MEAT DISHES

S"'lo'lnnsteak pan-fried with shallots and served
w:th chlp‘s“g(more or less 180 grs) 18,35 €
Kangaroo,s 'fé'ﬁlgpan-fned with cajun sauce
% y i~y
served wi th chips im
@ Duck breast. roasted With’%vé’iider honey,
L1
potatoes mashed, Wi th mushrooms 0
Home made “B euf Bourgulgnon o
il ]

Guineafowl roaste% sued w:th chestnutsgaind
1 Ji 3 1 : [ 1 [

(D) Brioche french toast ,
@ Profiteroles with vanilla ice-cream
and home-made hot chocolate *
Buffet of desserts

The All Chocolate cake

Creéeme briilée with “Carambar” candy i
) Café Gourmand (coffee with an assortment of 4 small desserts) - b
) Irish Gourmand Mini Irish Jameson with an assortment of 4 small de serts) (0}
Mix of 4 cheeses '

© ICE CREAM SUNDAES

lqi gream or sorbetwee 2 sco"”% 00 e 3 e, SCO0PS 50€..

, uum and vaisin, pis

: Blackcurrant, lime. i le
@ Chocolat ’_’ege()'s (Chocolate ice-cream, hot chocolate* and chantilly cream) 7 40 €
@ Café ’JegOOIS (Coffee ice-cream, hot coffee and chantilly cream) 7,40 €

@ Dame Blanche (Vanilla ice-cream, home made hot chocolate, chantilly cream) 7,50 €

ICE CREAM WITHALCOLHOL

@ Colonel (2 scoops of lemon sorbet, vodka) 8,05 €
@ William (Pear sorbet, Poire William (pear brandy)) 8,05 €
Manzapomme (Apple sorbet, green apple manzana) 8,05 €
@ After Elght (Chocolate-mint ice cream, Pippermint) 8,05 €

*home made chocolate Extra whipped cream : 1,15 €



