OUR STARTERS

Consommé Mlmosa ge
Egg [ root vegetables

White tomato soup | cream | frieo basil ge

Salmon tartare 14 €
Roesti | lemon cream

Beef carpaceio 15 €
Basil pesto | parmesan [ rocket



OUR SALADS

carawelized goat cheese 9€e|17e
Mixed salad | roasted pines | dried tomatos
Yoghurt dressing

Roasted chicken slices 10€e]19¢€
Mixed salad | onions
Yoghurt dressing

Roasteol beef slices 12€| 226
Mixed salad | onions | croutons
Yoghurt dressing



OUR CLASSICS

Cordon Blew
Mushroome sauce | french fries [ salad

Escalope Vieana style
French tries | salad

Beef salad
Roasted potatves [ boiled egg

Bouchée it la Reine
Chicken | french tries | salad

wWainzossis
mMashed potatoes | mustard sauce

Beef tartare
French tries | salad

Fillet of beef ,our butcher’s selection
Potato gratin | seasonal vegetables
Cognac-Pepper SAUce § SAuce BEArnALSE

Beef Chateaubriand (for 2 people)

Potato gratin | seasonal vegetables
Cognac-Pepper Sauce § Sauce BEArnaLse
(on devwand — 12 hours in advance)
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Roasted sabmon. fillet 24 €
Mashed potatoes with herbs | riesling sauce | vegetable slices

Awngler-fish
Potato-pea puree | garlic-butter sauce | garden vegetables 2L €
Mashed potatoes with herbs & 16 €

Seasonal vegetables | gratinated with Berdorier gouda cheesse

£
Chill stn carne | rice & e
Soja minced meat | sour cream | ridney bean [ sweet corm
Bell pepper | parsley

OUR DESSERTS

Dame Blanche 9¢€
vawnilla ice-cream | warm chocolate savce

Crewe Britlée 9€
caramelized vanilla cream

Lukewarm. chocolate cake 10 €
vawlilla ice-cream

MévenpleR tee Cream
Selection of different Aavors and cups

AlL dishes can be ordered as take away as well,

AlL dishes from our bar-brasserie ,Pompel” can also be ordered at the
restaurant ,L'Etage”.

Please do not hesitate to contact us for any allergy requests,



