ENTREES / STARTERS

GASPACHO, CREME CORIANDRE & CITRON VERT
MEXICAN GASPACHO WITH CORIANDER CREAM AND LIME

OEUF PARFAIT, TEMPURA & CREME D’ASPERGES, CRISPY BACON
PERFRECT EGG, ASPARAGUS CREAM AND CRISPY BACON

TARTARE DE VEAU AU COUTEAU DE LA MAISON POLMARD FACON THAI
POLMARD’S KNIFE-CUT VEAL TARTARE THAI STYLE

CARPACCIO DE DORADE, ESTRAGON, AMANDE & PICKLES DE RHUBARBE
SEA BREAM CARPACCIO, TARRAGON, ALMOND, RHUBARB PICKLES

PLATS / MAINS

PASTA ALLE VONGOLE
SHELLFISH PASTA

RIBS MARINES, SALADE FRAICHEUR FAGON COLESLAW
MARINATED RIBS, FRESH COLESLAW

COTELETTE D’AGNEAU, PUREE POMME DE TERRE & POIREAUX, SAUCE TOMATE AUX OLIVES & PISTACHES

LAMB CHOR, MASHED LEEKS AND POTATOES WITH TOMATO, OLIV, PISTACHIO SAUCE

PIECE DE BOEUF, SAUCE CHIMICHURRI, SMASHED POTATOES & CREAMY SAUCE

BEEF PIECE, CHIMICHURRI SAUCE, SMASHED POTATOES & CREAMY SAUCE

SACRE BURGER : BUNS, STEAK DE BOEUF, SAUCE BURGER MAISON, CHEDDAR, LARD GRILLE & OIGNONS

BRIOCHE BUNS, BEEF STEAK, BURGER SAUCE, CHEDDAR, BACON AND ONIONS

SUPPLEMENTS : DOUBLE BURGER +5 Eur / FRITES CHEDDAR +3 Eur / FRITES PARMESAN +3 Eur / FRITES CHEESE BACON +5 Eur

OPTION VEGGIE et/ou SANS GLUTEN

PLAT ENFANT SUR DEMANDE
BURGER / PATES / VIANDE / VEGE

DESSERTS

ASSIETTE DE FROMAGES, MESCLUN
CHEESE PLATE AND SALAD

LE GATEAU CHOCO *NICOLAS BERGER, CREME VANILLE
CHOCOLATE CAKE, VANILLA CREAM

PANNA COTTA AU SESAME NOIR, POIRE POCHEE & PRALINE SESAME
BLACK SESAME PANNA COTTA, POACHED PEER & SESAME PRALINE

POMMES CARAMELISEES, PALET BRETON, CREME ENTIERE
CARAMELIZED APPLE, PALET BRETON, WHOLE CREAM

CAFE / THE (+2,5) & MIGNARDISES ( GOURMET COFFEE / TEA )

Eur

14,0

15,0

17,0

18,0

21,5

26,0

27,0

35,0

25,0

15,0

11,0

11,0

11,0

12,0

14,0



