
 

MENU DE DÉJEUNER 
MONDAY, JUNE 30TH UNTIL FRIDAY, JULY 4TH 2025 

 
 
 
 
 
 
 

L U N C H  M E N U  
 

SOUPE FROIDE DE PETITS POIS AU YAOURT 
 FINE CHILLED PEA AND YOGURT SOUP 

7 € 

* * * 

POINTE DE VEAU BOUILLIE 
MARINATED BOILED VEAL BRISKET, SERVED WITH ROASTED POTATOES  

AND A SALAD BOUQUET 
15,50 € 

 

OPTIONAL  
 

SAUMON MARINÉ À LA SAUCE MIEL-ANETH 
CURED SALMON WITH HONEY-DILL SAUCE, SERVED ON RÖSTI  

WITH A SALAD BOUQUET 
15,50 € 

 

OPTIONAL  
 

SALADE AUX GIROLLES ET ARTICHAUTS 
MIXED SALAD WITH FRESH CHANTERELLES AND ARTICHOKES 

15,50 € 

* * * 

COUPE FRAISES 
FRESH STRAWBERRIES WITH VANILLA ICE CREAM AND MINT 

7 € 
 

2-COURSE-MENU 21 €  
3-COURSE-MENU 25 € 

 
 

O U R  F R E N C H  C L A S S I C S  
 

STEAK TARTARE 
BEEF TARTARE, EGG YOLK, SHALLOTS, CAPERS, ANCHOVIES 

AND POMMES ALLUMETTES 
24 € 

 

STEAK FRITES 
GRILLED RUMP STEAK WITH FRENCH FRIES  

AND SMALL MIXED SALAD 
28,50 € 

 

LE BOUDIN 
FRENCH BLACK PUDDING WITH MUSTARD SAUCE, APPLES, 

 ONIONS AND MASHED POTATOES 
24,50 € 


