LUNCH MENU
Available from 1Th30 am until 3hO0 pm

The table d’hdéte includes a choice of soup or green salad, a choice for a main
course. Chef’s dessert and coffee or tea
alacarte table d’héte

midi
Appetizers
Soup of the day 6
Green salad, tomatoes, cucumbers, walnuts 6
Salmon puff pastry, oranges shallots’ fondue,
white wine sauce 8 +2
Appetizer of the day market price
Plats
Spaghetti bolognese 15 23
Braised beef cheek tagliatelle with orange zests 17 25
Roasted salmon fillet, apples, winter vegetables, butter 18 26
Curry’s burbot medallion, coconut milk, rice pilaf 21 29
Steak with Madagascar green pepper sauce, 22 30
shallots, served with homemade french fries
Main course of the day market price
Dessert of the day 5
Coffee, tea, herbal tea 3
Children’s menu (age 12 and below) n

Soup, pasta, ice cream and a beverage



