STARTERS

@ STUFFED CABBAGE 15 €

Plant-based, Tofu, Pistachio-Pomegranate
Vinaigrette

@ TOMATO TARTARE 16 €
Gaspacho & Basil Sorbet

BEEF VITELLO 18 €

J_e d* r~ Capers, Tonnato Sauce
extraordinaire FENNFIL SALAD 19€

fa Chapalle Saint Martin Grapefruit, Fish Ceviche

,Le Jardin THE, WOODEN KITCHEN
éX(V' U o 0{"”6(1'1/' C LINE-CAUGHT FISH State

Nicoise, Garden-Fresh Sauce Vierge

@ KOREAN-STYLE NOODLES 19€
Peanut, Egg & Sesame
ON YOUR OWN OR TO SHARE Sl e

Today's market Special

TAPAS

DUCK BREAST - BEAUREGARD 21€
[ 4 Aubergine Caviar 8 € Glazed, Raspberry & Redcurrant
@ Coral Lentils Curry Hummus 8 € POSSIBLE SIDE DISHES @
4 Veget?bles Croq’S_el 9¢ Potatoes, Garden Salad,
Whipped Tahini cream Seasonal Vegetables, Lentils
Mozzarella 19 € Additional Side Dishes : 5,50€
From la Maison du Fromage, A=
Tomatoes \
Spicy Sardinade 8€ m B
Flame-grilled Mussels 8 € Cf J ‘SE & DESSERTS
Lot TErEs 9€ CHEESE SELECTION 10¢
GM‘;\’/"deau Q»I/"St(;)rsll e 19 € 3 Cheeses Maison du Fromage Selection (100gr)
| arm with shallots - leces SATHT NECTAIRE 10€
Grilled Cheese 7€ Matured in the Cellar of Maison du Fromage (100gr)
Mangalitza Saucisson (100gr) 15 € 0c
Poultry Galantine 18 € IS(EE CEEANi SELE(?)TION’ SFSSOCA)F 5 Tul
Manga[itza Ham (4ogr) 19 € rawperry, Lemon, Fassion rFruit - mon uite
Foie Gras & Toast (50gr) 28 € POACHED PEACH 10¢€
Verbena, Lemon Granita
FRENCH TOAST 10€
Chocolate Sauce & Vanilla Ice Cream
RICE PUDDING 10€

Vegetarian Dish fish, t . .
@ Vegetarian Dishes (no fish, no meat) Semi-cooked Apricot, Lemon Sorbet
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