
 PLAT      
DU JOUR

Vegetarian

entrées
Hareng mariné - 5,50
Marinated herring with beet tartare, 
crème fraîche, and dill

Tarte tatin aux oignons* - 5,70
Onion tarte tatin with cream cheese, 
Comté cheese, and chives

plats 
Steak de saumon - 12,80
Salmon steak with ratatouille  

Porc braisé - 13,60
Braised porc with creamy potato 
gratin à la dauphinoise, and  
red wine sauce

extras 
Ratatouille* - 3,90
Vegetable ragout with eggplant, 
zucchini, bell peppers,  
tomatoes, and herbs 

 desserts 

Pavlova - 4,70
Crispy meringue with crème 
chantilly, and cherry compote 

Sorbet - 3,90
Cherry sorbet

Gâteau Marcel au coulis de pommes - 5,60
Valrhôna chocolate cake with  
apple coulis


