
Do you have any allergies?
please let us know.

ENTRÉEs

les classiques

STEAK TARTARE  25 
160 grams | onion | pickles

Authentically 
preparedat your table

Also great to share
as a starter for two

side dishes

Desserts

french creuses 
soft | salty | 6 - 9 oysters

21 | 29
supplement for 3 different garnishes

2,5

FRUITS DE MER

langoustine de 
pompidou

garlic butter | parsley
4 - 6 pieces
22 | 33

plats principaux

chef’s surprise 
menu

***
a wonderful lunch with

2 delicious courses

29,5 p.p

steak frites
pepper sauce | green salad | mayonnaise 

22,5

apéro

menu l’express

rillettes de porc maison 10,5
rillettes | crostini | pickles

Huîtres 10,5 | 21
oysters | soft | salty | lemon | 3-6
supplement for 3 different garnishes 2,5

camembert rôti au miel 15,5
roasted camembert | baguette | honey

tartare de saumon frais 16,5
salmon tartare | mango | cucumber | dill 

steak tartare 15,5
onion | quails egg | crostini 

brioche au terrine 18,5
duck terrine | liver brûlée | brioche

quiche aux Légumes 22
green asparagus | broccoli | brie

coq au vin 24
free-range chicken in red wine | seasonal vegetables

TOURNEDOS 35
brown butter | sauce bordelaise
supplement for fried duck terrine 9

PALERON DE VEAU 27
slow-cooked veal steak | potato | bacon | peas

bar en papillote 25
sea bass | seasonal vegetables | dill | butter

Pêche du jour
see blackboard for catch of the day

magret de canard classique 26
duck breast | potatoes anna | sauerkraut | orange sauce

plat du jour
see our seasonal special on the black board

assortiment de fromages 15
French cheeses | blue | white | red 
wine recommendation:  Sauternes

mousse au chocolat 9
creamy caramel | gingersnap

crème brûlée 9
classic | vanilla | cardamom

tartelette au citron 9
vanilla ice cream | meringue
wine recommendation: L’Escoubasso 

crèpes suzette 9
French style pancakes | orange | Grand Marnier | 
vanilla ice cream 

pain perdu 11
French toast | salted butter | mascarpone

baguette 5,5
butter
frnech fries 5
mayonnaise
salade vert 5
green salad

Our lunch dishes are served with 
baguette & butter

soupe à l’oignon 8,75
caramelized onion soup | baguette | gruyère

 
soupe du jour (daily price)

Ask for the soup of the day

Salade saumon frais 19,5
salmon tartare | pickled vegetables | lime mayonnaise

salade camembert chaud 16,5
camembert | honey | beetroot | olives

caesar salad 16,5
free-range chicken | anchovies | egg | parmesan | crouton 

salade niçoise 16,5
grilled tuna steak | haricot verts | soft-boiled egg | olives 

brioche au terrine 18,5
duck terrine | liver brûlée | brioche

croquettes de crevettes 14,5
homemade shrimp croquettes | mustard mayonnaise

les pains

pain & chèvre chaud 11,5
goat cheese | tomato | olive

pain & saumon frais 13,5
salmon tartare | salad | pickled vegetables

pain & jambon cru 12,5
raw ham | beetroot | pecan nuts

pain & croquettes 11,75
Holtkamp veal croquettes | mustard

eggs benedict 15,5
brioche | poached egg | sauce Hollandaise 

croque madame 13
Gruyère |  jambon | béchamel | egg

l’histoire pompidou

Gare Pompidou is named after the charismatic French 
president George Pompidou (1911-1974). 

During his presidency, he gave the order to build a 
museum of modern art in Paris. Unfortunately, he died 

before the opening of Centre Pompidou in 1977.

lunch


