LUNCHMENU12€11¢€
Served Monday to Friday

Disks of the day

x % %

Coffee

MENU 24 €21 €
Drinks included

Chocice of Stanter

Salade Lyosnnaise — Green salad, smobed duck breast, nillettes
Teriine — Homemade teriine with mived salad greens

Chocce of Wain Cownce
Fricassée — Guinea fowl fricassée with tarnagon
?ﬁ'deﬁ'!! _?’ ﬁ’ﬁfM

Vegetable

X % %

Clieese or Dessert
X % X

V5 L mineral water and coffee

NET PRICES - SERVICE INCLUDED




MENU 35 € (2 dishes)

OR
MENU 45 € (3 dishes)

Chocice of Stanter

Carpaccia — Seallop carpaccia with salmon tarntare
Esealope — Pan-fried duck foce gnas escalope with apples (+4.50 €)
Cassalette — Frog casserale with crayfist emalscon

Choice of Pret Cowrse
Dao de sandne — Fillet of pilbe-pench with negional wine

Chocce of Second Coance

Camné d aguean — Rack of lamb with garlic cream
Wagnet — Duck breast with negional lioney
* ok ok

Seasonal vegetable

x %k %

Selection of variows cheeses
* % %

FHomemade dessent 4 la Carte




MENU DEGUSTATION 60€

Escalope — Pan-fried duck foie gras escalope with apples (+4.50 €)

X k %

x % %
Poélee de Sacut-Yacgues — Paw-fried scallope with champagne sawuce

X X %
Grauito
X *

Fitet de bacuf — Beef Jitlet with monels
* %k

Seasonal vegetables Seasonal uegetables
* Xk

Selection of varcows cleeses
X X %
Wene peneapple sbewer pan-fried with vandlla-flavowred butter

* %k %

FHomemade dessert 4 la Carte

NET PRICES - SERVICE INCLUDED




A LA CARTE

Saumon cru Raw salmon with three oils
Escalope Duck foie gras escalope pan-fried with apples

Salade périgourdine
Green salad, smoked duck breast, lardons, duck gizzards, poached egg

Chausson d'escargots Snails in flaky pastry with parsley cream

Poélée de Saint-Jacques Pan-fried scallops and king prawns

Bar grillé Grilled seabass with fennel seeds

Dos de sandre Fillet of pike-perch with white butter sauce
Escalope de saumon Salmon escalope with dill

Sole meuniere Dover sole

Daurade Seabream provengale

Brochette de lotte Monkfish skewer and king prawns with curry

Assiette du boucher Grilled meat with old-fashioned mustard
Pigeon roti Roasted pigeon

Brochette de caille Quail fillets on skewer with raisins
Magret de canard Duck breast with morello cheries

Carré d'agneau Roasted rack of lamb

Fromages Selection of various cheeses

Fromage blanc ala creme Soft white cheese with cream

Please see our desserts A la Carte
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AVEGETARIAN MENU IS AVAILABLE ON REQUEST

OUR BEEF MEAT IS OF FRENCH ORIGIN.

11,00

13,20

13,20



MENU DU TERROIR DES LOGIS

26,00 €

Green salad with Glue cleese croutons

Treaks frage with paraley

UWhite clieese with cream

NET PRICES - SERVICE INCLUDED




MENU 29 €

Chocice of Starter
Aacette acéane — Plateful of seafood
Ternine — Teviine of presenved vegetables with lamb

Chocce of Wain Counse
Evealope — Salmon escalope with dll
Counfct de canard — Confit duck with sautéed potatocs
* ok k

Seasonal vegetables

X k %

Selection of varcows cleeses
Xk ok

A la Carte desserts

CHILDREN'S MENU 10 € 8.80 €

Green salad or liam

* X %

Beef steak or fisk, served with vegetables

* % Xk

Clieese oz cce cream
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