@ur Cgtarter

A slice of home-made pité 1 ~ 6,50€
Eelnir served with winter U@efaé/ey 1 - 7,00€
”Co/?pa des ragottiéres " with smoked sirloim - 850€
Home-made smoked salmon with toasts red 9.50€
Cmmc@ sausage made of cﬁiﬁe:ﬂ/injy, e d 10,00 €

app/e, « camembert s cheese and mustard

Weekend Jpeciaﬁ' | ﬁ 10,00 €

“Coppa des ragottiéres” with

smoked sirloin

Crunchy sausage made of chitterlings
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@ur ﬂzz’n - Gourse

Dork kiﬁﬁveyy with mustard sauce | ,!'? 10,00 €
WI"ﬂ/)pw/ sirloin "Tradition' cooked in casserole o4 13,00 €
Fish of the dy 1 ~ 12,00€
Veal medallion with ‘camembert-cheese’ Sauce o4 14,50€
Rum/ﬂfeaé (France )served with a foepper sauce R‘? 14,50€
Meat loaf of Tu;%ey eyca/ope 1~ 12,00 €
with mm’ﬁmom, bacon and swiss cheese
Weekend. Jpeciﬂﬁ' 4 13,00 €
Turkey with mushroom, bacon Veal medallioon with camembert

and swiss cheese sauce
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Chesse platter o4 5,00€

Hot goat cheese with Normand foast o4 5,00€

(order at the beginning of meals)

Green salad 3,80%€




Puddings

Créme briilée 1 ~ 5,00€
Assortment of three macaroons 1 ~ 520€
Crispy /mﬁ@, vamilln & fa}@ cream and, frear ed 6,50€
(arder at the beginning of meals)

Wolten chocolate cake with « créme anﬂ/m'ye 5 ,!'? 6,00€
(arder at the beginning of meals)

Frozen noogm‘ served with red éemy coulis ,!'? 6,00€
ﬂ@)’ Jf)eciaé' (if availability) I X'? 5,00 €
Assortment of four home-made pm/aﬁ'njy 1 ~ 8,00€
(Supplies 1,50 € « plaisir » and 3 € « escapade »)

Scaoﬁy 0/[ ice~cream or sorhet _ R'? 4,50€

(choice : Vanilla, chocolate, coffee, pistachio, strawberries, coco nuts, caramel, lemon, blackcurrant, apple,
raspberries,)

Jee cream o 550€

(choice : coffee ou Chocolate ou Caramel « liégeois », Dame Blanche)

Yee-cream or sherbefs served with alcohol R'? 6,00€

(choice : Normande, Colonel, Irlandaise ou Coconuts)

Assortment of three
macaroons

Crispy puffs, toffee and vanilla cream
and pear




