o : z
6 (CARTE PRINTEMPS/ETE
L)
Apéro/Starters
Duo de boulettes Mac & cheese et facon thai ...........cccoeeeveeieeiiieeiccneennnee. 9€
Mac & cheese balls and Thai style balls duo
Salade de roquette, tomates cerises, chevre frais, concombire................... 14€

Lamb’s lettuce salad, cherry tomatoes, fresh goat cheese with flowers, cucumber

Planche mixte (selon disponibilité)............. 2 pers: 14€............... 4 pers : 26€

Selection of cold cuts & cheeses

Viande & Poisson & Burger/Meat & Fish & Burger

Fish (cabillaud) & Chips, salade .........ccceeoueeeeerieieeiieeecceeecceee e 16€
Fish (cod) & homemade fries, arugula

Jambon grillé, frites maison & salade ..........ccccveeveeiieiiciiiiiicieeeeeeee, 16€
Grilled ham, homemade fries & arugula

The Cheeseburger, frites MaiSOMN .......ccceeeeevveeeeeiveeeeecrreeecreeeeecreeeeeseeeeeens 19€
Bun brioché artisanal, steak haché frais 150g, double cheddar, roquette, tomates, oignons rouges,

sauce ketchup (option double steak + 5€)
Artisanal bun brioche, fresh chopped steak 150g, double cheddar, arugula, tomato, red onions,

ketchup sauce, homemade fries (double steak option +5€)

Burger saumon (froid/cold), frites maison .........cccccceeeeevveeeecveeeeeceveeennne. 19€

Bun brioché artisanal, saumon fumé, chevre frais, concombre, roquette, tomates, sauce tartare
Artisanal bun brioche, smoked salmon, fresh goat cheese, cucumber, arugula, tomato, tartare sauce

Entrec6te race normande (environ 300g), frites maison & salade ........ 32€
Rib steak Normandy breed (about 300g), homemade fries & arugula

Sauce au choix : camembert ou tartare
Pick a sauce : camembert or tartare

The list of allergens is available upon request.

‘ Prix nets, service & sourire compris °
N The cutlery fee is 4€ per person in case of sharing
& La liste des allergénes est disponible sur demande



Pates fraiches / Fresh pasta

(pates sans gluten/gluten free pasta available)

Penne rigate, Sauce aul ChOIX.......ccccvveeeeiveeeeeiveeeeeieeeeeeveeeeennen

Penne rigate, sauce of your choice

Tagliatelles, sauce au ChOIX .......cocevuiieeiiiiiiviieeceecceeceecee,

Tagliatelle, sauce of your choice

e 4 o
o 3% % e “e e M -

Sauces maison / Homemade satuces :

Creme & parmesan
Creme fraiche & parmesan

Pesto (basilic frais, parmesan, huile d'olive, pignons de pin)
Pesto (fresh basil, parmesan, olive oil, pine nuts)

Tomate-basilic
Tomato-basil

*Toute modification de recette est susceptible de faire 'objet d'un supplément tarifaire

* Any modification of the recipe may be subject to an additional charge

w Prix nets, service & sourire compris

) The cutlery fee is 4€ per person in case of sharing
La liste des allergénes est disponible sur demande
The list of allergens is available upon request.
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