Bieres ?P.Eli)'l'“f[‘—;"z - 5 50¢ Aperitif plates for fwo The unavoidable ‘Hupsa’ of roasted potatoes N EW
iy . irvinblanc (12,5 ¢l
B{er'es PreSSan 25l 33l S0cl Chardonnay et au choix, créme de cassis ou de mirabelle Premium 9,90€ Served with French fries Roasted potatoes topped with grilled cheese, onions and cream CLICK AN D CO LLECT
Diekirch premium ..o, - 3,90 490€  kirnétillant (12,5¢l 6.50¢e sauce, served with lettuce
|r,pe ItLan , C ........... e RUTTIRIRII SETURP R SNTES y Beef Carpacc|o with Basil - Cal"paCCIO de Beoeuf 15 50€
Leffe blonde ... 390 490e  6,90€  Crémant Poll Fabaire au choix, créme de cassis ou de mirabelle Thin slices of raw beef, pesto, onions, Ham and Bacon, topped with grilled Munster cheese 14,50 €
Leffe ruby.......cocooooiiii 3,90¢ 4,90¢ 6,90€  Chablis verre (15 cl) ..o 6,80¢ roasted almonds, lettuce, AOP parmesan cheese, Hupsa Jambon Blanc
Biéres Bouteill ?hardonpl_ay l1blaﬂGc sec) V[Elrre (15 CH ----- T gzg€ pickled tomatoes, lemon, fresh basil Farmer bacon, topped with grilled Reblochon cheese 14,90€ Selection of Desserts
ieres Bouteilles ariquet "Les 1% Grives” (blanc moelleux) verre (15 ¢cl) .............. ,60€ S : . Hupsa Lard Paysan
Franziskaner, biere blanche (50 cl) ..........ccooooiiiiiiiiie, 6,50¢  Coupe de Crémant Hartmann Br[ut (1 5]cl] ............................... 7,90¢€ Rosette de Lyon ?f?ihn;ﬁ?efsfr;t?acni‘:'?r‘favxgall)r;;lén_ C(;;;a[;;;i;CIgniifaumon G20 Salmon duo, topped with grilled Emmental cheese ~ 15,90€ Chocolate fondant and vanilla ice cream 7,90€
ki . Coupe de Crémant Poll-Fabaire (15 ¢cl) ..o, 6,90¢ ' ' ' ' ' P -
Diekirch 00, biére 5an5 alcool (33 ¢l 3,90¢ Mar?ini LanC 00 TOUge (6 el) - c's0e  lsalamil, country terrine, roasted almonds, lettuce, pickled tomatoes, lemon, fresh dill Hupsa Deux Saumons Strawberry tiramisu with raspberry coulis 7,90 €
Grimbergen, roUge [33 Cll..oo.vov 500 porto bLanc ou TOUGe (6 ) oo 5,60¢  Creamy onions, marinated Beef Tartar - Tartare de Boeuf 15,90€ Créme Brlée with Madagascar Vanilla 6,90 €
Grimbergen, blonde (33 ll ..o, 500€  Campari (6 Cl ... 5,60¢ tomadtoes,hpt;ckleds, toasted Raw beef, prepared according to your taste «Nutella» loaf cake with vanilla ice cream 7,50 €
; sourdough brea :
Campari orange (12 Cll ...t 5,90€ : Beef Tartar Go Back - Tartare de Boeuf Aller-Retour 16,40€
E?tig? SSa1n[ZILD le]legrmo [10 .c“[.] ...................................................... 2,832 Main Cour — e e e e e x <38 1> loo
..................................................... y aln 0 Se a a S Slm [ an_fr,-ed on each side and raw at heart _%L
Soff el 100% s
. Accompanied by roasted potatoes ;3
Cctlolly diglit zero (3 c] ............................................. 2,90¢ | Cocktlails Beef Carpaccio with Basil, \;
‘anh orange, W B3l 3,60 | Avec Alcool 6,90¢ Sans Alcool 590¢ \ngti?cl: IZuscirl:bder_s,Sciiig/ez‘o\:r?;géi,nrgssted almonds, 13.90¢ %
fuzetea [25 C ] ........................................................................ 3,30€ MOJltO H Rhum, citron vert, Vlrgln MOJltO : Citron vert, gr/'[[ed bacon, croutons, farmer bacon, cream » - ;
Jus de fruits Minute Maid (20cl).............ccocoooiiiiii, 3,60e | menthe, eau pétillante menthe, eau pétillante ‘ . . ; X . %
Orange, Abricot, Ananas, Pomme, Tomate, Framboise Mojito Fraise :Rhum, fraise, Virain Moiito Eraise : Frajse Hot goat cheese salad - Salade de Chévre Chaud  14,90€ Terroir Plates : 3 7 : _ B
Orangina (25 cl) 320¢ menthe, citron vert, g Il ’ ' Potato patties with goat cheese and peasant bacon, lettuce, All dishes served with fresh salad, raw vegetables, baked potato, ’ BN R 0 o o e PR .
