SATURDAYS 11AM -4PM

Dejeune

HORS-1)'OEUVRES LES OEUFS ENTREES
LE PANIER— OMELET CROQUE MONSIEUR /
PASTRY SELECTION NORWEGIAN GRATIN MADAME

Chocolate croissant,
croissant, danish,
baguette tartine with
Jjam and butter

12

LE BAR A HUITRES
Oysters, crab, lobster,
caviar

(M.P.)

LES SALADES

NICOISE

Rare seared ahi tuna,
green beans, tomatoes
boiled egg

18

FRISEE AUX LARDONS
Frenchvinaigrette,
smoked bacon,
poached egg

14

SALADE VERTE
Vinaigrette Francaise
9

Organic eggs, smoked
salmon, sauce mornay
14

OMELET LORRAINE
Jambon madrange,
gruyere cheese,

fine herbs

13

OEUFS BENEDICT/
FLORENTINE
English muffins,
hollandaise, poached
organic eggs

12

FILET MIGNON,
ORGANIC EGGS
Hollandaise, potatoes
16

TERRINE AU
SAUMON FUME
Fried egg, summer

truffles, toasted brioche

15

PAIN PERDU

Brioche French Toast,
Berries, creme

13

French fries,
herb mayonnaise
14

BURGER DE LA MAISON

French fries, gruyere,

tomatoes, lettuce, onions

15

STEAK FRITES
Béarnaise sauce,
watercress

19

MOULE FRITES
White wine, parsley,
garlic

19

SAUMON POCHE
Spinach, sauce choron
19

DESSERTS

Creme brulée
Coupe glacée
Tarte au chocolat
9
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