Dessert
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@ Cremebruléealarose

Desserts
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@ Café ou thé gour mand
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@ Gauffrecaramel beurresalé

Boissons non alcoolisées
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@ Limonade

Burgers

e Cheesebur ger

Boissons
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@ Jack Daniel's 4cl

ﬁﬁ Thé glacé
‘ Orangine

Hausgemachte Kuchen
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@ Fondant au Chocolat

Cocktails
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@ Campari 3c
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@ Aperol Spritz 25cl

Starter
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@ Planchette Mixte
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Main Course

@ Entrecote maturee
L 4

@ Onglet de boeuf
L 4

@ TARTE FLAMBEE MUNSTER

Pizza - @18cm
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@ Diabolo

Eau

‘ Perrier

Aperitifs
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@ Chivas 4c]
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@ Prosecco 12c¢l

Whiskys
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@ J-B 4cl

Coffee

@ Expresso
‘ Cappuccino

Entree
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@ Tarte Flambée Traditionnelle

Rhums
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@ Diplomatico 4cl
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NOS BOISSONS CHAUDES
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@ Café Allonge

Autresalcools
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@ Ricard 3cl
.

@ Armagnac 4cl

Boissons chaudes et Digestifs
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@ Cognac 4cl

Flammenkueche
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@ Tarte flambée champignons
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Bieres Pression
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@ M onaco 50cl
@ Biére pression 25cl
@ Biére pression 50cl
@ Picon Cynar 25cl
@ Picon Cynar 50cl
@ Panaché 25cl
@ Panaché 50cl
ol

@ M onégasque 25cl

Vins et pétillants
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@ M oscato 12cl
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@ Champagne 12cl
@ Martini 5cl
@ Porto 5cl

Eaux et softs
i F

@ Carola 50c
i F

@ Carola 1L

L es Aperitifs- Sans Alcool
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@ Planchette Fromagere
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Salade de gambas flambées a la grappa

T-bone choco beef

Planchette de Charcuterie

Théou infusion

Grappa 4cl

Salade De Burrata

Burger al'ltalienne

Burger au foiegras

Filet de Taureau

Tarte Flambée Gratinée

Limoncello 4cl

Focaccia au jambon de parme et a laroquette
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Focaccia saumon fumé

Focaccia végétarienne

Coke

Sirop al'eau

Burger Végétarien

Double espresso

Chocolat Chaud
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