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Egg with mayonaise .........cccoccuueeee. 2.00
Salad .....coovevevieeeeee e 3.50
Green beans .........cceeveveeeeeenennnnn. 3.50
Chef 'Nena' sauce: ........ccceevevvnnee. 4.50
bacon, onion, mushrooms

Béarnaise sauce..........cocoevevereuennnne. 3.50
Pepper Sauce.........coceveeeurecurenevennenes 3.50
Sweet potato friesS.......cceoveereeunenee 5.50
Potato croquettes .........coveeeeueeene. 3.50
French fries......ccooeeveeeeeeceennne. 3.50
Bread & spreads.......cccccoveeeneeeenenee 5.50
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Créme brilée, flambé...........cocevvivvveirrennnn 8.50
Dame Blanche.........cccccocvvicncninicncninicnnee. 7.50
CIéPE SUZELLE ... 12.50
Profiterole.......cocinivicicniicceiiens 9.50
METINGUE ...ttt nesereeeeens 9.50
Coupe de PariS......coeevveeeneeereneeeeneeireereeneens 9.50
Coupe SPECUlOO0S ....c.cueurureiuieeieirireeicieieeseeeieas 9.50
Warm apple, puff pastry, Calvados............... 9.50
Tarte tatin ......ococoeeevnncceerrcceereeeeiees 9.50
Chocolate MOUSSE......coveueureeevreeieereieireeirieees 8.50
Coffee with SWeets .......ccceceevevveneccnrnceee 9.50
Cheese platter ......cevccreneneneerecreeiene 13.50
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Carpaccio
or
Onion soup
or

Warm goat cheese

Pork brochette
or
Wellington mushroom (vegetarian)
or
Salmon in filo pastry

Profiterole
or
Chocolate mousse
or
Cheese platter (+ € 4.50)

e

€ 32.50 p.p.
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Smoked duck breast
or
Venison croquettes
or
Mustard soup

Venison steak
or
Canard a l'orange
or

Fish stew with wine wine sauce

Tarte tatin
or
Coupe speculoos
or
Cheese platter

e

a € 4750 p.p.
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