
  Starters
Traditional Pissaladière 

or

Homemade Quiche lorraine
or

Mushroom puff pastry
or

 Meat stuffed vegetables (+1€)

   Main courses 
Mustard Porc Tenderloin, Homemade Mash Potatoes

or

Fisherman’s Stew, Croutons of Rouille and Emmental Cheese
or

Risotto “Verde”, Courgettes & Parmesan tuile
or

Beef Lasagna & Salad (+1€)
or

Chicken thigh basquaise style, garlic fried potatoes
or 

Catch of the Day Cooked in foll parcels, Lemon Cream & Vegetables

  Desserts
Thin crusted Apple Tart

or

Vanilla Cake roll
or

Vanilla & Honey Greek Yoghurt
or

Red berry Cake (+1€)

2 menu formulas : 
Starter + Main course or Main course + Dessert           28€
Starter + Main course + Dessert - coffee included        33€

Additionnal extras :         
1/4 wine /personn              5€                
Coffee (2 courses menu)     2€

*  ALL OF OUR DISHES? FROM STARTERS TO DESSERTS, ARE HOMEMADE *

Group menu

*1 meal offered for every 20 paid
*Weekends and bank holidays (+4€)


