Les viandes

SteakeTartare ki sy, Sh sl mte s o o Rl e L e S L ey St 12.50€
Beefsteak Tartare
Confit de canard, pommes SarladaiSes ...........covertininintieiiitiiitii i enaaas 12.90€

Duck confit with Sarlat’s sauteed potatoes

BayettelddAl oy antal ]S e Chal o ite e R Lo LR R O s S 13.00€
Bib of sirloin
Andouillette AAAAA 2 la graine de moutarde™®.............oooviiiiiiiiiiiiiiiiiiiii e 13.90€

Handmade tripe sausage with seed of mustard

BaveidelrumSteckd oril 1 ANl a8 A Ch o e e e 13.90€
Rump steak grilled
Mg retid el canard AU DOy T RV & e e e e o e e e et 14.50€

Duck breast in green pepper

SYOIITE S (o} EYTa Iz (SaTa 1S ETH FTIE I L Slnn canonnonasnonod acssananasss oo atcsom syt s ot oaat sad 000 SO0a00a 14.00€

Knuckle of lamb candied in the honey

Entrec6te Beurre Maitre d’Hotel (viande derace VBF )*. .. ... i, 14.00€

Sirloin steak with parsley butter

1351 (e 9 CETITEIIS BV TOREIEMTOII o conmuabaomoansamaaadanasion Booaaao0asaaoas oo a0a0 n0a 06 Bas A Haaaa0: 18.00€

Tournedos de filet de beeuf grillé€ a la plancha, sauce foie gras* ..................coovininnni 19.50€

Grilled rump steak barbecued with foie gras sauce




Les poissons

Darneldetsanmoentallalplanch alsa el e A i S e 12.00€
Steak of salmon a la plancha, bearnaise sauce

Brochette de médaillons de lotte et sa sauce a I’ancienne*..............c.ccccovviiviiinieininnnn.. 13.00€
Brochette of monkfish medallions with mustard sauce

S0l E P OE ] AC OV U LI T e SR D 14.00€
Meuniére-style sole

BT OIS (1S Lol P T I ronananacnoanon s aosimnnsinsana s8000 00 AoRaMOaaa 00 a0s a0HS0aE BIROGEH 00 SO0 15.00€
Sea bass with fennel

Gambas flambée au cognac, sauce aux épices et rizbasmati ............cccoeeiiiiiiiiiiininn.n. 14.00€
Cognac flambeed king prawns and basmati rice

Les accompagnements

* Nos plats sont servis avec un accompagnement au choix :
Our dishes are served with a accompaniment to the choice

-Suggestions du jour (Day sugestions) - Tagliatelles (Tagliatelli)
-Frites ( French fries) - Riz ( Rice)
-Salade maison (Green salad)




