
 

MENU DE DÉJEUNER  
MONDAY,  MARCH 16TH  UNTIL FRIDAY, MARCH 20TH 2026 

  

  

   

L U N C H  M E N U  
 

SOUPE DE BETTERAVE ROUGE 
BEETROOT SOUP 

7 € 
 

* * * 

TRILOGIE D’AGNEAU 
TRILOGY OF LAMB WITH AROMATIC THYME JUS,  

SERVED WITH GREEN BEANS AND POTATO GRATIN 
15,50 € 

   WAHLWEISE 

POT-AU-FEU À LA MARSEILLAISE 
MARSEILLE-STYLE POT-AU-FEU WITH FISH, ROUILLE,  

CRISPY CROUTONS AND SAFFRON POTATOES 
15,50 € 

WAHLWEISE 

CHICORÉE AU CARAMEL D’ORANGE 
CHICORY IN ORANGE CARAMEL GRATINATED WITH FOURME D’AMBERT,  

SERVED WITH POTATO RÖSTI AND A BOUQUET OF SALAD 
15,50 € 

 

* * * 

TARTE AUX POMMES CARAMÉLISÉE 
CARAMELIZED APPLE TART WITH VANILLA ICE CREAM 

7 € 
 

2-GANG-MENÜ 21 € 
3-GANG-MENÜ 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 € 

 

MOULES FRITES  
FRESH MUSSELS IN A WHITE WINE VEGETABLE BROTH WITH PERNOD,  

NOILLY PRAT, SERVED WITH FRENCH FRIES 
24,50 € 

 

LE BOUDIN 
FRENCH BLACK PUDDING WITH MUSTARD SAUCE, APPLES,  

ONIONS AND MASHED POTATOES 
24,50 € 

 


