
 
 
 

GROUP MENU 
 
Starters :  
 
• Home-made grey shrimps croquettes, parsley, lemon                25 
• Fancy hot dog of white sausage, fried onions                               19 
• 6 Burgundy snails, butter, parsley and garlic                                 22 
• Quinoa salad, pomgrenate, avocado, coriander (V)                     17 

 
Main dishes: 
 
• Roasted chicken, French fries, green salad :  

                  Sambre & Meuse sauce  ( ½ ) OR ( ¼ )                  26 / 30 
                  Morel sauce  ( ½ ) OR ( ¼ )                                      29 / 35 
                  Chicken juice, stewed appels  ( ½ ) OR ( ¼ )         25 / 29 

• Traditional “vol au vent”, poultry and mushrooms.                     29 
• Home-made beef tartar, french fries, salad                                  24 
• Roasted Cod, mashed leeks, grey shrimps, hollandaise              34 
• Cesar salad                                                                                          24 
• Roasted Cauliflower, Baba ganoush , peanuts (V)                        23 

 
Desserts :  

 
• Dame Blanche Variétés-style                                                           13 
• The chef’s chocolate mousse                                                           12 
• Vanilla crème brulée                    12 
• Pavlova with fruits, meringue                                                          14 


