
Rustic Platter / €17

Cheese Platter / €18

Seafood Delight / €21

PLATTERS

 A l l  o u r  p r i c e s  a r e  d i s p l a y e d  n e t ,  t a x e s  a n d  s e r v i c e  i n c l u d e d .

Rosette, raw ham, white ham, chorizo, country pâté

Blue cheese or gorgonzola, Comté, goat cheese, brie

Blinis, salmon, green salad, octopus salad, squid tempura, deep-fried seafood

Spring rolls, green salad, Yakitori skewers, shrimp fritters, gyoza

Mix of charcuterie, cheese, salad

Cod fritters, samosas, calamari fritters, Gringos chicken cornflakes

Vegetable tempura, olives, breaded cauliflower, sliced pickles

(sweet and sour sauce, cocktail sauce, spring roll sauce)

(sour cream chive sauce, cocktail sauce)

(spring roll sauce, soy sauce, sweet and sour sauce)

Asian Adventure / €20

Mixed platter / €19

World tour / €20

Vegetarian platter / €12



Croque monsieur, salad / 8€

Pissaladiere, salad / €5

Quiche, salad / 7€

Fries / 4€

SNACKING

A l l  o u r  p r i c e s  a r e  d i s p l a y e d  n e t ,  t a x e s  a n d  s e r v i c e  i n c l u d e d .

Sweet / €14

Feast / €16
 

1 scoop of ice cream / €2,50

2 scoops of ice cream / €4,50

SWEET
Brownie, canelés, madeleine, muffin

Donut, tarte tatin, madeleine, mini gourmet runny heart, whipped cream


