
 (-12 ans) :

pasta with bolognaise sauce                           

       or fish and chips

chocolate mousse                     or fruit salad

red fruit and pistachio pavlova:

gianduja choux puffpastry with vanilla

boubon ice cream: 

roasted peach crumble with honey,

lavender and verbena ice cream:

fresh fruit salad with basil syrup:

rhubarb, cherry and combawa cheesecake:

creamy burrata,tomatoes with balsamic oil and pine
nuts :

Smocked salmon, philadelphia cheese with combawa and
granny smith apples with yuzu sauce : 

sea bream “ceviche” with lemon, shiso leaf and pickled
red onions:

green pea cappucino with mint, whipped cream and
crispy bacon :

avocado toast, poached egg, with serrano ham and
pomegranate :

Chef’s recommendation of meat or catch of

the day (grilled plancha)

  side dish of the day

+sauce of choice

   choose one:

-entrecôte

-beef filet

-lamb chop

-half a duck breast

side dish of the day

+sauce of choice

           

9.00€

12.50€

11.50€

Your sauce of choice :

+ 

gourmet coffee

17.00€
vegan bowls : carrot, avocado, mango, beetroot  and
cucumber quinoa bowl with falafel:

The famous brunch du Génie at 31€
every sunday from 12 p.m to 3 p.m 

Our homemade dishes are created directly at our restaurant with our freshly organic products.
We do our best to use products from our vegetable garden, otherwise we carefully select our 

resources with great care.

+ 

coffee

12.50€

11.50€

12.00€

16.50€

11.50€

12.00€

10.50€

9.50€

pepper sauce

hollandaise sauce “sauce chien” 
honey and rosemary sauce

26.50€

15.50€

Gluten shellfish eggs fish mustard LUPIN celery

SOyA lactose nuts molluscs sesames seeds SULphates peanuts