Schweppes |nd|anT0n|c/Agrum'[25c[] """""""""""""""""" 3'20€ eau pétillante mem‘h,iz“CltftOn vert, cucumbers, cherry tomatoes, roasted almonds and chive cream Ice Creams and Sorbels 2
. s Indian Tonic/Agrum’ (25 ¢l , Soritz Androl s Vin blanc eau pétillante , L o . o . E
O.Z-ISIS tropical (25 U 3,60¢ gl‘il[am‘pA érol. eau pétillante  Vlirgin Spritz : Sirop d'orange Ceasar Salad - Salade César 16,90 € Vol-au-vent “inspired by KIRN . BO‘JChee ala Re’,”e 16,50€ Duo of Ice Creams or Sorbets 490 € é
p » AperoL, p ) N All-butter round puff pastry served with chicken stew stuffing, . . . g
Limonade (33 Cl oo, 2,90¢€ : e Lettuce, cucumbers, grape tomatoes, roasted almonds, s
. Americano : Gin, sirop Spritz, eau petillante : , French fi dl An additional scoop of ice cream or sorbet ice 250€ ¢
Diabolo (33 Cll oo, 3,30¢ d'orange Spritz eau pétillante . breaded chicken breast filet, croutons, parmesan cheese rench Iries and lettuce e . =
SupplemMeNnt SIirop (4 Cll...o.ooeeeoeeeeeeeeeeeeeeee e, 0,80€¢ | pin3 Czladg . Rhum P V',rgm Pina Colada : Jus 22 months minimum aged Chantilly "Maison 1,50 €
Menthe, Citron, Grenadine, Fraise, Orgeat, Cerise, Péche jus dAnanas,. Coco, 'citron 3_‘3”_8”::5' COC?__'[ atrc;n \/Sert . — lad Jackel Polatoe with Cheese Ice cream: van[lla, chocolate, coffee, sajted blutter caramel,
Hugo : Crémant, fleur de Irgin Hugo : reur de ouread, o Baked potato gratinated with cheese and a set of delicatessen meats Nutella, Bulgarian yogurt, strawberry, pistachio
Sureau, menthe, citron vert, menthe, citron, eau petillante (ham, speck hgm, chorizo and rosette of Lyon) served with lettuce, Sorbets: raspberry, lemon, mango
i Racltts cheese - Or
Eaux mineérales 1/2litre litre - Raclette cheese - Gratinée Raclette 16,50€ ce Lream cups
VIEEEL. .. 3,90€ 520¢ DBOISSONs Lhaudes Munster cheese - Gratinée Munster 16,90€ Liege chocolate 6,90€ ¢
San Pellegrino. ..o 3906 5,20¢ Eﬁeretsfof' D.éca:’(\élihn.(tét.lﬂltlA'l.'l.l ............................................... g,gg: geblochhon CheGese - Glraéifl:fée Reblochon 12,332 VCVf;)?pcséztirlgsrgream, hot chocolate,
e et Infusion Whittington...................... , oat cheese - Gratinéee Chevre ;
Vittel (25 cl) ....... [ .......... s 350€ cChocolat chaud. . . 3,60¢€ : : . ‘ Liege Coffee 6,90 €
Rosport Classic (25 Cl .o 3,50¢€ Coffee ice cream, hot coffee,
Permier (33 Cl oo 3,70¢ Les Digestifs sur demande  votre serveur Cheese Fondue “Original 100 Patates recipe” 1850 “hipped cream
’ White Lad 6,90 €
Fondant blend of Beaufort, Comté and Emmental cheese, served Vanilla ice cr);am hot chocolate ’
Les Vins RDUQES L[P:I‘5,ecrl;e a1 : with crispy «mouillettes», ham, bacon, chorizo, and rosette of Lyon meringue, Whippéd cream '
. . o _ _ : — S = Baked Camembert - Camembert au Four 16,90€ Sin of Gluttony
CoTES DU RHONE Aoc 13,5° Vieux Clocher - Maison Arnoux & fils 4,90€ Nutella, vanilla and salted butter E
; ; ; ; BUI’gEfS 100 Patates Baked Munster - Munster au Four 17,50€ caramel ice cream, Nutella sauce,
BorbpEAu Lussac SAINT EMiLION AoP 13° Roc de Giraudon - Vignerons Puisseguin 5,70€ . : AOP cheeses accompanied by ham whipped cream, almonds ;
