BOL D’OLIVES 9S
OLIVE BOWL

PANIER DE PAIN 9S
BREAD BASKET

PLATEAU D'HUITRES 208 / 36S
OYSTER PLATERS

POMMES DE TERRE FRITES

MAYONNAISE A LA TRFUFFE 16S
FRENCH FRIES

TRUFFLE MAYONNAISE

SOUPE A L’OIGNON GRATINEE 16$
FRENCH ONION SOUP

BRIE FONDANT, PAIN GRILLE 29
BAKED BRIE, GRILLED BREAD
CHARCUTERIES & FROMAGES 39S
CHEESE & CHARCUTERIE BOARD

SALADE D’ENDIVES

FROMAGE BLEU, PACANE, POMME GRANNY SMITH 22S
ENDIVE SALAD

BLUE CHEESE, PEACAN, GRANNY SMITH APPLE

SALADE DE CANARD CONFIT

AMANDES TORREFIEES, VINAIGRETTE BALSAMIQUE 28$

DUCK LEG SALAD
TOASTED ALMONDS, BALSAMIC DRESSING

>

TARTARE DE BOEUF

LEGUMES MARINES, JAUNE D'OEUF, CROUTONS 28S
BEEF TARTARE

EGG YOLK JAM, PICKLED VEGETABLES, CROUTONS
TARTARE DE SAUMON

CREME SURE, CONCOMBRE, ANETH, RADIS 268
SALMON TARTARE

SOUR CREAM, CUCUMBER, DILL, RADISH

GRAVLAX DE TRUITE DES BOBINES FUMEES 24S
MOUTARDE CONFITE, VINAIGRETTE AU SIROP DE
BOULEAU, CHICOREE, CROUTONS DE PAIN BRIOCHE
LES BOBINES SMOKED TROUT GRAVLAX
CANDIED MUSTARD, BIRCH SYRUP VINAIGRETTE, CHICORY, AND
BRIOCHE CROUTONS
FISH & CHIPS 28$
SAUCE TARTARE, POMMES DE TERRE PONT NEUF
TARTAR SAUCE, PONT NEUF POTATOES

BURGER DE POULET FRIT

MAYO CHIPOTLE, GOUDA FUME, SALADE DE CHOU, FRITES 299
FRIED CHICKEN BURGER

CHIPOTLE MAYO, SMOKED GOUDA, COLESLAW, FRENCH FRIES
BURGER DE BOEUF AAA

TOMATE, BACON, LAITUE, CHEDDAR, FRITES & SALADE 29S
AAA BEEF BURGER

TOMATO, BACON, LETTUCE, CHEDDAR, FRIES & SALAD
BAVETTE DE BOEUF AAA

SAUCE AU VIN ROUGE, ECHALOTTE CONFIT, LEGUMES FRITES 44S
AAA BEEF BAVETTE

RED WINE SAUCE, SHALLOTS CONFIT, VEGETABLE, FRIES
JARRET D’AGNEAU BRAISE A LA BIERE
PUREE DE PANAIS, LEGUMES ROTIS 32$

BRAISED LAMB
PARSNIP PUREE, ROASTED VEGETABLE OF THE SEASON

Lundi a vendredi 12h a 21h30 - Samedi et dimanche 12H a 21H30
Monday to Friday 12pm to 9:30pm - Sathurday and Sunday 12pm to 9:30pm



