 nice to get

dessert wine 6,50
PX 

Open toast:

Falafel									         12.50
 lettuce, tomato salsa, coriander, Andalouse sauce
Sante										         13.50
 avocado, tomato salsa, lettuce, egg, pesto (with smoked trout +3.50)
Parisian									         17.50
 steak tartare, tomato salsa, lettuce, egg

Croque Monsieur								        9.50
 ham, cheese, leek, béchamel (with fries +2.50)
Beef croquette on bread							      8.50
 with fries

Steak fries									        24.50
 with truffle sauce or herb butter, roasted vegetables, fries
Salad LEF									         20.50   
 fried bacon, Roquefort, avocado, green beans, walnuts

LEF French Apple puff pastry						      4.90
 with whipped cream	
Tarte au pistache								       6.90
 crème pâttisière, blueberries, pistachios
Chocolates from Leonidas							      7.50
 5 pieces, a bit of everything

WINE
Sauvignon blanc,
Famille Dubard,

France 5,90/26,00

Gewürtztraminer, 
France 6,50/29,00

Viognier, Corette,
France 33,00

Merlot/Malbec,
Famille Dubard,

France 5,90/26,00

Côtes du Rhône, Famille 
Perrin, France 35,00

Brouilly, Domaine
Coudert, France 42,00

Pain the Campaign			  6.50
 with olive oil and sea salt
Pain de Campagne			   6.50 
with fresh aïoli		
Rillettes with bread		  10.50
Canned sardines			   7.50
 spicy or plain, bread
Crudites				    7.50
 raw vegetables for dipping
Saucisson sec			   9.50
 cut yourself
Cheese plate				   9.50
 Camembert, Petit Doruvael, Roquefort
Large green olives			  5.80
Falafel				    7.50
 6 pieces with Andalouse sauce

Le Bitterbal				   7.50
 6 pieces with mustard
Fries Ohlala!			   9.50
 with Parmesan cheese and
 Andalouse sauce
Camembert bites			   7.50
 8 pieces with balsamic apple syrup
Gamba croquettes			   9.50
 6 pieces with aioli
Calamari with aioli		  15.90
Flammkuchen Classique		  14.90
 crème fraîche, bacon,
 red onion, cheese
Flammkuchen Vega			   14.90
 crème fraîche, pesto,
 savoy cabbage, red onion, cheese

aperitif
 

 Crémant
 Aperol Spritz
 Kir blanc

 Kir pétillant
Picon vin blanc
Gin & tonic
  Mojito
 Pastis
 Negroni

LEF cheese fondue
with bread and vegetabeles, choose your taste:

natural				    24,50 pp		  19,50 pp (till 16h)
truffle					     +2,50 pp
blue cheese				    +2,50 pp

wine tip: Gewürtztraminer

cheese fondue Matinée (Saturday and Sunday) 

to share


