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ASSIETTE DE FROMAGE, e 172 plate 15 - FULL 18
Swiss, brig, chitvo and bive mw;ﬂw

ASSIETTE DE CHARCUTERIES . _am., i) _4m FULL 18

Prosciutto, saucisson, ham, &nm-mq oF
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French Patbe with baguetie and Gjon mosted =
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Tha flavorhial soft Fronch cheese, Camambart. broaded and deop-iried] Sersed with jam

lanle Flambee

Fratbeead with Sour croam. Bacon and onion, & classic Alsatian broiie

TARTE FLAMBEE ORIGINAL.. — e i dieas el PR i b
TARTE FLAMEBEE GRATINEE n.-r,ld E-m;:-,t 1,'.'1-!:1;!-2 e e e L et o
TARTE FLAMBEE FORESTIERE add Swiss r.hl:mm an»r.'l muahrmm ......................... 15

TARTE FLAMBEE with PROSCIUTTO, ARUGULA SALAD and CHERRY TOMATO.......15

Salads

SALADE MICOISE.. A A R
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ard mnchonies croating Bes classec French salad!

SALADE CHEVRE CHAUD. ... cissusrrisnnssnnsrisnanensiansunsiiannsanes 1 Pl & 14 = FULL 189
Mixad greon. pears and walnuis served with sofi goal choese on oasted baguetios
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CANARD A LORANGE.... OTORURRSROOTRRRTON T |- = =
Hailf of a duck an orange mustard glaze fo L Sc20y
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BOEUF BOURGUIGNON. .. Ak e o S e
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CORDON BLEU.............. .27

Breaded chickan breast nﬂh mmmm Hwa-dvﬂthm rmﬂmnﬁm Euum

FILET MIGNON AU POIVRE... . .29

Filiet mignon wrapped in bacan, seared on m:mmmwwmm
FILET MIGNON BELURRE MAITRE D'HOTEL... : axa

Filat mignon wrapped in bacon, seared on lmahmurdmvedvdﬁguicmmnmdﬂﬂmmtnp
LAMB CHOPS............. ot 2T
mmmmmmmmamwlmﬁmm

BT B i ety e ik e L ik Al B O 1 o L S
Tender breaded chicken cutlet, breaded and desp-fried
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3 SCALLOPS AND 3 SHRIMP in & creamy blus cheess SBBUCE.. . ...cemanmssmniniinn. 27
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SHRIMP A LA VODKA.. ..coccvivinniaamsaninnn e L S B
Wmhaﬂwwmwmamzum

SALMON FILET........... e
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Side selections. 96

Wihite rico

Sautesd polakoos in parsley bitior and garlic

Fettuccing pasia

Fisdd Cabiags cokiod i fiid winie with Bason and aniong
Wegotable of the day

Extra davve. 84

Musheoom cipam Saueo
Bt awy
Crange mistard Giaze

Bread basket,

-PLAT DU JOUR, discover new recipes every week, "Follow us on social media’
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LA VOSGIENNE.............
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Ham, mushroom, bichamal, swiss cheesa
LA BRETONMNE-.......-..

LATLANTIQUE............,

Home-made dedderls

Sweel chéned

CREPE NUTELLA. ..........c..
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Smoked salmon, Morsegian savce (sour cream, mustard, homey)
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CHEFE LEMOIN CURRD . it b e s b buress s psar b imrss besbanh b st a s s ianuns bivaud s has shraashns
HEPE BALTELY LA ANIE L. o xxvvromnn min s ovempmb s s d mup i s ok d i mumisis b st i a i o £ m i

CREPE SUZETTE orange marmalade with Cointreau FISMBES...........................
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