DERRIÈRE from NOON till HALF PAST TWO
À LA CARTE

lunch time Monday until Saturday
DRINK

with STARTER + MAIN or

MAIN + DESSERT

25 € or with S+M+D at 30 € all taxes included.

at

STARTERS

MAIN

STARTERS

MAIN

SOUP noun Soup is liquid food made by boi-

VEAL Veal is meat from a calf. ROASTED,
TAGLIOLINI WITH MUSHROOM

TARTARE a dish of raw vegetables, meat

CHICKEN Chickens are birds which are

ling meat, fish, or vegetables in water.

OF FRENCH ONION, «GRATINÉE»

10 €

SEA BASS any of various American coastal

percoid fishes of the genus Centropristes
and related genera, such as C. striatus (black
sea bass), having an elongated body with
a long spiny dorsal fin almost divided into
two: family Serranidae. CEVICHE WITH

32 €

MUSSELS Mussels are a kind of shellfish that
you can eat from their shells. MARINIERE
SPIRIT, FRENCH FRIES

BEETROOT Beetroot is a dark red root that

is eaten as a vegetable. It is often preserved in
vinegar. SALAD, SPICY PECAN, BLUE

WITH HAM, CREAM INFUSED WITH
BACON

(14 € À LA CARTE)

RICE Rice consists of white or brown grains

taken from a cereal plant. You cook rice and
usually eat it with meat or vegetables. . WITH
MILK, ORANGE AND RAISINS
FLOATING ISLAND A dessert consisting

of boiled custard with portions of meringue,
whipped cream, or whipped egg whites
and sometimes jelly floating upon it or
around it. 2. A floating mass of earth and
partly decayed vegetation held together by
interlacing roots, as on a lake: usually formed
by the accumulation of plant litter; sometimes
artificially built on wooden platforms, as in
the Orient.

kept on a farm for their eggs and for their
meat. BREAST, MASHED POTATO

or
FISH MARKET a market selling fish

In 1948, Billingsgate fish market handled
3,800 tonnes of fish in a week, in 1960 this
was halved to 1,700, in 1970 down to 1,100,
in 1980 only 800 and in 1990 a mere 600 tons.
DEPENDING ON ARRIVALS

DRINKS
DESSERTS

CHOCOLATE 1. A preparation of the seeds

BABA Savarin pastry cake with raisins,
drizzled with rum. Popular. Posterior.WITH
RUM, PINEAPPLE CARPACCIO,
VANILLA WHIPPED CREAM

bitter-tasting leaves. It is eaten in salads, and
its roots are sometimes used instead of coffee.

22 €

DESSERTS

CARIBBEAN, PEAR SORBET

or

AUBERGINE An aubergine is a vegetable
with a smooth, dark purple skin. SPRING
VEGETABLES, SAFFRON OIL

15 €

15 €

WITH

CHICORY Chicory is a plant with crunchy

CHEESE DRESSING

of cacao, roasted, husked, and ground, often
sweetened and flavored, as with vanilla. 2. A
beverage made by dissolving such a preparation in milk or water, served hot or cold: a cup
of hot chocolate. 3. Candy made from such a
preparation. 4. A dark brown color.

SQUASH & PUMPKIN
PUMPKIN SEEDS CRUMBLE

25 €

CITRUS

21 €

or fish sliced very finely or minced, and served
with seasoning and a sauce the starters, such as
salmon tartare with capers and gherkins
a tartare of haddock OF BUTTERNUT

WATER
Wa t e r
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.
MINERAL

or

or

CRÈME BRULÉE a cream or custard dessert covered with caramelized sugar. WITH
BOURBON VANILLA

SOFT DRINK A soft drink is a cold, non-

alcoholic drink such as lemonade or fruit
juice, or a fizzy drink.

12 €

14 €
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