Les Amuse - guenles
( appelizers or bar food )

Lscargots a la Bowrguggnonne

with a parstey buller sauce
6.50
Asperges Blandhes with Sabayon Sauce
white asharagirs
a.50
Artickant
steamed arlichaoke served with drawn buller
a.50
Cheese Flate
lhree sdedlions
12
Charcuterde Plate
fouse-made and served wih corndshons
12

Les Soupes ot Salades

Soupe des Ardennes
polato leck soup with endices and fomemade croalons
950
Soupe a  Qgnon
the dassic frendh onion soup
6.50
Salade Nicosse
sereed with crosting and lapenade
10
Endive Boire Rogugfore Salade
DBgian endive, pear and rogughpr! salad with walnals

850

Sides
Frdtes
Sries
4
Ratatowitle
4
Salade Verte
Guller leltuce with dassic vinagrale
4
Harseots Vorts
4
Lhree
mashed  polatoes with cream
4

Les Plats

( mam 50547:5‘&5‘)

Steak Frétes
ribeye with  fries with your dhote of
sauce au potere, roguglort sauce, bucrre made 4
1650
Steak Tortare
the dassie. fhandeal groand all natural steak, servad cre
with a raw ¢ow on lop
14
Confit de Canard
duck leg” preserved in ds own jal
served with fiies
15
Cote du Pore
ok dhap grdlled with a thyme reduclion
served with polato purée
14
Fittet de Boisson
snapper with a bucrre anc sereed with hardcols cerls
15
Cogudlles St. Jagues Grilte
scillaps ordled with lardon served with  fiisie
15
Ratatowitle
10
Botopnaise
10

Les Desserts

Creme Brulee
4
Torte dliva
hocdlale pear larl
4



