to share
Country bread 7.50 Le bitterbal 7.90
with olive oil and coarse sea salt 6 pieces
Country bread 7.50 Fries Oh-la-la! 13.50
with fresh herb aioli with Parmesan cheese and sauce
Rillettes ‘poulet roéti’ 11.50 Andalouse
with bread Souffiés au fromage 7.90
Canned sardines 8.50 6 pieces with mustard
spicy or plain, bread Flammekueche Classique 14.90
Saucisson sec 9.50 créme fraiche, bacon, red onion,
slice yourself cheese
Large green olives 5.80  Flammekuechen Vega 14.90
Shrimp croquettes 9.50 creme fraiche, pesto, savoy cabbage,
6 pieces with aioli red onion, cheese
aperitif lunch (Saturday and Sunday)
fill 16h
Crémant
Lillet blanc Open toast:
Ap;;‘zlbifa):ztz Falafel 12.50
Kir pétillant lettuce, tomato salsa, coriander, Andalouse sauce
g . Smoked trout rillette 16.50
Gin & FPnlc lettuce, sweet and sour cucumber, tomato salsa, egg
Mojito Andalouse 13.50
Pastis roasted chicken, lettuce, tomato salsa, Andalouse sauce
Negroni Parisienne 17.50
Paloma steak tartare, lettuce, tomato salsa, egg
Croque Monsieur 11.50
ham, cheese, leek, béchamel sauce, salad (with fries +2.50)
Beef croquette on bread 8.50
with fries
Steak frites 26.50

green peppercorn sauce, haricots verts, fries

desserts

IEF apple dumpling (on Saturday and Sunday) 5.50
filled with almond paste and hazelnuts, with whipped cream,
warm from the oven

Creme briilée 7.50

Leonidas chocolates 8.90
5 pieces, a bit of everything

Cheese platter 11.50

Roquefort, Brun de noix, Manchego, bread

dessert wine 6.50
PX

Do you have a diet?
Please inform us



