
Weekly Suggestions

The  Vintage dish

Served at lunchtime on Sunday, 19th April 2026 - 34.50

ROAST VEAL SHOULDER WITH HERBS DE PROVENCE
GARLIC JUS, RATATOUILLE AND POTATO MACAIRE

*Does not meet the requirements of the “Fait maison” Label 

The Sunday roast

From Monday 13th to Saturday 18th April 2026
Starter 12.50 - Main course  24.50 - Dessert 12.50 - 3-course menu 45.00

DEVILED EGGS WITH MIXED VEGETABLES
SERVED WITH A GREEN SALAD AND WILD GARLIC VINAIGRETTE

OR
CREAMY CARROT SOUP WITH PEPPER OIL AND CRISPY HAM

.........

SALMON TROUT (DK) SERVED ON VEGETABLE PAELLA-STYLE RICE
LEEK STRANDS AND BEURRE BLANC SAUCE

OR
HONEY-GLAZED DUCK BREAST (F)

ORANGE BALSAMIC SAUCE
MASHED POTATOES AND GREEN ASPARAGUS

OR
POTATO GNOCCHI* WITH PUTTANESCA SAUCE

ARUGULA AND SHAVED PARMESAN

........

CREAM TART TOPPED WITH STRAWBERRIES AND WHIPPED CREAM
OR

PLATE OF 3 LOCAL AND INTERNATIONAL CHEESES

Served from Monday 13th April to Sunday, 19th April, 2026 - 28.50

SLICED VEAL LIVER (CH) WITH SHALLOT SAUCE
SERVED WITH MASHED POTATOES AND SEASONAL VEGETABLES


