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MIDDAY FORMULA GENIE
CONJULT THE JLATE
16,50¢

DISH
COFFE
(HOR/S DRINK)

STARTERS :

CREAM OF PARSNIP SJOUP WITH CHESTNUTS AND GINGERBREAD
CROUTONJ: 9,00€

OO O

BREADED JOFT-BOILED EGG, PAN-FRIED PORCINI MUSHROOMS AND
BLACK GARLIC CREAM: 11,00 €

(
CHARCOAL SALMON GRAVELAX, WAJSABI AVOCADO MOUJSSJE WITH
COMBAWA SAUCE: 12,00€
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ROAJST APPLES WITH LIVAROT, HONEY, WALNUT/, THYME, HEART OF
CIDER LETTUCE: 11,50€

DE®
FIG MUSHROOM RAVIOLI WITH FETA CREAM AND PINE NUT/S: 10,50 £

VOM@®

JTARTER OF THE DAY : 8,00€

NOS PLATJ FAITS MALSON SONT ELABORES SUR PLACE A PARTIR DE PRODUITS BRUT.
UJS UTILISONS AU MAXIMUM LES PRODUITS DE NOTRE POTAGER SUR LE TOIT SINON NOUJS LES SELECTIONNONS AVEC LE PLUS GRA”Ufy

MENU FOR LITTLE GENIES (- 12 ANJ): 15,50€
BOLOGHETE PATTA
/),
FIIHE CHIPS
CHOCOLATE MOUJTE OR FRUIT COCKTAIL

THE FAMOUJ BRUNCH OF THE DU GENIE: 31€
EVERY SUNDAY FROM 12H TO 13H
15,506 FOR LITTLE GENIES -DF 12 ANS

SWEET A OURY BUFFET + JHOW COOCKING A DESIRE
PENJEZ 4 RETERVER
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Poissons oy .
( &f’ Arachide
e Mollusques
Fruits & coques
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FORMULA OF THE DAY
CONJULT THE JLATE

= )

JTARTER
DISH
DESSERT
(HOR/ DRINK)

MAIN-DISH?
RACK; OF LAMB, GRILLED POTATOES WITH JHALLOTS & GARLIC JUICE: 27,00€

AOW
BEEF FILLET ZUCCHINI MILLE-FEUILLE, PEPPER SAUCE : 27,50€

FILLET OF SAINT PIERRE STEWED IN SJAUCE RAS EL-HANOUT: 2,00€
ROAST SCALLOPS, LEERS AND ORANGE SAUCE: 28,00€
@O®

LIMOUSIN BURGER, REBLOCHON CHEESE, ONION COMPOTE, CHIPS & JALAD:

22,00€

O®(
AUTOMNE ROLLS, BROTH WITH INDONESIAN FLAVOURJ: 20,30€
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TODAY SPECIAL - 15,50€ —\
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JTUNNING CHOCOLATE DULCEY, PRALINE & CHOCOLATE CRUMBLE: 1
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MILLE-FEUILLES, LEMON YUZU AND BAJIL GANACHE : 11,50 €
00
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TATIN-STYLE PEAR AND TONKA SHORTBREAD WITH WHITE W

1200€
DESSERT OF THE DAY : 8,50€
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DESJERT :

FRESH FRUIT SALAD WITH VERVAIN SYRUP : 9,00€
TIRAMISU KARI PISTACHIO: 11,00 €
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