
Do you have any allergies?
please let us know.

ENTRÉEs

les classiques

Sole meunière 

classique (daily price)

sole | butter | lemon | parsley 

STEAK TARTARE  25 
160 grams | onion | pickles

Authentically 
prepared at your table

Also great to share
as a starter for two

TARTE TATIN 23,5
for two persons

wine recommendation: L’Escoubasso

prepared À la minute
*preparation time: 20 min.*

vegetariAN DISH OR 
AVAILABLE AS VEGETARIAN

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

coquilles
scallops | seasonal vegetables | antiboise | butter

3 - 5 pieces 
19 | 32

plats principaux

dessertwijnen

Chef’s surprise 
menu

a wonderful dinner with
5 delicious courses

58,5 p.p

tournedos 35 
brown butter | sauce bordelaise

supplement for fried duck terrine 9

côte de BŒUF
GRILlÉE 68,5

for 2 pers. | grilled rib eye steak | sauce béarnaise

apéro

carte blanche

olives 4

 
baguette 5,5
butter

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

charcuterie pour deux 19,5
charcuterie | to share

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

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

 
soupe du jour (daily price)

Ask for the soup of the day

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

steak tartare 15,5
onion | quails egg | crostini 

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

caesar salad 15,5
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

quiche aux Légumes 22
green asparagus | broccoli | brie

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

Steak au poivre 25
steak | grilled vegetables | potatoes anna | pepper sauce

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 | potato anna | sauerkraut | orange sauce

plat du jour
see blackboard for seasonal special dish

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

l’escoubasso 6
golden, sweet with an acid drop

 
sauternes 7
full flavour of tropical fruit and citrus acidity

Lbv delaforce 9
delicate flavour of dark plums and blackberries

10 years old tawny 10
full flavour of dried currants and apple syrup

baguette 5,5
butter
french fries 5
mayonnaise
salade vert 5
green salad
gratin 6
potato | cheese