BeausoLAls MORGON A0P 13° La Croix GAILLARD 520€ Allburgers servedwith French fries and iresh salad g - ~ . Fried Camembert - Camembert Frit 16,90€ and hazelnuts b LS \ 1
: i IR HRRIENIS SR . | . : Fruit Delight 7,90 € [ =)
S C AOP 12.5° . - 6.00€ Authentic Burger - Burger Authentique 16,50€ - Fried Munster - Munster Frit 17,50€ vy
AUMUR L HAMPIGNY 0" Domaine Filliatreau ' B bun, b A beef steak, potato patti Strawberry ice cream, Bulgarian yogurt, -
o . N urger bun, burger sauce, Angus pure beef steak, potato patties, Meal and Fish AOP cheeses accompanied by ham Y g yog N
ALsace PINoT Nolr Aoc 12° Pinot Noir Tradition Kuentz Bas 5,90€ cheddar, salad, onions, tomatoes ra;pbegysorbet f;eSh S”aWbem‘zs Fruit Delight
Accompanied by a garnish and lettuce Whipped cream, and'a crispy crum
Les Vins Blancs Burger bun, burger sauce, Angus pure beef steak, potato patties, (C:E!Cllfen ESC?lOPehfmm tzimounta;’nc‘ ESC,HIISP@ de Volaille 16,90€ Gourmand Coffee or Tea -
CHARDONNAY I16P 12,5° Cave des 9 clés 5,70€ raclette, peasant bacon, salad, onions, tomatoes Icken escalope, ham and bacon with Lomte cheese, Kids Menu* 9,90
. 0 ' P roasted potatoes, and mushrooms cream sauce Gourmand Coffee (Expresso) 7,90€
CoTES DE GASCOGNE TARIQUET 16P 11,5° Les premiéres Grives “Moelleux” Domaine Tariquet 5,60€ Salmon Burger - Burger au Saumon 17,90€  Chopped Steak “a Cheval” 1590€  Gourmand Tea 8,90€ MinEhurneEvith Kaihif Eranitrios )
. .. Burger bun, chive cream, salmon with pesto of dill, P ; ; ' ey : : - 2
o ure ground beef Angus beef and pork bacon, gratinated Hot drink with a chocolate brownie with pecan nuts, g
BourcoGNE CHABLIS Aoc 1 2'5 Le Finage - La Chablisienne 6,80€ potato patties, salad, onions, tomatoes Comtg cheese, fried ggg, French fr'[‘;'es, and Beag;n sauce creme bralée with vanilla from Madagasiar, apple crumble, i ChICken_nUg_ge'(s' Erench frle_s %
BourGOGNE ST VERAN A0P 13° Domaine du Paradis 590€ G Chef’s Cordon Bleu 17.90€  vanilla ice cream Or Breaded fish fingers, French fries ;
CREMANT PoLL-FABAIRE BRUT A0P 12° & Domaines Vinsmoselle, Crémant du Luxembourg 6,90€ Bread‘:—;d chicken Cugef W’Z’ ham and Comté cheese, A £
i roasted potatoes and mushroom cream sauce Ice cream duo Or Apple puree 2
o . . I 8
CREMANT ALIicE HARTMANN BRUT AoP 13° € Domaine Alice Hartmann, Crémant du Luxembourg ~ 7,90€ Prime Cut of Beef with butter Tagliata inspired - Onglet de Beeuf 18,50€ E
Marinated prime cut of beef, Maitre d’Hétel butter 2
Les Vins Roseées (with fresh herbs), French fries and béarnaise sauce Set de colorlagbe ” g
A Veal Cutlet «Vieille Alsace» 20,90€ 1 sachet de bonbons _ 3
o] e , N . ] + [ 2
Pays bu GARD I16P 12,5° Belle Emilie - Cuvée des Chartreux 4,90€ 23,90€ e R e |
CoTEAUX D’AIX EN PROVENCE AoP 13° Chateau Pigoudet 520€ 25,90€ cream sauce g
. 0 0N Salmon Steak - Pavé de Saumon 17,50€ 2
[e] A ’ . N . 5 oy ] 2
Provence Cru CLassE aop 12,5 © Chateau de TAUMERADE, Marie-Christine 5,90€ 29,90€ Calrmor il dreezad vith breaderimbe, grited 5 plancha? :

baked potato, chive cream, and Red Chili Sauce

L'abus d'alcool est dangereux pour la santé. A consommer avec modération. Prix service compris. *(Untill 10 years) Drinks included : Coca Cola ou Oasis ou Capri-Sun




