
 

MENU DE DÉJEUNER 
MONDAY, AUGUST 18TH UNTIL FRIDAY, AUGUST 12ND 2025 

 
 
 
 
 
 
 

L U N C H  M E N U  
 

GAZPACHO  
COLD, FINELY PURÉED VEGETABLE SOUP 

7 € 

* * * 

STEAKS DE VEAU 
FINE GRILLED VEAL STEAKS WITH CAFÉ DE PARIS BUTTER,  

SERVED WITH FRENCH FRIES AND SALAD BOUQUET 
15,50 € 

 

OPTIONAL  
 

FILET DE LOCHE DE RIVIÈRE ET FILET DE SÉBASTE  
CATFISH AND REDFISH IN A CHEESE AND EGG COATING, ON  

TOMATO AND CAPER SAUCE WITH FRESH TAGLIATELLE 
15,50 € 

 

OPTIONAL  
 

POIVRON FARCI AU COUSCOUS AU SAFRAN 

PEPPER - STUFFED WITH SAFFRON COUSCOUS - WITH  

WARM VEGETABLE VINAIGRETTE, SERVED WITH A SMALL SALAD 

15,50 € 

* * * 

TARTE NORMANDE 
APPLE TART FROM NORMANDY WITH VANILLA ICE CREAM 

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 € 


