Our prices

Prices exc]uding drinks:

o 2 course menu(starter-main dish){:ordrog/pp
o2 course menu(main dish—&essert)For38€/pp
o 3 course menu ﬁor48€/pp

**, water and co”ee):

Drinl( pacl«age (wine

020€/pp loy theZcourse menu main dish—dessert
o 25€/pp L»y the?course menu starter-main (Jish
025€/pp |9y thegcourse menu

Prices exc|u&ing drinl(s :

o 3 course menu for 48€/pp
o4 course menu” for 63€/pp

DrinL pacl(age (wine**, water an(J co”ee):

o Sog/pp l)y the 3 course menu
o 35€/pp on the 4 course menu

*1:30pm and 8:30pm last or&er For the 4-course menu.
**The wine inc|uded in our menus is served only with the starter(s) and the
main course.

Sing|e menu For a” guests From 8 covers.



ﬂﬂs menu is availalole From ]6/07 until ]2/08

Non contractual menu, clepending on arriva]s and marLet proclucts

Colorful tomatoes from Jardins de I_ongpré” / Burrata /
Fish mortadella from "On s en Fish’

OR
Octopus / Magno chorizo / Peppers / Lemon
OR
63°C egg from “Coq des Prés’ / Belgasconne bacon /
Green peas | Fresh herbs

Grilled lamb chops / Hummus / Yogurt / Rich jus
OR
Coucou de Malines chicken / CrayFish / Lemon purée /
Nantua sauce
OR
Catch of the day / Ricotta—spinach ravioli /

Anisee& tomato cream

Chariot of refined cheeses in place of dessert (+]O€)
A glass of red wine (+7€)
OR
Red Ioerry soup / Lemon sorbet
OR

Speculoos-style tiramisu

***PLATE OF MATURE CHEESES IN SUPPLEMENT OF THE MENU - 16 EUROS ***

ALLERGEN INFORMATION : AVAILABLE ON REQUEST.
THE COMPOSITION OF THE PRODUCTS MAY CHANGE.



