
The Gourmet Platter - Serves 4
Charcuterie, cheese, salmon, shrimp croquettes, tortillas, onion rings

The Mezze Platter
Pitta, tomato/cucumber tartare, tzatziki, hummus, grilled eggplant
falafels and crunchy vegetables
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Tuna tataki bowl   
Cucumber / Radish / Avocado / Pomegranate

Pork loin from Hauts-de-France, fries, salad

Shrimp spaghetti
Cherry tomatoes, garlic and basil

Roasted pollack fillet with basil
Mashed potatoes, grilled eggplant

Shawarma with seasonal mushrooms
Oignonc pîckles, mayo à l’ail, pain pita

Chicken cordon bleu, basil cream            
Mozzarella, tomato, thyme, garlic potatoes

Charolais Sirloin Steak VBF 250g
Garlic butter

Focaccia Burger           
Homemade rosemary focaccia bread, 150g minced beef or veggie 
steak, bacon, cheddar cheese, and pickled onions and gherkins

Beef Carpaccio
Rocket, lemon-infused olive oil, pecorino

Caesar Salad
The Mezze Platter
Pitta, tomato/cucumber tartare, tzatziki, hummus, grilled 
eggplant, falafels, and crunchy vegetables

Burrata with Truffle/Tomatoes
               
Avocado Toast
Smoked salmon, tzatziki cream and a runny egg

Egg with garlic mayonnaise
Parma ham crisps

Caramelized onion tart
Ascq ham lardons

Vitello Tonato
Sliced ​ veal, tuna cream, capers, olive oil

Tuna Tataki 
Crunchy vegetables, coriander juice, soy

Tomato Tartare 
Tomato, cucumber, red onions, basil
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Seafood Platter
Smoked Salmon, Tuna Tataki,
and Shrimp Croquettes

Charcuterie Board
Or Cheese Board, or
Mixed Board
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Tortillas & guacamole 
1/2pers

Onion Rings &
vegetable tempura
1/2pers
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to begin

to continue
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EXCLUSIVE !
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9Strawberry/slightly tangy lemon pastry

Fruit cup, vanilla syrup
Mango, pomegranate, red berries

Bittersweet chocolate mousse
Hazelnut cocoa crumble

Gourmet Coffee or Tea
Chocolate mousse / Waffle / Mini pavlova

Frozen Pavlova
Vanilla pecan ice cream / White chocolate and milk caramel

Homemade Liège waffle, yogurt ice cream
chocolate hazelnut coulis

Vanilla crème brûlée

Affogato 
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 Veggie 
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Prix Nets en euros TTC
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to share or not
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OUR new beer to discover: 
the “sans pression” !

chief suggestions

Prix Nets en euros TTC
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STARTER + MAIN Ou MAIN + Dessert          23
STARTER + MAIN + Dessert                         28

STARTERS
Salad with warm goat’s cheese, bacon 

and garlic croutons

Salmon rillette with dill, pink peppercorns 
and cucumber
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MAINS 17

Lemon-flavoured salmon fillet with sweet
potatoes

Middle Eastern salad (olives, chicken, quinoa,
vegetables, chickpeas)

Mixed grill platter (pork and lamb) / baked
potato

DESSERTS 7

Chocolate and speculoos tartlet 

French toast with nectarines

 Falafels
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