ENTREES

STARTERS

MELI-MELO DE SALADES A LA CREME DE ROQUEFORT
Mixed Vegetable Salad with Roquefort Cream Dressing

KIP 175.000

SALADE CESAR
Caesar Salad - onions, anchovy, black olives, tomatoes, cucumbers, diced bacon, slices of parmesan

KIP 185.000

SALADE CAMPAGNARDE
OEUFS, LARDONS, TOMATES, CROUTONS, COPEAUX DE PARMESAN

French Country-Style Salad- eggs, diced bacon, tomatoes, croutons, parmesan

KIP 195.000

CAMEMBERT PANE A LA PROVENCALE SUR SON LIT DE SALADE VERTE

Warm Breadcrumbed Camembert Provencale Style with a Green Salad

KIP 195.000

JAMBON DE PARME IMPORTE D'ITALIE
Italian Parma Ham, imported from Italy

KIP 510.000

ASSIETTE DE SAUMON FUME NORVEGIEN ET SES TOASTS
Smoked Norwegian Salmon with Toast

KIP 420.000

10% service charge will be added 28-Oct-25



ENTREES

STARTERS

ESCARGOTS DE BOURGOGNE (IMPORTES DE FRANCE)
Burgundy Snails, Baked in Garlic and Parsley Butter ( imported from France)

6 PIECES KIP 280.000
12 PIECES KIP 450.000

POELEE DE CUISSES DE GRENOUILLES A LA PROVENCALE
Pan-Fried Frog Legs, Provengale Style (garlic, butter and parsley)

KIP 215.000

TERRINE DE CANARD AUX CHAMPIGNONS SUR UN LIT DE SALADE VERTE
ET SON CHUTNEY A L’ANANAS

Duck and mushroom terrine served with a green salad and pineapple chutney

KIP 215.000

OEUFS EN MEURETTE SUR CROUTONS
Soft Poached Eggs

with Diced Bacon and Mushrooms in Red Wine Sauce

KIP 195.000

CHEESE PLATTER

Selection of Three Kinds of our Cheese

KIP 310.000

TERRINE DE FOIE GRAS MI CUIT AU COGNAC ET SON CHUTNEY A L’ANANAS
ET BAIE DE GOJI

Home Made Foie Gras Terrine Served with a Pineapple and Goji Berry Chutney

KIP 445.000

10% service charge will be added 28-Oct-25
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