aperifif

Crémant
Lillet blanc
Aperol Spritz

Kir blanc
Kir pétillant
Gin & tonic

Mojito

Pastis

Negroni

Paloma

Diner menu from 17h (lunch menu p.t.o.)
to share

Pain de campagne 7.50

with olive oil and coarse sea salt

Pain de campagen 7.50
with fresh herb aioli

Rillettes ‘poulet roti’ 11.50
with bread

Canned sardines 8.50
spicy or plain, bread

Saucisson sec 9.50
slice yourself

Cheese platter 11.50
Roquefort, Brun de noix,

Manchego, bread

Large green olives 5.80
Shrimp croquettes 9.50
6 pieces with aioli

Crudités 10.50

crispy vegetables with
Andalouse sauce and pesto

Casse croiite 14.50
rillettes, saucisson sec, Manchego,
aioli, bread, butter

Le Bitterbal 7.90
6 pieces with mustard

Le Kibbeling 13.50
sauce Andalouse

Fries Oh-la-la! 13.50
with Parmesan cheese and sauce
Andalouse

Souffiés au fromage 7.90
6 pieces with mustard

Flammekueche Classique 14.90
creme fraiche, bacon, red onion,
cheese

Flammekueche Vega 14.90

creme fraiche, pesto, savoy cabbage,
red onion, cheese

Garlic bread

menu 34.50

Starter Main Dessert
Frisée au lardons Roasted chicken thighs Cheesecake
fresh green frisée lettuce fresh pearl couscous salad, blackcurrants,
with fried bacon bits, mint, feta and balsamic pistachios
vinaigrette or or
or Salade chevre chaud Creme briilée

warm goat cheese, arugula,

tomato salsa, fresh grapes, sun-dried tomatoes,
S plneornuts This menu is fixed. You can
Steak/frites (+4.00) exchange something, but then
see the Chalk_ boards green peppercorn sauce, the menu discount will expire
for extra dishes haricots verts, fries
childrens
menu 16.00 starters Maincourses
with a gift Frisée aux lardons 8.50 Coq au vin blanc 23.50
crisp green frisée lettuce with fried oven-roasted potatoes, salad
bacon bits, vinaigrette Salmon fillet 24 .50
Cucumber and Bruschetta with tomato salsa 8.50 green herb butter, fava beans,
tomato pine nuts, balsamic zucchini, asparagus, gratin dauphinois
Half avocado with shrimps 11.50 Salad LEF 25.50
AR celery, shrimp sauce fried bacon bits, Roquefort, pear,
Battergd cod, Smoked trout rillettes 9.50 avocado, walnuts
fries sweet-and-sour cucumber, bread Caramelized chicory 23.50
or Oeufs durs mayonnaise 6.50 oven-baked dish with chicory, pumpkin,
Beef croquette, 100% French simplicity, eggs, goat cheese, mashed potatoes, vadouvan,
fries French mayonnaise walnuts
Escargots (tres gros) 12.50/22.90 Steak & fries 26.50
f** 6 or 12 pieces, bread green peppercorn sauce, green beans,
Surprise eqgg, fries
vanilla ice cream Steak tartare 27.50
garnishes, fries, salad
extra Confit de canard 27.50
. . . orange-thyme jus, green beans,
Fries with French mayonnaise 4.50 T
Small green salad 5.00
Haricots verts 5.00
Gratin dauphinois 5.00
desserts
Creme briilée 7.50 Dame Verte 8.50

dessert wine 6,50
PX

Do you have a diet?
Please inform us

Pear Tarte Tatin 8.90
cinnamon ice cream
Cheese platter 11.50

Roquefort, Brun de Noix, Manchego,
bread

pistachio ice cream, chocolate sauce
Chocolate mousse 7.50
Five Leonidas chocolates 8.50




