Menu
Bistrot

Déjeuner

MENU
WEEK1

21 March to 23 March
8 April to 11 April

22 April to 25 April

& May to © May

20 May to 23 May

3 June to 6 June

17 June to 20 June

MENU
WEEK 2

1 April to 4 April

15 April to 18 April
29 April to 2 May
13 May to 16 May
10 June to 13 June

B STARTER & MAIN COURSE or MAIN COURSE & DESSERT 19 €

B STARTER, MAIN COURSE, DESSERT 23 € B MAIN COURSE13 €

EVERY WEEK : Country-style Paté / Skirt Steak, Fries / Ice cream OR :

Wednesday
Bruschetta with Goat
Cheese, Honey, and
Almonds

Spring Chicken Stir-Fry

Kiwi & Fromage Blanc

Wednesday

Cucumber Gazpacho

Veal Marengo,
Creole Rice

Tiramisu

Thursday

Cream of Asparagus
Scup with Ricotta
Cheese

Fillet Steak in a Crust,
Glazed Carrots

Chocolate Fondant

Thursday

Cream of Tomatc and
Feta Soup

Roast Chicken with
Lemen and Roasted
Baby Potatoes

Upside-down Banana
Sponge Cake

Friday
Courgette Flan

Grenoble-style Fish of
the Day, Semolina

Red Berry French Tocast

Saturday
Beef and Pepper Brik
pastries

Spaghetti alle Vengole

Mango Panna Cotta

KID'S MENU
Half portioN..eee. 13€
Country-style Paté

Skirt Steak, Fries
lce cream

Friday

Pea and Mint Risotto
Cod Brandade

Faisselle cheese
with Fruits

Saturday

Cauliflower Tabbouleh

Pan-sautéed pork,
garden vegetables

Créme Brilée
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