Syjel Lun

STARTER + MAIU® 08 MAWG® + DESSERT 19€ (COFFEE + &)
STARTER + MAIN® 4 DESSERT 22€ (GOFFEE + &)

STARTER & DESSERT OF THE DAY ARE FIXED IN THE MENU OPTIONS
EXTRA CHARGE FOR OTHER MAIN COURSES, SEE LUNCH MEN g

(MAIN DISH OF THE DAY €15)

Zlarler Winin Plafe * Vessert

TCHEVITCHE 14€ KRACKRAC BANHBANH 17€ (menu +2,5€) DADAR GULUNG 8€
MARINATED SEA BREAM WITH LEMON 0U VEGGIE 9488916:€ (muenu- +1€) BALINESE PANDAN CREPE FILLED WITH
AND GINGER, FRESH RASPBERRIES, TURMERIC VIETNAMESE CREPE WITH SMOKED PORK, CRUNCHY FRESH MANGO, COCONUT ICE CREAM,
GINGER—AVOCADO CREAM, PICKLED RED VEGETABLES, A CRISPY SURPRISE, CORIANDER, LIME, MINT, WARM CHOCOLATE SAUCE
ONIONS AND AVOCADO SNOW VIETNAMESE BROTH, SWEET-AND-SOUR SAUCE AND NUOC MAM AND WHIPPED CREAM

VEGGIE OPTION WITH TOFU 16€

DAHI BATATA PURI 14€ YUMMYSEXYFOLIE COOKIE 7,5€

NAMAS'TACOS 18€ (mennr +3€)

(Veggie) S \ \ CARAMELIZED PEANUTS WITH DARK-
CRISPY SHELL FILLED WITH HUMMUS, E:TSPDYDPZ LA MOBE:“Z:ALNNYD‘;:T' SAAUCEL'EMELTEE'; ET::DANR[; CHOCOLATE CHUNKS, PEANUT-ICE
ROASTED PEANUTS, MANGO CHUTNEY, TATOES. CkLE OLTON:P - GR CREAM, PEANUT BUTTER
TAMARIND MINT, BLACK YOGHURT AND AND WHIPPED CREAM
POMEGRANATE CRISPY CHICKEN CAJUN 16€ (menu- +1€) '

A THE BOSS IS HERE FOR YOU WITH HIS FAMOUS CHICKEN CAFE GOURMAND 9€
LUMPIA ROLL 8€ SINCE THE BEGINNING - ULTRA CRISPY, ULTRA TASTY, ULTRA CHECK WITH THE CHEF
(Veggie) CRAZY! SERVED WITH COLESLAW, POTATOES OR MAURY GOURMAND 11€

_ AND OUR HOMEMADE CAJUNAS SAUCE
INDONESIAN-STYLE VEGETABLE (MAURY GRENAT o)
OLLS & A
(SPR'”G R LLSb BUMBU S)UCE BELAYAG CHICKEN 17€ (menu- +2,5€)
=¢picY & Yo u-C¢ 'Y
ploy valay vauvce % ou VEGG|E9§R15€ PROFITEROLISSIME 8=€
FUYUNG HAYYY 9€ SMOKED CHICKEN PULLED WITH BALINESE SPICES, SWEET-AND-SOUR CRAQUELIN CHOUX FILLED WITH
" HARD-BOILED EGGS, CRISPY POTATOES & FRIED BLACK BEANS, BAMBOO CHOCOLATE CREAM,
A AQUI" ASIAN-
((:URELEM DEE INA QEUI SIAN ESATYLEA RICE, CRUNCHY VEGETABLES & A COCONUT, LIME, GINGER SAUCE PECAN+ICE CREAM, WHIPPED CREAM
MELETTE, PACKED WITH SEASONAL VEGGIE OPTION WITH TOFU 15€ AND SALTED-BUTTER CARAMEL
VEGETABLES (CABBAGE, CARROTS,
GREEN BEANS, SPRING ONIONS, LOMi
o . SAUMON MMy 20€ (menu- +4,5€) DOUBLE ICE CRIME 6,5€
ONIONS...) AND SERVED WITH A SWEET  p £ sEARED, HALF-SMOKED SALMON WITH AVOCADO—GINGER & CHANTILLY
AND SOUR SAUCE CREAM, WHITE-CABBAGE AND MINT SALAD, SOY SAUCE
AND BAMBOO RICE SORBETS : ESPRESSO, ORANGE,
— LEMON—BASIL,
To Share ICE CREAM :
HOMEMADE SMOKED SALMON, COCONUT—GINGER AVOCADO CREAM COCONUT,
AND SWEET-POTATO CHIPS 19€ STRAWBERRY,
ONION BHAJI, MOLTEN SAINT-FELICIEN CHEESE AND GARLIC NAAN (APPROX. 20 MIN) 194 PISTACHIO,
PAGI ME2ZE €19 VANILLA—PECAN,
(LUMPIA, OMELETTE FUYUNGHAI, BOBOLAK DE PORC CROUSTILLANT, SAUCES SATAY & SWEET & SOUR) PEANUT,

CHOCOLATE, VANILLA

SMALL SUJET MENU 12€ (MAXIMUM AGE 12 YEARS)
HOMEMADE BREADED CHICKEN (NUGGETS STYLE) & ROASTED BABY POTATOES




