
 

 

 

 

 

 

 

 

 

 

Couvert 
 Bread, butter, toast and homemade 

pâté 
3 

Starters 
 Soup of the day 

 Mushrooms with garlic 

 Prawns crepe «au gratin» 

 Prawns in clam shell 

 Rocket salad with parmesan cheese 

 Goat’s cheese with apple, 
honey and nuts 

 Onion soup «au gratin» 

 Mushrooms «au gratin» 

 Prawn salad 

 Smoked Salmon with fresh cheese 

 Prawn cocktail 

 Prawns with garlic 

4,5 

8 

8 

8 

8 

9 

9 

9 

9,5 

10,5 

13,5 
 

All dishes, except the Rump Steak, are 
served with sauté potatoes with onions 

and mixed vegetables 

Fish 
 Sea Sole grilled (100grs) 

 Sea Bass grilled 

 Fillets of Sea Bass flambéed in 
Ricard and mustard sauce 

 Fillets of Sole «au gratin» 

 Fillets of Sole with banana 
flambéed in «Grand Marnier» 

 Fillets of Sole with prawns 
and prawn sauce 

Extra 
SIDE DISHES

Rice / French Fries / Vegetables 
Black Beans / Salad / Sauce 

2,5 (each) 

8,5 

20,5 

22 

24 

24 

26 

 

 

  

Meat 
 Spaghetti bolognese (Filet Mignon) 12 

 Chicken breast with      
13,5 
mushrooms sauce    

 Tenderloin of pork (Filet) with plums, 19 
mushrooms or mustard 

 Duck breast with red port sauce 20 

 Tornedos with a choice of sauce 24,5 
(red wine, red port, pepper, 
mustard or mushrooms) 

 Tornedos on stone, with sauce (...) 25,5 

 Chateaubriand on stone  25,5 
for one person, with sauce (...) 

 Rump steak, served as a brazilian   26 
style (max. 350grs) 

 Figueiral Rossini 26,5 

 Tornedos wih Roquefort cheese 26,5 
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