SEMAINE DU 01.09 AU 05.09.2025
SERVI DE 11H30 A 14H00

2 Course Meny

ENTREE Starter + Main

or
Seasonal salad Main + Dessert
or (Includes 33Ocltwater and coffee
Gaspacho o
P 35.00
MONDAY

Sliced chicken with curry and coconut
milk, jasmine rice and carrots

TUESDAY
Venison medallion with red wine
sauce, spaghetti and zucchini

WEDNESDAY
Pork bourguignon with gratin Main Course o,
dauphinois ) 21.00
anrd Comp, With cofr,
THURSDAY 33 ¢l Vaisq, o Tee
Vegetarian pizza (zucchini, eggplant, fors. oter

bell peppers, mozzarella)

FRIDAY
3-COurse N‘e_“;)r Roasted salmon with steamed
Srarter N\:‘ potatoes and spinach
Desser 4 coffee O
ater @
(ncludes 33d V:e:) D E S S E RT
42.00

Homemade chocolate mousse
or

Provenances poissons et fruits de mer :

Cabillaud - Danemark- Norvége | Saumon - Ecosse et
Norvége | Crevettes - Vietnam | Loup de mer France - Gréce |
Espadon - France - Sri Lanka | St-Jacques - Espagne
Provenances viande : ) ) . )
Beeuf - Suisse | Porc - Suisse | Poulet - Suisse | Veau - Suisse Prix en Francs Suisses, TVA G 8,1% incluse
| Agneau - Irlande - Suisse

Servi uniquement le midi, du lundi au vendredi




