LES ENTREES - STARTERS

L'os a mcelle roti et ses toasts (cuit au four a bois) 12,90 €
Roti marrow bone with toasts (Baked in the wood oven)

Assiette de saumon fumé toast, oignons et persil 15,90 €
Smoked salmon with toast, onions and parsley

Carpaccio de boeuf, parmesan et roquette 14,90 €
Beef carpaccio, parmesan and rocket (rucola)

Croquettes aux fromages - Cheese croquettes 14,90 €

Croquettes aux crevettes grises de la Mer du Nord 17,90 €
North Sea grey shrimps croquettes

Duo mixte de croquettes fromages et crevettes 16,90 €
Duo mix croquettes (one cheese, one shrimps)

Calamars frits, salade et tsatsiki - Fried squid, salad & tsatsiki 15,90 €
Scampis beurre a I'ail - Scampi garlic butter 15,90 €
Scampis beurre a la diable - Scampi diabolo butter 15,90 €
Scampis frits sauce tartare - Fried scampi tartare sauce 15,90 €
Toast aux champignons - Mushroom toasts 11,90 €
Foie gras de canard aux oignons confits 17,90 €

Duck foie gras with confit onions

LES SALADES - SALADS

Tomate mozzarella (di bufala) - Caprese (tomato and mozzarela di bufala) 14,90 €

Tomate aux crevettes grises de la mer du nord 1 piece 15,90 €
Tomatoes filled with its North sea's grey shrimps 2 pieces 25,90 €
Salade Nigoise - Salade Nigoise 17,90 €
Salade Caesar- Caesar's salad 17,90 €
Salade de chévre chaud et sirop de liege 16,90 €

Goat cheese salad with Liége's syrup (apple, pear, date marmelade)

Salade grecque (concombre, tomates, feta, oignons, olives) 13,90 €
Greek salad (tomato, cucumber, oignons, feta, onions, olives)

Salade folle: foie gras, scampis, canard fumé 24,90 €
Crazy salad (goose liver, langoustines, smoked duck breast)



