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(for 2persons or more )

: B ST A -
—ILB )8 7 1 > % L Moule with white wine sauce 1500 N / . ‘?_, F-" ' ‘
5 o wp | >

-ILB a) k T ;Z L Moule with tomato sauce 1500

‘ Bao!'l —0o :73‘ (_ Moule with cream sauce 1500

' . .
accuell Special
TEE A=A 9 > X—7T soupea | oignon gratinee

/S 27—k Quiche Plate
_Ir_ v 7 b > 2 Croque -monsieur

g — 5 42 APLCERYBYFENEECY P &0 v 2 Parisien au Margerita
XX F vy RRAQ L F— 7/ Peperoncini with bottarga and cabbage

b X 7LwvSa k3 ko)X P4 T 1 Spaghetti with Sea urchin and fresh tomatoes
7 — 3 Spaghetti Carbonara

l_ﬂ) 1£X%9 (Qwv vort"7> 1) Today s Spaghetti

L I'> V' =59 ! V' k Bluecheese Risotte

: ‘ 1T F 5—49"7 T 9 > Mexican Enchilada gratine
FIfLrR 3271 BEYX X LLZ Whole chicken together with vegetables

"

/o) i T ‘/75‘ Japanese beef braised in Red wine

o




