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DE L'EPICERIE LET'S START

. . H Bread and Butt 22
Chicken Liver Pate 36 ome Breac and Buter ‘
Toast. onion | d ich Toasted Garlic Bread tomatoes and eggplant cream @ 34
oast, onion jam and cornichons Spicy Roasted Almonds ¥ ¢ ® e
Roast beef Carpaccio ® 53 Homemade Marinated Olives v# @ 14
Tomatoes, herbs, balsamic and parmesan Tahina v ¢ 12
“The Shwartz” 58
Corned beef, honey estragon mustard sauce,
pickles ; TAPAS & SALADES
Ch Platter 200 gr' 9 ® 94
Wifﬁsberea?i aenrd onicg)rrw jam Shuk Salad w # © 33
J Sauteed Mushrooms cream garlic butter with parmesan # @ 38
Gruyere \ Roquefort Saint Agur 40 gr'/25 Multicolour Tomatoes with mozzarella buffala, red onions and balsamic 4 @ 44
\ Brie \ Goat Gouda \ Surprise Cauliflower Salad with pecans and citrus, herbs and chilliw  ® 48
o Romaine Lettuce Hearts asparagus, anchovies Ortiz, garlic bread and parmesan @ 48
Antipastiw ¢ © 38 Roasted Eggplant feta cheese meiri, spicy tomatoes, herbs and Kalamata olives #@® 42
Vegetables, sour cream and estragon Hamburger 120 gr’, honey estragon mustard sauce, vegetables and fries 42
. Calamari a la plancha pomegranates (in season), tomatoes, chilli and herbs @ 51
D ts f the E 36 . . . s . '
eserts from the tpicene Sea Fish Ceviche coriander, chilli and avocado ® 56

ON THE SIDE
AH... ITALIA

Steamed Vegetables v @ 19

Mashed Potatoes 9 19 Pizza “Par Derriere” # 46
Truffles Oil Mashed Potatoes 9 22 Florentine Pizza béchamel, spinach, egg, parmesan & Truffle oil @ 48
Fries 7 24 Linguini al Arrabbiata tomatoes, basil, chilli and garlic # 55
Tomatoes Salad with red onions Ww# ® 24 Linguini Carbonara smoked goose, cream, yolk eggs, black pepper and parmesan 62
Endive Salad with nuts @ 24 Linguini Shrimps dry tomatoes, herbs, garlic and chilli 68
Mixed Green Leaves 9 16 Gnocchi Cep Mushrooms, creams and Truffles oil # 74

DESERTS SERIOUSLY

Creme Brulee 9 ® 34 Veal Scaloppine Morels cream sauce served with mashed potatoes 88
Dark Chocolate 70% Mousse 9 @ 36 Shrimps Artichoke a la plancha with roquette and parmesan @ 64
with chocolate ganache Shrimps Curry Coconut Milk coriander served with Basmati rice 78
Tarte Tatin with vanilla ice cream # 38 Lamb Tajine with vegetables, couscous, caramelized onions and saffron 98
Tiramisu with a shot of expresso 36 Corvina Filet garden vegetables, butter sauce served with mashed potatoes @ 94
Seasonal Fruits Platter w9 ® 36 Thali Platter Basmati rice with vegetables (spicy) v # 67
Nutella Pancake banana and nuts 38 Beef Filet garden vegetables, chimichurri and mashed potatoes @ 113

Vegan “ﬂ Vegetarian ﬂ Gluten Free (made in a gluten environment)



