
Starters
Weisswurst made of codfish and 
crustacean with lobster bisque        15,50

Dozen oven baked snails  
served with garlic baguette 14,80

Pretzel bread dumplings served with
mushroom salad and poached egg        14,50

Main dishes

V E G A N   j   V E G E T A R I A N 
Tagliatelle with capers, anchovies, 
olives and smoked buffalo mozzarella    21,50

Vegan lasagne made of eggplants
and vegetable ragoût                    19,50
              

F I S H
Halibut à la ossobuco
vegetable ragoût and mashed polenta      24,50

Fried pikeperch filet served with black
pudding, cabbage, potato apple mash       25,50

M e a t
 
Merguez-Frites-Salade         21,00       

Steak-Frites-Salade (Entrecôte)                         24,50
Tagine with three kinds of veal and 
almonds, lemon fruit, braised onions 26,50

Dry aged pork cutlet (true wilderness) with
melted tomatoes and wild garilc risotto   2 7, 5 0

Dessert
Crème Brûlée                                  8,20  

Tarte tatin with tonka bean ice cream     9,80
        
Mousse au chocolat                                  6,70

Small espresso cake 
with cocolat nougat cream and raspberry sorbet      10,50

opo

Oysters

Fines de Claire 
Piece  3,40
1/2 Dozen 19,50
1/2 Dozen with Glass of Champagne  29,00
13 pay 12 39,50  

A S S I E T T E  D E  F R O M A G E S
Selection of French cheese with grapes

small 7,90   large 13,90
with fig mustard 42g glass 2,10

  macarons  

white chocolate with vanilla 
pistachio

dark chocolate
caramel with fleur de sel 

lemon with raspberry
     piece 1,60

F r e n c h  T e a  B i s c u i t s  B o u i l l a b a i s s e  P r o v e n c a l e

fish stew with crustaceans,
potatoes and crôutons  32,50

opo    LES TARTARES

V e g a n  T a t a r e  d u  c h e f
with fries  and baguette (+  vegan Caviar EU R 3 ,00)

20,50

t a r t a r e  c a f é  p a r i s
TARTARE PREPARED AT THE TABLE 

200 gr. with fries  and baguette
25,50

t a r t a r e  d u  c h e f  
PREPARED IN THE KITCHEN

200 gr. Tartare with fries  and baguette
23,00

or
200 gr. Tartare with wholemeal nut bread and 

butter 
22,00

t a r t a r e  f r o m a g e
200 gr.  Tartare short fried  with matured Comté

24,50

t a r t a r e  c a m p a g n a r d
200 gr.  Tartare short fried with bacon

24,50



W h i t e

Viognier  0,1 l 
Leduc 0,25 l 
Pays d’Oc 0,5 l

Chardonnay 0,1 l
Domaine Fîchet 0,25 l  
Bourgogne 0,5 l

Riesling   0,1 l  
Wittmann 0,25 l
Rheinhessen            0,5 l

Weissburgunder  0,1 l
Schlossgut Diel  0,25 l     
Nahe, Germany 0,5 l

Sancerre    0,1 l
J-M. Berthier  0,25 l 
Loire  0,5 l 

R O S É

La Demoiselle  0,1 l   
Montfaucon  0,25 l  
Rhône  0,5 l

R E D

Fasswein 0,1 l
Merlot 0,25 l
Vin de France 0,5 l

Little James  
Grenache 0,1 l
Saint Cosme 0,25  
Rhône 0,5 l

Bordeaux 0,1 l
Château 0,25 l
Grand Bireau 0,5 l
organic

Pinot Noir 0,1 l   
Domaine Faively 0,25 l  
Bourgogne 0,5 l

Languedoc 0,1 l  
Hecht & Bannier 0,25 l  
organic 0,5 l

Wine

Water

BeER 

DIGESTIFS

P A S T I S  &  A N I S

  3,60
 9,00
18,00

 
3,90

  9,70
19,40

4,20
  10,50

21,00

  4,60
 11,50
23,00

6,00
15,00

30,00

4,40
11,00

22,00

2,50
6,10

12,20

3,60
9,00

18,00

4,60
11,50

23,00

4,90
12,20

24,00

5,40
13,50
27,00

Espresso 2,20
Double Espresso 3,90

Café 3,00
Cappuccino 3,70
Café Latte 3,70

Bol de Café au Lait 4,00

all our coffe e s  can b e  s erved decaf
or with soy m i lk

D R A U G H T
Galopin  0,15 l
Landgang Pils 0,3 l
 0,5 l
Picon Bière 0,3 l
 0,5 l
	
B O T T L E

Carlsberg 0,3 l
Duckstein 0,5 l
Becks non-alcoholic  0,33 l
Landgang 
Pale Ale non-alcoholic     0,33 l 
Wheat bear
Wheat bear crystal 0,5 l
Wheat bear dark 0,5 l
Wheat Bear 0,5 l
non-alcoholic

Ricard  2cl      3,20
Pastis 51  2cl      3,20
Perroquet 
with mint syrup  2cl      3,80
Tomate 
with grenadine   2cl     3,80
Mauresque 
with almond syrup 2cl    3,80

H.Blin 
Grand Cuvée
0,1    12,50

Doyard-mahé		Rosé 
1. Cru 

0,1    14,50

Tablewater 0,25 l
Still/sparkling 0,46 l
Viva con Agua  0,33 l
Sparkling 0,75 l
Viva con Agua 0,33 l
Still 0,75 l

1,60
2,80
2,90
6,00
2,90
6,00

  1,90
  3,40

5,60  
4,90       
7,70

3,80
  5,00

    3,70 

3,70
5,20
5,20

  5,20
  5,00  

C R É M A N T 	 D E 	 L O I R E
B o u v e t - L a d u b a y

glass    0,1    7,90

Kir  
Cassis, Framboise, 
Pêche, Mûre 0,1 l
Noilly Prat 5cl
Martini 5cl
Lillet
Blanc, rosé, rouge 5cl
Dubonnet 5cl
Pineau des 
Charentes 5cl

Aperitif

4,00
  5,60

5,50  
  

6,90
6,90

  6,90

VS 4cl
XO  4cl

5,50
23,00

L o n g d r i n k s
with 4cl spirits  9,60  

Calvados 4cl
Eaux de vie 
diverse    4cl

Cognac

5,90
  

7,70  

	 	 	

C h o c o l a t	
c h a u d
with melted chocolate, 
full cream milk, vanilla
and whipped cream         4,40

hot drinks

C H AM P A G N E

Crémant Bouvet-Ladubay,
St. Germain,  Soda

9,70

ST. GERMAIN  
COCKTAIL

g                              hcafé gourmand
Espresso with Macaron

3,40


