
 

MENU DE DÉJEUNER  
MONDAY, AUGUST 10TH UNTIL FRIDAY, AUGUST 14TH 2026 

 
  
  

    

L U N C H  M E N U  
 

SOUPE DE CAROTTES AU GINGEMBRE 
CARROT AND GINGER SOUP 

7 € 
 

* * * 
TAFELSPITZ DE VEAU MARINÉ  

MARINATED PRIME BOILED VEAL WITH PUMPKIN SEED OIL  
AND LYONNAISE POTATOES 

15,50 € 

   WAHLWEISE 

FILET DE DORADE 

FILLET OF SEA BREAM WITH SAFFRON SAUCE, FENNEL VEGETABLES 
AND BUTTERED POTATOES 

15,50 € 

WAHLWEISE 

LASAGNE DE LÉGUMES SAUCE PROVENÇALE 
VEGETABLE LASAGNA WITH PROVENÇAL SAUCE,  

SERVED WITH A BOUQUET OF SALAD GREENS 
15,50 € 

 

* * * 
TARTE AUX FRAMBOISES 

RASPBERRY 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 € 

 

LE BOUDIN 
FRENCH BLACK PUDDING WITH MUSTARD SAUCE, APPLES,  

ONIONS AND MASHED POTATOES 
24,50 €  

 
STEAK FRITES 

GRILLED RUMP STEAK WITH FRENCH FRIES  
AND A SMALL MIXED SALAD 

26,50 € 


