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F R E N C H  C A S U A L  B I S T R O

home made fougasse
served with garlic bu�er & olive oil

~~~~ entrÉe ~~~~

EScargots
1/2 snails in herbs & garlic bu�er, bague�e (G.F. possible)

or
Roasted baby carrots

Roasted  baby carrots, creme fraiche and pomegranate (G.F.)
or

Gravlax de saumon
Salmon gravlax cured 48 hours w. our chef secret 

ingredients (G.F.)

~~~~ MAIN ~~~~

FILET De Boeuf
300gr. Eye fillet served with seasonal vegs & jus (G.F.)

or
LE SAumon du chef 

Pan fried Salmon fillet, seasonal greens & sauce vierge (G.F.) 
or

Risotto florentine
Riso�o with a spinach Florentine sauce, pecorino 

& toasted pine nuts (G.F. & vegan possible)
or

classique canard A l'orange
Duck breast, beetroot, greens & sauce bigarade (G.F.)

~~~~ DESSERT ~~~~

Creme brUlÉe
or

MOusse au chocolat
or

FREnch cheese selection


