At our place, the food
homemade with fresh ingres
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Only avilabl ot unchtme from 130am fo 500pm.

Starter + Main Course OR Main Course + Dessert: €22
Starter + Main Course + Dessert: €25

Starters

Crécy soup, créme fraiche
Chiffonnade of charcuterie, mesclun salad

Main Courses
Winter vegetable stew
Peanut sauce, white rice
Handmade sausage
Baby potatoes, whole grain mustard
Spiced chicken breast

Cauliflower gratin, honey mustard sauce

Desserts
Fruit salad
Pear crumble tart
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Every morning from 9 am. to12.am.
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Salads
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Mocktails - 8€
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