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PETIT PLATS

TILL 22.00

PAIN AU LEVAIN «V>» - 6,95

sourdough bread served with radishes and sel de Guérande butter

OLEUFS DUR MAYONNAISE «V>» possible - 5
eggs with mayonnaise, anchovy and croutons
HUITRE - 4.5 p.p.

Fines de Claire oyster with mignonette and lemon

CREVETTES - 13,5

shrimp with lemon mayonnaise

COQUILLAGES SAUTE - 17.5

steamed clams with lemon and butter

RILLETTES DE CANARD - 12,5

duck rillettes with pickles and toast

MOUSSE DE VOLAILLE - 11,5

toasted brioche with poultry mousse and redfruit compote

PLATEAU CHARCUTERIE - 17.5
selection of fine meats with pickles and toast
ASSIETTE DE FROMAGES «V>» 14,5

selection of French cheeses from Fromagerie Kef served with compote and toast
TILL LATE
AMANDES FUMEES «VGN»- 5.5

smoked almonds

OLIVES «VGN»- 5,5

marinated olives

CROQUETTES AU FROMAGE DE CHEVRE 4pes «V>» - 8

goat cheese croquettes with piquillo pepper

BITTERBALLEN 6pcs - 8

veal bitterballen with mustard

KAASTENGELS 6pes - 8

cheese sticks with chili sauce



