-+ LEMENU

PLAT DU JOUR Today’s special «evevueennn.. 145 kr
OYSTERS

Oysters fine de claire no. 3 with shallot
vinaigrette, lemon, and Tabasco .... 30 kr / each
OLIVE NICOISE olives from Nice .....eev.... 35 kr

MOULES Mussels with white wine, cream,
pardley ancl aElil@ scccoccoccocccnocccoooonooa 135 kr

SALADE VERTE (veg) A rich salad with the
primeurs of the season, pickled shallots,
croutons and a vinaigrette ........cc0000.. 95 kr

LEGUMES MAISON (veg) Baked vegetables with
pistachios, Comté and tarragon ........... 135 kr

SOUPE DE CHAMPIGNONS (veg)

Mushroom soup, flavoured with port wine,
porcini mushrooms and chervil ............ 105 kr

STEAK TARTAR

Steak tartare with capers, finely chopped red
onion, cornichons, egg yolk and Dijon mustard
........................ half 95 kr, whole 145 kr

BAGUETTE LA CIOTAT

Pan fried merguez in a baguette with

Dijon mustard, harissa and mayonnaise.

Served with a green salad.....ceeeeeececss 125 kr

POISSON AU FOUR

Baked char a la Nage in mussel stock with
butter with vegetables and potatoes ...... 210 kr

SALADE DE CHEVRE (veg)
Salad with mixed beets, Saint-Maure goat
cheese and toasted seeds ...cceeeeeeeccnnss 165 kr

STEAK POMMES SAUTEES

Sirloin steak with whipped tarragon butter,
red wine gravy, roasted potato and
eenEE® SEUEEl ccoooc00000000000000000000000 245 kr

HALF PRICE FOR CHILDREN 15 YEARS OLD OR YOUNGER

If you have food allergies, ask us for info.



LES FAVORIS

ENTREE DE FRANCE 155 @

One oyster fine de claire no. 3 and a glass
of Champagne. Non-alcoholic option:
Jus de Pommes, 75 kr

PLAT DE PETIT 265 kr

A perfect combination of cold cuts and
French cheeses with condiments.
Perfect for 2-5 people to share

PLAT DE GRAND (nest/veq) . 315

Our most popular dinner combination where

we serve all of France on different plates.
Perfect to share! The dishes vary according

to the produce of the season and are also
available as vegetarian versions. Ask our waiters
about which dishes are currently being served.
Minimum two people. Price per person.

LA GRANDE FINALE 115 w

Créme brulée, tarte au chocolate and
Madeleine cookie

LES DESSERTS

CREME BRULEE

.......................... 75 kr
TRUFFE AU CHOCOLAT

French chocolate truffles ................. 20 kr
TARTE AU CHOCOLATE

Chocolate tarte with mango sherbet ........ 75 kr
BOULES DE GLACGE

Two scoops of sherbet or ice cream ....... 45 kr

LES FROMAGES Johan’s selected cheeses.
.................... one 55 kr, all three 150 kr
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