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Selection of country style cured sausages and air dried ham
9 €

Crazy salad (mixed salad leaves, green beans, glazed gizzards, and foie-gras )
8.5 €

Féta cheese with tomatoe and coriander in a verrine
7€

Fresh salmon tartare in a puff pastry, balsamic vinegar
9 €

With a glass of “Gentil 2007” (slightly sweet white wine) from Alsace
6 €

Home-made pork brawn (rillettes)
6.5 €

Our famous duck foie gras
13 €

Purslane salad with orange and pistachio pesto
8 €

Grilled vegetables and marinated sardines thin tartlet 
9,5 €

Grilled rumpsteak, with Saint-Marcellin cheese sauce, gratin Dauphinois
16 €

Pan fried veal liver, fresh spinach
19 €

Sea bass in a foil paper with vegetables
18 €

Guinea fowl’s leg with pineapple, with new potatoes
14 €

Traditional beef “tartare” (prepared with raw beef) sauteed potatoes and salad
14 €

Mixed grill with sauteed potatoes and salad
18 €

Fish of the day
19 €

Glazed whole lamb shoulder, sauteed potatoes for 2
42 €

Pork tenderloin, rosemary herb sauce provençal vegetables

16 €

Grilled beef rib sauteed potatoes, béarnaise sauce for 2 
42 €

 Pressed ewe’s milk cheese and chilli marmelade 





  7 €

Strawberry basket with whipped cream
6 €

Fresh fruit salad
Chocolate cake with custard
Selection of sherbets

Rasberry crème brûlée
Mango tiramisu
Kiwi soup with cantaloupe melon and fresh mint 

Coffee sweets
7 €
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