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O®Croque Mongieur s

- ham, Gruyere cheege, and béchamel

@O@Cro ue Madame 9

- ham, Gru ere cheege bechamel and egg

QO obeter Roll s

- lobter and shrimp brioche

Q0@ lub Rubicon Sandwich 12

- chicken, ham, cheege, bacon, eqg, and galad
O Mixed ealad with chef’s hand picked seletion of cheeges 12
0@ Smagh Cheegy 14

- double [OO% Angug beef, cheege, baoon and burger sauce

Sl=e
ovr|ers

[berian Ham 26
- with tomato bread

20 Cheege Board from Around the World 22
OD0uck Ham Salad with Red Fruite and honey dressing 16
2OWatermelon and Feta Cheege Qalad 12
QO @O e Detit Jardin’e Cegar Salad 15

- erigpy chicken, anchoives, croutong and cesar cauce

@ O Cheege Fondue 24

- croutong, potatoes, and augage
PRatatouille 14
OFoie Micuit with Baleamic Reduction 1s
@ OKing Orawng Grand Marnier 16
O Sizzling garlic prawng 18
@O Musgele 16
DBaby gquids togsed in garlic and pargley 18

Z@®OFried Camembert with Cactug Jam 10
OO @OFish Croquettes 14
Z@0C reamy Poreini Mughroom Croquettes 14
@O GO Stoak Tartare Croiseant [00% Black Angus 24

Groups
Z@OFrench Onion Soup 10
@O Traditional Bouillabaisee 9

Poite | Piee

@ Dappardelle with Butter-Sautéed tenderloin 26
Z0®0 Cnocchi with Pine Nute and Four Cheegeg cream 6
@@ O Salmon Ravioli with Sage butter Cream 20
2O Mughroom and Truffle Rigotto with parmigiano foam 26
Z0®Black Truffle Rigatoni 26
©-4dd Beluga Caviar (I0g.) for 24

@cLuren @ crusaceans @ MoLLUx @eces @ FisH @ SuLFITES @ seaue @) ML @) MUTS ¢ MUSTARD @) CELERY J)




e Mo Meins N
r @ Duck Breast with HOHQQ - Apple Sauce cerved with cweet potato Pures 24
@Fillet Steak Roseini 36

- Angug tenderloin with foie grag, apple, and truffle with port demi-glace served with frieg
OFillet Steak with Parmentier Porcini & Truffle Sauce 22

Grilled Fillet Steak 28
- add choice of sauce 3€ peppercorn @@, port @ , or mushroom cauce @ @

@ Slow-Cooked Lamb Shoulder 28

- deboned and glazed with ite own juices
@ & Chicken breagt Stuffed with Porcini Mughroome and burnt mustard ai-oli 24
@O®L e Cordon Bleu 22

- chicken breagt etuffed with french cheegeg and ham, fried in bread-crumbe gerved with frieg
Black Angug Sirloin 28
O ®100 % Angug beef Burger 18

@O0 Salmon “Café Parig” 24

- erigpy gkin salmon fillet with fine herbg butter sauce
O © OHake kmO with white wine Beurre Blane (aubject to availability) 28
@O0 lacsic Sole Meuniere 26

- butter, capers & touch of lemon juice cauce

©Fish of the Day mp
@O Lobater with Chili Butter m/p

Qides
OTruffle Parmegan Frieg 8
Hand-Cut Fries 6
Roagted potatoes 7
Canarian Potatoes and mojos @8
@ OMac & Cheege 8
O Sweet Potato Purée 6

Kids Moo

@ Crigpy chicken fillet with Frieg 12
2@ Dasta Napolitana &
O®Fish Fingere with Frieg 8
@O Angug beef Cheese Burger with frieg 12
Fillet Steak with Frieg 16

(D—uss uu:"s_

Q@O Crapes Suzette with Grand Marnier 14
@O Darigian Flan with Chantilly Cream s
@O reme Bralée with Paggion Fruit Sorbet 10

OChocolate Fondue with Seagonal Fruite 14

Chocolate Coulant with Vanilla ice-cream o

\ O Detit Fromages 14
L — - chef’s hand picked selefion of cheeses
g ‘\ *Oleage inform staff of any allergies g0 we can engure your eafety” )

A

*Orices are in € (GIC not included™




