


APPETIZERS (GOOD FO R SHARING)

Assiette de charcuterie Solo:480 php
For 2: 800 php
For 4:1,200 php

Solo:480 php
For 2: 800 php
For 4: 1,200 ph

Cold cut platfer: ham, pork spread, saussisson and sausage.
Served with bread and pickles cucumber

La trilogie de poisson

p

75 0 ph

Fish tilogy: Shrimps, tuna fartore and potted fish.

L'assiette dégustation

p

STARTER

Degustation platter:"Papd" toast, shrimps, potted fish, pork spread, sausage and
cheese. Served with bread and pickles cucumber.

S

550 ph

Foie gras

Duck liver spread served with toasted bread p

400 phQuiche légère sans pâte

light quiche with green salad
p

280 phOeufs mimosas p

400 ph

Oeufs mimosas with funa (3 eggs).

Tartare de thon
p

450 ph

Marinated raw sliced fish.
Served with toasted bread

p

450 ph

Tartare de Boeuf

Minced row bee f wi th pickles cucumber, caper, yolk egg, olve oll, Worcester shire

sauce and mustard. Served with toasted bread

p

450 ph

Nage de crevettes au vin blanc et piments d'Espelette
Shrimps in creamy sauce with white wine, shallots and Espelette spice.

La tartine de “Papa” p

150 ph

Toast with cheese and nutmeg bechamel topped with crispy bacon with green salad.

pSalade verte

380 ph

Green salad with fresh mustard sauce.

Salade composée p

450 ph

Green salad, mais, tomatoes, hard-boiled egg, cheese cubes and fresh mustard sauce.

Salade nicoise p

All prices are inclusive of VA

Green salod, fresh tuna cubes, tomatoes, hard-boiled egg, olives and fresh mustard
sa uc e .
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