b

Beef Tartare 16,90
Lime Mayonnaise | Shallots | Butter | White bread

A,CF,G,M,0

Homemade Mushroom Ravioli, 3 Pieces 12,90
Truﬂle Cream

A,CG,0

Coepos

/

French Onion Soup 7,90
Wine | Chives [White bread topped with cheese

A,G,LO

Bouillabaisse 13,90
Baguette

Seafood | Saffron | Vermouth

A,B,D,fF,L, OR

Tomato Cream Soup 6,90

Creme Fraiche | Basil Pesto | Croutons
AFEGL



Boeuf Bourguignon 21,50

Potato Gratin | Root Vegetables | Mushrooms
ALGM,F,O

Beef Fillet Steak 250g 38,50
Homemade French Fries | Vegetables | Pepper Sauce

G,F,L,O

23,50
Pasture Chicken breast WG

on pasta nest [ Orange Sauce
EGLMO

Cod Loins 35,50

Ratatouille | Lemon Fruit Sauce
D.G.EM

Pulled-Salmon Burger 19,90

homemade French Fries
Salad | Cucumber | Mustard Sauce | Lemon-Mayo Sauce | Cheddar

A,C,D,G,M



Caesar Salad

grilled Chicken Fillet Strips | Cardini's Dressing |

Herb Croutons | Grana Cheese

ACG

Risotto

Shrimp | Arugula | Parmesan

B,G,L,0

Melanzani

filled with Mushroom—\/egetable Risotto
G.L

Homemade Mushroom Ravioli, 5 Pieces

Tmfﬂe Cream

A,C,G,0

Sauces fOT OquTiCS.'

Cocktailsauce
Chilisauce
Sauce Tartare
Currysauce
Ketcﬁ)up
Mayonnaise

each sauce 0,80

18,50

19,90

17,50

17,90



Desselfo

6,90

Creme brulée

Caramel | Fresh Fruits
oe

SChOkO Soufﬂé (preparation time about 20 minutes ) 8,90
Orange Parfait | Fresh Fruics

ACG

Homemade Apple Tart 6,90

Bourbon Parfait | Caramel
AG

Homemade Tiramisu 7,90

Chocolate Sauce | Fresh Fruits
A,G,0

Heose

Cheese Plate 13,90

Chutney (seasonal) | Nuts | Fruits [ Pastries
AEG




