
DERRIÈRE from NOON till HALF PAST TWO   lunch time monday until friday except bank holidays

DRINK with STARTER + MAIN or  MAIN + DESSERT at 24 € or with  S+M+D at 29 € all taxes included.

DESSERTS

MOUSSE 1. A light creamy dessert made 
with eggs, cream, fruit, etc, set with gelatine. 
2.  A similar  dish  made from fish or  meat. 
3. The  layer of small  bubbles on the  top of 
a glass of champagneor other sparkling wine.
CHOCOLATE AND 
SHORTBREAD

or
CREAM 1. Thick  yellowish-white liquid 
taken from milk. You can use it in cooking 
or put it on fruit or  desserts. 2.  Cream  is 
used in the names of soups that contain 
cream or milk. 3.  A  cream  is a substance 
that you  rub  into your skin, for  example to 
keep it soft or to heal or protect it. 4. Colour. 
Something that is cream is yellowish-white in 
colour. 5. Cream is used in expressions such 
as  the cream of  society and  the cream of 
British athletes to refer to the best people or 
things of a particular kind.
BRULÉE WITH BURBON 
VANILLA

or
TART 1. Sharp to the taste; sour or acid: tart 
apples. 2. Sharp in character, spirit, or expres-
sion; cutting; caustic: a tart remark.
OF THE DAY

DRINKS

GLASS OF WINE Alcoholic drink 
which is made from grapes. You can also refer to 
alcoholic drinks made from other fruits 
or vegetables as wine.

or
MINERAL WATER  Water 
that comes out of the ground naturally and 
is  considered  healthy  to  drink. 1. Clear 
thin liquid that has no colour or  taste 
when it is pure. It  falls  from clouds as rain 
and  enters  rivers and seas. All animals 
and people  need  water in order to  live. 
2. You  sometimes  use  waters  to refer to 
a situation which is very complex or difficult. 
3. If you say that your mouth is watering, you 
mean that you can smell or see some nice food 
and you  might  mean that your mouth is 
producing a liquid.

STARTERS

VELOUTÉ Rich white sauce or soup made 
from  stock,  egg  yolks, and  cream. (From 
French / literally : velvety, from Old 
French velous; see velour).
LEEK AND POTATO

or
SALMON A salmon is a large silver-
coloured fish. 1. Any of various large food 
and game fishes of the genera Salmo and 
Oncorhynchus, of northern waters, having 
delicate pinkish flesh and characteristically 
swimming from salt to fresh water to spawn. 
2. A moderate, light, or strong yellowish pink 
to a moderate reddish orange or light orange.
GRAVLAX, 
RADISH AND SESAME

or
TERRINE 1. An oval earthenware cook-
ing dish with a tightly fitting lid used for pâtés, 
etc. 2. the food cooked or served in such a dish, 
esp pâté. 3. Another word for tureen.
HOMEMADE, OF THE DAY

MAIN

DUCK 1. A very common water bird with 
short legs, a short neck, and a large flat beak. 
Duck is the flesh of this bird when it is eaten 
as food. 2. A duck is a female duck. The male 
is called a drake. CONFIT FROM 
PERIGORD REGION, 
SAUTEED POTATOES

or
FRESH PASTAS Type of food made 
from a mixture of flour, eggs, and water that is 
formed into different shapes and then boiled. 
Spaghetti, macaroni, and noodles are types of 
pasta. From Late Latin: paste.
SPINACH, PARMESAN

or
FISH 1.  Creature  that lives in water and 
has a tail and fins. 2. Flesh of a fish eaten as 
food. 3. If you fish, you try to catch fish, either 
for food or as a form of sport or  recreation. 
4.  If you  fish  a particular area of water, 
you try to catch fish in it. 5.  If you  say  that 
someone is  fishing  for  information or  praise, 
you disapprove of the fact that they are trying 
to get it from someone in an indirect way. She 
may be fishing for a compliment and welcome your 
reassurance. 
OF THE DAY AND 
SEASONAL VEGETABLES
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MAIN at 19 € all taxes included.


