


SCRUMMY POTATO MASH 
Didyouknow? There are thousands of varieties of potato.

SAUTÉED POTATOES
Didyouknow? Potatoes were grown by the Incas in the 13thcentury.

SEASONAL VEGETABLES
Didyouknow? Potatoes are the French people’s favoritevegetable, consuming 27,5kg per year

HOMEMADE FRENCH FRIES
Didyouknow? The Frietmuseum in Bruges is the only museum on French Fries!

APPLE JUICE

ORANGE JUICE

MILK

WATER

Did you know? Fish fingers were created during Antiquity.

CHEF’S CHICKEN BONELESS
After pork, chicken is the second most eaten meat in the world. 

SQUASH TARTE TATIN
Squashes aren’t just Halloween pumpkins! They can be round, long, tiny or

huge, with colors ranging from green to yellow, and even bright orange.
They’re like hidden treasures of autumn: sweet, tender, and full of vitamins.
And their seeds? Once roasted, they turn into crunchy little nuggets packed

with energy.

LITTLE FRENCH TOAST WITH MUSHROOMS
Mushrooms are true adventurers of the forest: they grow in the shadows,

where a little bit of magic hides. Whether small, tall, thin, or plump, when they
meet crispy parsley, it’s as if the whole forest comes dancing on your plate!

LYON QUENELLE, JUST LIKE THE GROWN UPS
Did you know? A quenelle is a typical delicacy from Lyon dating back to 1750.

BEEF OR FISH BURGER
Did you know? The hamburger does not come from United States but from Hamburg in Germany.

CRÈME BRULÉE
Did you know? July 21stis National Creme BruleeDay.

LARGE SELECTION OF ICE CREAMS AND SORBETS
Did you know? Sorbets are only made of water, fruitsandsugar.

CHOCOLATE FONDANT
Did you know? 3 Michelin-starredChef Michel Bras inventedthe chocolatefondant.

CRISPY FISH FINGERS

SMALL PLATE, BIG PLATE, DESSERT & DRINK - 24€
SMALL & BIG PLATE OR BIG PLATE & DESSERT - 19€


