Le Poomhasm erk domn fo Cuiane |



A LA CARTE
TAPAS TO SHARE

Mushrooms « Arancini » (4 pieces) 9.80
Herb’s cream

Italian Ham Selection 19.80
Parma Ham 18 months, mortadelle, salami

Crispy Prawns (4 pieces) 15.20
Sweet Chilli Sauce

STARTERS

Caesar Salad 19.50
Heart of Romaine lettuce, poultry pieces, Parmigiano Reggiano chips, croutons

Icelandic SN@ Salmon Marinated in Dill 22.00
Horseradish cream and blinis

“Gourmande” Salad with Obsiblue Gambas 21.50
Green salad, green beans, artichok heart

Sea Bream “Ceviche”, Lime 25.50
Marinated in lime, fresh coriander, coco milk

PASTA & RISOTTO

Mushrooms, Carnaroli Risotto 26.80
Parmigiano Reggiano, Veal juice with Romarin

Tagliolino with Bouchot Mussels 23.00
Saffran Cream

.....

Notre Chef est a votre disposition en cas de restrictions alimentaires ou d’allergies.
Prix nets en euros, taxes et service compris. L’établissement n’accepte plus les reglements par chéque bancaire.



LES POISSONS

Cod’s Filet With Agrums Crust 28.00
Braised Endives with orange, steamed potatoes

The Chef’s « Fish & Chips » 23.00
Potatoes fries, tartare sauce

Fisherman’s Basket 31.50
Fillet of fishes cooked on the plancha, Seasonnal vegetables, steamed
potatoes

LES VIANDES

Beef Tartare, Fresh Knives Cut 22.50
180g, potatoes fried, green salad, egg yolk, onions, capers

Breaded Veal* Escalope Milanese 32.50
Macaroni gratin, veal juice

« Cut into the Fillet » Tataki Sesame Beef* 36.50
Stir fry vegetables, thai sauce Fillet of Beef* Served either

Farm House Chicken Roast With Morel Mushrooms 39.00
New Roasted potatoes and chestnuts

Veal Shank With Old Grained Mustard 32.00
Slowly cooked like a « Pot-Au-Feu » with autumn vegetables

*Meat Origine France ou Europe
Notre Chef est a votre disposition en cas de restrictions alimentaires ou d’allergies.
Prix nets en euros, taxes et service compris. L’établissement n’accepte plus les reglements par cheque bancaire.



