STARTER + MAN® OR FUAIN® < DESSERT15¢ (COFFEE +l¢)
STARTER ¢ MANI® + DESSERT 22€ (COFFEE 1)

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

(AW DISH OF THE DAY €15) /

anch & la Carle
Zlarter Wiain Plate * Vessert

LUMPIA ROLL 8€ SUPERCRISPY CHICKEN CAJUN 16€ (menu +1€) FRAGOLA MELBA 8€
(\/ea 3 .WW% IN A HURRY? NO PROBLEMO. STRAWBERRY SORBET, VANILLA ICE
INDONESIAN-STYLE VEGETABLE EL JEFE'S FAMOUS CHICKEN, SERVED SUPER FAST. CREAM, WHIPPED CREAM, FRESH
SPRING ROLLS & BUMBU SAUCE ULTRA CRISPY. ULTRA TASTY. ULTRA EVERYTHING. STRAWBERRIES, MERINGUE
(=SPICY SATAY SAUCE) COLESLAW, POTATOES & HOMEMADE CAJUN SAUCE & ALMOND TUILE CRISP

MEGA’'QUESADILLA BEEF 18€ (menu- +3€)

BANH TRANG PIZZ 9€ CRISPY WHEAT TORTILLA, PULLED BEEF, CHEDDAR,

YUMMySEXy-CRAZYCOOKIE 7.5€

(V@g,z%» o—p,tfi%—m 8€) AVOCADO, RED ONION, CRUNCHY VEGETABLES CHOUCHOU, DARK CHOCOLATE CHIPS
CRISPY VIETNAMESE RICE PAPER PIZZA CORN PUREE & GRILLED CORN PEANUT ICE CREAM,
HITH SHOKED PORK, EGG, SEASONAL PEANUT BUTTER & WHIPPED CREAM
VEGETABLES, NUOC MAM, SRIRACHA, AAN SKEWER 17,5€ (menu- +2,5€) .
CORIANDER & LIME TANDOORI CHICKEN SKEWERS SERVED IN GARLIC & HERB NAAN, CAFE GOURMAND 9€
FRESH YOGURT, CUCUMBER, RED ONION CHECK WITH THE CHEF
LAAP KANAR 14€ ® GRANNY SHITH APPLE OU MAURY GOURMAND 11€
LAO-STYLE SMOKED DUCK TARTARE NEW ORLEANS SALAD |7€ (moenu- +2€) (MAURY GRENAT 6¢cl)
PALAD WITH FRESH HERBS, LIME & ROMAINE, BEEF PASTRAMI, CRISPY CHICKEN, BOILED EGG,
TOASTED RICE CHEDDAR & FRIED ONIONS PROFITEROLISSIME BOUNTY 8€
AND OF COURSE EL JEFE'S SPECIAL CAJUN SALSA CRAQUELIN CHOUX, CHOCOLATE CREAM,
DAHI BATATA PURI 14€ COCONUT ICECREAM, WHIPPED CREAM,
(ng,g«'ub)% { GADo-GADoy 15€ SHREDDED COCO & HOT CHOCO
AUTHENTIC INDIAN STREET FOOD, TOFU, SEASONAL VEGETABLES, ROASTED POTATOES, BOILED EGG,
CRISPY WHEAT SHELLS, HUMMUS, SALAD & CUCUMBER WITH BUMBU SATAY PEANUT SAUCE DOUBLE ICE CRIME 6’5€
:IANNTGZ Lzr;::!rND CHUTNEY, PEANUTS, CEVICHADO 20€ (menur +4,5€) & CHANTILLY
SEA BREAM CEVICHE, GINGER & LIME, AVOCADO COCONUT CREAM, SORBETS : STRAWBERRY
RASPBERRIES 8 SWEET POTATO BUNUELOS (FRITTERS) o LEMON

ICE CREAM : PISTACHIO o VANILLA
o CHOCOLATE PEANUT

To Share

o ORANGE
BLOSSOM
«HOMEMADE SMOKED SALMON, COCONUT—GINGER AVOCADO CREAM vc
AND SWEET-POTATO CHIPS 19€ ° R
, PRALINE
ONION BHAJI, MOLTEN SAINT-FELICIEN CHEESE AND GARLIC NAAN (APPROX. 20 MIN) 19 . CocoNUT

«PAGI MEZZE €19
LUMPIA, FUYUNGHAI OMELETTE, CRISPY PORK BOBOLAK, SATAY & SWEET AND SOUR SAUCES

SMALL SUJET MENU 12€ (MAXIMUM AGE 12 YEARS)
GGETS STYLE) & ROASTED BABY POTATOES
OF YOUR CHOICE (STRAWBERRY / LEMON / VANILLA / CHOCOLATE)q

0 HOMEMADE BREADED CHICKEN (NU
DESSERT: 1 SCOOP OF ICE CREAM



