
SWEET & SAVORY  
 
FRENCH TOAST			   11,00

made with sugar bread, served with 
red berries and strained yogurt

PANCAKE CHOCOLATE			  10,00

with chocolate mousse, red berries
and chocolate sauce

PISTACHIO PANCAKE			   10,00

with pistachio cream, crumble
and blueberries

PANCAKE GOAT CHEESE		  10,00

with walnuts, maple syrup and dates

YOGHURTBOWL			   8,00

with fresh fruit, granola, honey and coconut

PLAIN FRANÇAIS
served on a white or whole wheat roll
(gluten-free bread +1,50)	
	
CARPACCIO				    15,00

with basil mayonnaise, toasted seeds
and parmesan cheese

GOAT CHEESE				    14,00

with grilled eggplant, apple, walnuts
and goat cheese cream

GARNITURES DOUBLES		  17,00

smoked salmon, tuna salad
and fresh red onion

SMOKED CHICKEN BREAST		  15,00

with avocado, truffle mayonnaise and egg

PAIN POLAIRE
served on flatbread
(gluten-free bread +1,50)
		
CAJUN CHICKEN			   14,00

with bell pepper, bacon and curry mayonnaise

HAM OFF THE BONE			   14,00

with mushrooms, mustard mayonnaise
and coleslaw

SURF & TURF				    18,00

prawns, beef tenderloin tips, bok choy
and miso mayonnaise

CAESAR				    17,00

chicken, parmesan cheese, little gem lettuce,
anchovy mayonnaise, bacon and egg

PLAIN HOLLANDAIS
served on white or whole wheat country bread
(gluten-free bread +1,50)	
	
CROQUETTES				    14,00

choice of beef or vegan

FRIED EGGS				    14,00

choice of ham, cheese or bacon

CROQUE				    10,00

choice of ham or cheese, served with ketchup

BRIOCHE
(gluten-free bread +1,50)
		
POACHED EGG				   14,00

with hollandaise sauce and avocado
with salmon +3,00

with bacon +3,00

with ham +3,00

STEAK TARTARE			   16,00

with truffle cream, croutons and cornichons,
served with fries

CROQUE FORMIDABLE			  13,00

with a fried egg, serrano ham
and béchamel sauce

2pcs.

BREAKFAST & LUNCH
available to order until 4:00 PM



LUNCH & DINNER
available to order from 12:00 PM to 9:30 PM

PLATES
served with fries or rice		

BEEF BURGER				    23,00

with bacon, onion chutney, cheddar
and tomato

CHICKEN THIGH SATAY		  20,00

with cassava crackers, atjar, satay sauce 
and crispy fried onions

CURRY					     18,00

with thai vegetables, naan bread
and mango raita
with fish +6,00

RIB-EYE				    29,00

with béarnaise sauce 
and assorted vegetables

CHICKENBURGER			   19,00

on a brioche bun, with mango, 
raita and onion chutney

SUPPLÉMENTS			 

FRENCH FRIES				    5,00

with truffle mayonnaise  
and parmesan cheese +2,00

SWEET POTATO FRIES			   6,00

with basil mayonnaise

SALAD MÊLÉE				    6,00

mixed salad

LÉGUMES ASSORTIS			   6,00

mixed vegetables, tomato and basil

PAN-FRIED ROSEVAL POTATOES	 6,00

with rosemary and garlic

200gr.

SOUPS & SALADS
served with bread (gluten-free bread +1,50)	
	
SOUPE TOM KHA KAI			   8,00

with chicken, coconut, ginger and lemongrass

SOUPE À L'OIGNON			   8,00

with onion, crouton, gruyère cheese 
and bay leaf

SALAD CHEVRE			   18,00

with goat cheese, roasted beetroot, 
dates and walnuts

SALAD SURF & TURF			   23,00

with beef, prawns, bean sprouts, bok choy
and asian-style sauce

SALAD CHICKEN			   18,00

with cajun seasoning, tomato, fresh onion
and curry mayonnaise

SALAD MÊLÉE				    14,00

fresh vegetables, mushrooms and beetroot

ASIAN
available to order until 12:30 AM on fridays 
and saturdays
		
POKÉBOWL				    20,00

choice of chicken, prawns, salmon or vegetarian

DRAGON ROLL				   18,00

with crispy prawn, avocado and masago

SPICY CHICKEN ROLL			   18,00

with karaage chicken, mango 
and spicy mayonnaise

CALIFORNIA ROLL			   18,00

with salmon, avocado and cucumber

DIMSUM				    15,00

choice of chicken, prawn or vegetarian
6st.

SUSHI PLATEAU
boat filled with three sushi rolls,

perfect for sharing!
50,00     = vegetarian.  

vegan? ask us about the available options!

pair your dinner
with one of our fine wines.



ENTRÉES TO SHARE
choose three dishes for a satisfying meal	

BREAD BOARD				    8,00

pull-apart bread with dips

CARPACCIO				    15,00

with parmesan cheese,
basil mayonnaise, arugula and seeds

GRAVADLAX				    15,00

marinated salmon, mustard mayonnaise
and dill

BEEF TATAKI				    15,00

nobu-style dressing and kewpie mayonnaise

ESCARGOTS				    16,00

with bread, herb butter and salad

DIMSUM				    15,00

choice of chicken, prawn or vegetarian

TOMATO TARTARE			   10,00

avocado cream and toasted brioche

HUÎTRES CLASSIQUE		           5,00  | 27,50  | 55,00

oysters served with red wine vinegar and shallot

DÎNER TO SHARE
choose three dishes for a satisfying meal
			 
TUNA					     16,00

with lemon beurre blanc, seasonal vegetables
and roasted tomato

GARLIC PRAWNS			   15,00

with flatbread, red chilli and lime

CORN-FED CHICKEN			   17,00

with grilled vegetables, truffle jus
and roseval potatoes

BEEF STEAK				    17,00

with port wine jus and pea cream

ORZO					     15,00

with burrata, cherry tomatoes and basil

6pcs.

1pc., 6pc., 12pc.

DESSERTS
		
MILLE-FEUILLE				   10,00

puff pastry, three flavours of sorbet,
basil strained yogurt and blackberries

TRIFLE					     10,00

citrus sabayon, red berries, panna cotta
and yoghurt ice cream

APPLE CLAFOUTIS			   10,00

vanilla ice cream, apple, whipped cream 
foam and candied almonds

CHEESE PLATTER			   14,00

four french cheeses, nut bread and grapes

GRAND DESSERT			   28,00

selection of assorted sweet treats
and sorbet

LIQUID DESSERTS

ESPRESSO MARTINI			   12,50

vodka, kahlúa en espresso

SPECIAL COFFEE			   9,50

choice of french, italian, spanish,
irish of baileys

DESSERT WINE				   6,00

honey, white flowers and candied fruit

PEDRO XIMÉNEZ			   6,85

dried fruit, liquorice, honey
and chocolate

SCROPPINO				    8,00

vodka, prosecco and lime sorbet

ICED LATTE				    6,50

with whipped cream +0,75

LIQUEURS				    5,50

for 2 people

from

TO SHARE
available to order from 4:00 PM to 9:30 PM

DESSERTS
available to order from 12:00 PM to 9:30 PM

LIFE IS SWEET.




