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WOK VEGAN | 146 (&)

NOUILLES DE RIZ, CARCTTE, COURGETTES, CHOU CHINGIS, OIGNONS FRITS, SESAMES,

CEBETTES, CORIANDRE

VEGAN WOK : RICE NCODLES, CARROTS, ZUCCHINI, CHINESE CABBAGE, FRIED ONIONS, SESAME SEEDS,

SCALLIONS, CORIANDER.

WOKX VEGAN | NOODLES DI RiSC, CAROTE, ZUCCHINE, CAVOLO CINESE, CIPOLLE FRITTE, SEMI DI SESAMC, CIPOLLOTTI,
CORIANDOLO.

LINGUINES SAUGE TUMATE & BURATTA I 1B€ [ POSSIBILITE D PATES SANS GLUTEN SUR DEMANDE )

LENGUINE WITH TOMAYO SAUCE AND BURRATA,
LEINGUINE AL SUGO Di POMODORO E BURRATA.

PAVE DE SAUMON MARINE | 238 (%)

RIZ THAJ, CEBETTE, OIGNONS, FRITS, GRAINES DE SESAME
MARINATED SALMON STEAK : THAI RICE, SCALLICNS, FRIED CNIONS, SESAME SEEDS.
FILETTO Dl SALMONE MARINATO : RISO THAI CIPOLLOTTY, CIPOLLE FRITTE, SEMI DI SESAMO.

FISH AND CHIPS | 19€

SAUCE TARTARE, FRITES MAISON.
FISH AND CHIPS : TARTAR SAUCE, HOMEMADE FRIES.
FISH AND CHIPS : SALSA TARTARA, PATATE FRITTE FATTE IN CASA.

DESSERTS

ASSIETTE DE FROMAGES | 9¢ (¥)

CHEESE PLATTER.
PIATTO DI FORMAGGL.

BRIOCHE PERDUE PRALIN | 9¢

GLACE NOISETTE ARTISANALES.
PRALINE FRENCH TOAST : ARTISANAL HAZELNUT ICE CREAM.
PANE TOSTATO CARAMELLIZZATC : GELATO ARTICIANALE AL LA NOCCIQLA,

CREME BROLEE AU CITRON | 8¢ @)

LEMON CREME BRULEE
CREME BRULEE AL LIMONE

TARTE FINE AUX POMMES | 9€

GLACE NOISETTE ARTISANALE.
THIN APPLE TART : ARTISANAL HAZELNUT ICE CREAM.
TARTE FINE ALLA MELA : GELATO ARTIGIANALE ALELA NOCCIOLA.

¥ MENU ENFANT *&L}

o

PLAT - DESSERT - 1 BOISSON SOFT | 12€

LINGUINES SAUCE TOMATE GNOCCHIS CREME DE PARMESAN STEAK OU POULET CORN FLAKES
ot ot 0U SAUMON, FRITES




