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STARTERS

STEAKHOUSE CAESAR SALAD
Romaine lettuce, Caesar dressing, grilled chicken,
gatlic croutons and Parmesan shavings

U/ PorroBELLO BURGER
Portobello mushrooms with grilled courgette and aubergine,
served in a creamy herb sauce

SMOKED DUCK BREAST SALAD
Green beans, mushrooms, croutons and citrus vinaigrette

CrAB CAKE withn CAJUN SPICES
and snow crab claw tempura

CASSOLETTE OF QUEEN SCALLOPS, MUSSELS
AND FISH IN A CREAMY GARLIC SAUCE, .............
served with an olive madeleine

SHRIMP COCKTAIL

CHICAGO STEAKHOUSE
PREMIUM STEAKS

The Chef at the Steakhouse recommends eating
our steaks cooked blue, rare or medium.

CUISSON BLEU ‘ CUISSON A POINT CUISSON BIEN CUIT
BLOODY MEDIUM WELL DONE

Just flashed Well-seared, Pink inside, Completely cooked
on the grill red inside juicy on the outside all the way through

600¢ FLANK STEAK (FOR TWO PEOPLE)

IDEAL FOR SHARING, ............ccocuvrervvnnenriinnnnen
confit shallots, tarragon butter and pepper sauce

HEREFORD BEEF L-BBONE STEAK (arprox. 3506) . <36.99
with béarnaise sauce

ABERDEEN ANGUS SIRLOIN STEAK (aprrox. 3006) ... €30.99
with pepper sauce

FILLET OF BEEF (ApProx. 250¢)
with pepper sauce

FILLET OF BEEF AND GRILLED PRAWNS, ...........
with béamaise sauce

IBAVARIAN ENTRECOTE STEAK (apProx. 3506) ............ €38.99
served with tarragon butter

HAND-CUT CHAROLAIS STEAK TARTARE .......... €2499
WITH HOUSE DRESSING

All our dishes are served with your choice of side dishes:
French fries, mashed potato, basmati rice, ratatouille or green vegetables
The weights indicated are weights before cooking and actual weights
may be up to around 5% less.

A LA CARTE

CHAROLAIS BEEF BURGER
Parmesan, bacon, tomato and onion relish, romaine lettuce
with Caesar dressing and onion ringss

IROASTED FREE-RANGE CHICKEN SUPREME
WITH TARRAGON
Baked potato and a creamy herb sauce

{ ARTICHOKE LASAGNE,
with pepper and tomato coulis

KFisn

ZANDER STEAK WITH VEGETABLE RATATOUILLE
AND A LEMON THYME BEURRE BLANC SAUCE ... €29.99
Basmati rice

FILLET OF SEA BASS
WITH SLICED POTATOES
and a coriander jus

IDESSERTS

FLAMBEED VANILLA CREME BRULEE
WITH BROWNIE PIECES

CIIOCOLATE TART, MINI SPICED PEAR
and dulce de leche

CicA6o BLACK*NWHITE SUNDAE ...
Dark and white chocolate ice cream,
nut & cookie brownie chunks, whipped cream and chocolate sauce

NEW YORK CHEESECAKE €10.99
with red fruits

CITRUS SALAD WITH CINNAMON,
fromage frais and dried fruit pastry (no added sugar)

CHOCOLATE FONDANT BALL
served with mascarpone and clementine confit

COFFEE SERVED WITH A SELECTION
OF MINIATURE DESSERTS
Hot drink, cupcake, creme brilée and seasonal fruit

N A IA) CELEBRATE YOUR BIRTHDAY ...,
WITH US — DON’T FORGET TO ORDER
YOUR VACHERIN CAKE BEFORE YOUR MEAL!
(VACHERIN CAKE FOR 4 TO 8 PEOPLE).
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(V) Vegetarian suggestion

or ROASTED FREE-RANGE CHICKEN SUPREME WITH TARRAGON

JAZZ MENU €29.99

1 Starter & 1 Main Course
or 1 Main Course & 1 Dessert
(drink not included)

Cnicaco MENU €36.99

1 Starter, 1 Main Course & 1 Dessert
l (drink not included)

STARTERS

CASSOLETTE OF QUEEN SCALLOPS, MUSSELS
AND FISH IN A CREAMY GARLIC SAUCE,
served with an olive madeleine

of SHRIMP COCKTAIL

or CAESAR SALAD
Romaine lettuce, Caesar dressing, garlic croutons
and Parmesan shavings

MAIN CouRsEs

ABERDEEN ANGUS SKIRT STEAK (arrrox. 1806)
Mixed salad, French fties and peppercom sauce

Baked potato and a creamy herb sauce

or FILLET OF SEA BASS WITH SLICED POTATOES
and a coriander jus

or \ ARTICHOKE LASAGNE
with pepper and tomato coulis

IDESSERTS

FLAMBEED VANILIA CREME BRULEE
with brownie pieces

or NEw YORK CHEESECAKE
with red fruits

or NOUGAT ICE-CREAM
and whipped cream

Tax included



GoLp CoasT MENU
€41.99

1 Starter, 1 Main Course & 1 Dessert

(drink not included)

STARTERS

CraB CAKE wiTH CAJUN SPICES
and snow crab claw tempura

of SMOKED DUCK BREAST SALAD,
Green beans, mushrooms, croutons and citrus vinaigrette

MAIN CouRsks

ZANDER STEAK WITH VEGETABLE RATATOUILLE
AND A LEMON THYME BEURRE BLANC SAUCE
Basmati rice

or ABERDEEN ANGUS BEEF SIRLOIN STEAK (arProx. 3006) o
served with chips and pepper sauce

IDESSERTS

CHOCOLATE TART, MINI SPICED PEAR
and dulce de leche

or CHicAco BLACK*N’WHITE SUNDAE
Dark and white chocolate ice cream
nut & cookie brownie chunks, whipped cream and chocolate sauce

~ CHILDREN’S MENU €16.9

(For children aged from 3 to 11 included)

1 Starter, 1 Main Course & 1 Dessert
Vittel® (33 d) or Minute Maid® orange*
or apple* juice (15 c) or milK (20 c))
A different refreshing drink (25 cl) may replace
a similar item on request

lh
—— STARTER

IROMAINE LETTUCE, CHERRY TOMATOES
AND A QUAIL’S EGG

MAIN CouRsEs

ROAST CHICKEN SUPREME
with mushroom sauce

of STEAKHOUSE CHEESEBURGER

or ROASTED SALMON WITH LEMON BUTTER

(Choice of side dishes: seasonal vegetables, salad,
basmati rice or French fries)

or CHEESE TORTELLONI,
with tomato coulis

IDESSERTS

VANILLA ICE-CREAM
with red fruit sauce

or PANCAKE WITH CHOCOLATE SAUCE AND WHIPPED
CREAM

or FRUIT SALAD

or CHOCOLATE MOUSSE

*Made from concentrated fruit juices
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RESERVATMS
+(33) 160 30 40 50

“Home-made” dishes are made on-site from fresh ingredients.
Tax included.
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‘Have a nice




