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STARTERS

Scallop and shrimp “ Aumônière” 

Tomato, mozzarella and basil warm tartine

Prawns and vegetable gyozas (4 pieces)

Camembert puff pastry
Apple and onion compote

Pumpkin soup
Cream and pumpkin seeds

MAIN COURSES

Asparagus Tip Risotto
Baldo rice, green asparagus tips, cream sauce, 
Emmental and Parmesan cheese

Stir-fried Noodles with Shrimps and Vegetables
Carrots, green cabbage, peppers, black mushrooms, 
ginger, shrimps, soy sauce

Spaghetti Bolognese
Spaghetti ,  tomato sauce, French minced beef,  cherry tomatoes

Beef Bourguignon 
French Beef,  red wine and mushroom sauce, egg tagliatelle,  tender carrots

Cheeseburger and french Fries
Beef, cheddar cheese, smoked bacon, mixed salad leaves, tomato, onions
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DESSERTS

Chocolate fondant with a molten center

Apricot almond-style tartlet

French Toast Brioche
Served with Nutella, caramel or maple syrup

Crêpe
Served with Nutella, caramel or maple syrup

Caramel or Chocolate Sundae
Vanilla ice cream with warm caramel or chocolate biscuits

KIDS’ FAVORITES

Chicken nuggets and mashed potatoes

Caramel or Chocolate Sundae
Vanilla ice cream with warm caramel or chocolate biscuits
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