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Plat du jour Brasserie | 22. July to 26. July 2024

Monday GAZPACHO ANDALUZ
Cucumber, tomato, croGtons

or

BURRATA
Tomato, rocket, balsamic vinegar

PALERON DE VEAU
Boiled veal filet, summer vegetables vinaigrette,
lemon potato mash

Tuesday CREME D'ARTICHAUT
Artichoke cream soup

or

SALAD D’ETE

Summer vegetables, green asparagus, artichokes

DE NOTRE VOITURE A TRANCHER
Veal loin, roast potatoes, vegetables, jus

Wednesday GAZPACHO ANDALUZ
Cucumber, tomato, croGtons

or

VITELLO TONATO

Tuna, Simmental veal, caper

SAINT JACQUES
Scallops, lemon-risotto, summer vegetables

Thursday GAZPACHO ANDALUZ
Cucumber, tomato, crodtons

or

SAUMON MARINE
Homemade Gravlax, horseradish, mustard, dill

DE NOTRE VOITURE A TRANCHER
Beef entrecdte, potato gratin, vegetables, béarnaise sauce

Friday CAPPUCCINO DE HOMARD
Lobster, champagne foam, coffee

or

COCKTAIL DE GAMBAS
Gambas, cocktail sauce, avocado

BEIGNET DE FILET DE PERCHE
Perch fillet in beer batter, French fries, tartar sauce



