
- Prix net TTC TVA à 10% - 
 

   
WEEK   
MENU   

FR O M  T U E S D A Y  N O O N  T O  F R I D A Y  N O O N  W I T H O U T  S L E E P  A N D  P U B L I C  H O L I D A Y S  
 TH E S E  M E N U S  A R E  E X C L U S I V E L Y  S E R V E D  F O R  T A B L E S  O F  L E S S  T H A N  8  P E O P L E  M E N U  O N L Y  F O R  L U N C H ,  

P O S S I B L E  S E L E C T I O N  A  L A  C A R T E  A T  D I N N E R    

 

MENU 20,00  €   S T A R T E R  -  M A I N  C O U R S E  O U  M A I N  C O U R S E  -  D E S S E R T  
MENU 26,00  €   S T A R T E R  -  M A I N  C O U R S E  -  D E S S E R T  

 

MOUTHPIECE A P P E T I Z E R  O F  T H E  H O U S E  

 
STARTER  :   CHOOSE A LA CARTE 8,00 € 

MAIN COURSE : CHOOSE A LA CARTE 14,00 € 

ASSORTIMENT OF CHEESES :   EXTRA ON THE MENU 10,00 € 
5 fromages environ 70 grs, confiture et salade du moment.  

DESSERT :  CHOOSE A LA CARTE 8,00 € 

 
M IGNARDISES A C C O M P A N Y I N G  T H E  O R D E R  O F  A  C O F F E E  
 

 

Your entire meal is accompanied by baker’s bread from M. Guilliano - Li moges. 


