
STARTERS

Pumpkin cappuccino

Fresh goat cheese glass, Sollies fig, nuts, smoked duck breast

Smoked salmon and wasabi cream rolls with grilled sesame, salmon eggs, soy sauce

Chestnuts foie gras,  brioche bread

Bruschetta with brie de Meaux cheese, smoked bacon and onions marmalade

8€

9€

9€

12€

9€

French cheese plate ,  sa lad

Mil le-feui l les  gavotte  caramel  and Bourbon vani l la

Orange creme brulee

Chocolate  mousse,  black and white

Pear  pie  with almond cream,  sour  cream

Banana t iramisu with l ime zest

CHEESES & DESSERTS

7€

8€

9€

8€

8€

8€

OUR DELICACIES

Coffee or  tea and sweets

Champagne and sweets

9€

13€

SALADS

Ceasar chicken pesto, romaine, parmesan cheese, poached egg, tomatoes, croutons

Briarde ,  br ie  cromesquis ,  bacon,  poached egg,  tomatoes ,  sa lad

18€

19€

MEATS*

Sir loin  steak,  butchers '  se lect ion

Flemish beef  stew

Bacon cheeseburger ,  steak,  cheddar ,  bacon,  onions ,  sa lad,  tomatoes

Bacon cheeseburger XXL, double steak, cheddar, bacon, onions, salad, tomatoes

Chicken fricassee in Monbazillac cream

Smoked duck breast (180 gr) with roasted Sollies figs 

18€

17€

17€

21€

19€

17€

Gri l led hal ibut  f i l let  in  o l ive  o i l  emuls ion,  candied tomatoes

Herb-crusted,  medium cooked salmon  with ter iyaki  sauce

Shrimp curry ,  coconut mi lk ,  cashew nuts ,  Thai  r ice

Chi l i  s in  carne,  Thai  r ice ,  guacamole

FISH* & VEGETARIAN

22€

21€

17€

17€

*Sides:  Thai  r ice,  vegetables ,  f rench fr ies  or  spelt  r isotto
(extra s ide dish +4€)



Sir loin  steak,  butchers '  se lect ion

Flemish beef  stew

Gri l led hal ibut  f i l let  in  o l ive  o i l  emuls ion,  candied tomatoes

Shrimp curry,  coconut mi lk ,  cashew nuts ,  Thai  r ice

Today's  dish

Pumpkin cappuccino

Smoked salmon and wasabi cream rolls with grilled sesame, salmon eggs, soy sauce

Bruschetta with brie de Meaux cheese, smoked bacon and onions marmalade

Orange creme brulee

Chocolate  mousse,  b lack and white

Pear  pie  with almond cream,  sour  cream

Banana t iramisu with l ime zest

DESSERT

Today's  main dish

Starter  +  main  course or  main course + dessert

Starter  + main course + dessert

16€

21€

24€

MAIN COURSE*

STARTER

OUR LUNCH MENUS

FROM MONDAY TO FRIDAY, EXCEPT ON HOLIDAYS

KIDS MENU

MAIN COURSE

Chopped steak or  p izza

DESSERT

Litt le  ice  cream cup

DRINK

Orange juice  or  grenadine syrup

9€UP TO 11 YEARS OLD

*Sides:  Thai  r ice,  vegetables ,  f rench fr ies  or  spelt  r isotto (extra s ide dish +4€)


