Salads*

4o
\w Salad with pecan nuts

Desserts*

c Chocolateice cream

Non alcoholic drinks

* Diet Coke

Alcoholic Drinks

? Merlot

1
I Chardonnay

Pasta*

22

25

27



Noodles beef

French

@ Normal
X
il i,

Vegan C ocirc;te Cheese Burger and fries (vg)

@ C ocirc;te Burger
k3

Seafood

10

16

15



: . Squid

French Beans (v)

Toasted sourdough baguette (v)

/ X )
/o m
“¥i® n

£

i W 8
T
K

Y

Petit Pois (vg)

Creamed Spinach (v)

Gratin Potato (v)

Tomato, Shallot and Basil Salad (vg)

Green Salad (vQ)

ah 0o

W



%ﬁ}‘ Frites (vg)
o

Drinks

-
? Luscombe St Clements
o, 1

Sauces*

Garlic Butter (v)

. .
@ B eacute;ar naise Sauce (V)

Desserts

- B
“ . Chocolate Salted Caramel Tart (vg)

.
d
r’r Chocolate Fondant (v)

\(Q C Carame (v)
r egrave;me Caram V

W

a



Steaks

‘ Steak frites

Starters

{&* Crab Maison

Fish Dishes
@ Grilled Tuna
Soup

@ Onion Soup

Pork meat

~



Schweinefleisch

Soft drinks

I. Coke

Hosomaki

‘|' Duck

| ndische Lammgerichte

‘ Lamb

Noodle

‘|' Crab



Easy todrink

h Pinot Noir

-

Bebidas

Ha Coca ColaZero

Red Wine

@ C ocirc;tesdu Rh ocirc;ne Villages

Rosé Wine

@ Vin de France

|talian Specialties

34

22



a Risotto
e —

Horsd'Oeuvres

@ Olives (vQ)

Fougasse (v)

Meat & Fish

., .
@ Calamari (large)

Half Chargrilled Poulet Isquo;Breton rsquo;

@ Poulet Grill eacute;

Light Mains

mtlliseiliiciiliten,
@ Celeriac Steak Frites (vg)

am o

15

14

14

14



17

#

Tuna Ni ccedil;oise

}
Q‘ﬁ Pallaird Salad :
~

Sparkling Wine/Champagne

; i 33

@ Veuve Ambal €

Uncategorized

J/

o . . .

@ Evian still water 3€
o . L,

@ M étéor 5€
M )

@ Sassy Cidre 5€



Perrier sparkling water

Gobillard

La Mortuacienne cloudy lemonade

Picpoul de Pinet

Chablis

Wild M ushroom Sauce

Pepper corn Sauce

Mussels

Roquefort Butter

L uscombe Wild Elderflower Bubbly

Fillet Steak

Steak Tartar

3€

45

4€

29

45

3€

3€

5€

27



Breton Fish Stew

Confit Pork Belly

Beef Cheek Bourguignon

Rib Eye Steak

Lachs

Salmoén Ratatouille

Tostadas

17

18

19

23

10

16



