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Our favourite

BEEF dishes

FOR SHARING

W Beef charcuterie board Carpaccio beef matured, Corse dry sausage. chorizo loérique *««+ s s v v e v e e e e eeevns €160
Duck foie gras served with grilled Josper bread @ ~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ €15.00
Duck Foie gras and chutney of figs served with grilled Josper bread @ ~~~~~~~~~~~~~~~~~~~~~~~~~ €13.00
CrogFish Croquettes COCKEQIL SAUCEZ *+ v v vt v ve et remetiie i ieitetieiteitteeererenseroncononon ENO

W CR@E'S SOUD +++*++ ¢+ttt et atnnauuunuueeeoeeeeeseoeeeeteeanrsoutussuesnoseosssssssseoasens €000
Terrine de pot au feu with grilled Josper bread @ .......................................... €10.00
Carpaccio Holstein, olive oil fillet basil and shavings of parmesan cheese < <+« <+« «ceveevr e €13.20

W Thai Beef : minced heart of steak, coriander, fresh mint, Thai coriander; lime and Cayenne pepper « « ¢« ¢ s e e e v e s €0
Os & moelle & la coque with salt of Guérande and roasted bread Josper @ ~~~~~~~~~~~~~~~ €10.00
Caesar : salad. chicken breast, parmesan shavings, Croutons, CA@sar SQUCE: * » =« ¢+ =« s v e o oo oveceneconnennn €140
Warm goat cheese : salad, warm goat cheese, honey & croutons « <« c e v e eveeeveeerererecoreeeneeenes €14.50

W Gizzards : salad. duck foie gras, smoked duck breast, gizzards and croutons« « <« s s s v e e vt e €106.00

MATURED MEATS

Approximately 30O days of maturation

FOR ONE PERSON
(7 Rib steak Black Pearl 3BOg « + « « -+« v v e erveereteuntiiitiiiiii e €36.00

Aged of 30O months from Mille lacs country. from North of Polska.Marbled meat. sweet and very tender.

FOR TWO PERSONS

Beef coast, on average 1 kg - 1.2 kg (subject to availability)s « « « = e oo eveveeerenniueetitenenns check board
Simmental Beef coast : from La vallée de la Simme. in swiss, juicy meat, full of flavors and an intense red « « <+« « « « €78.00

And we offer our suggestions to the slatel Your Chef de Rang will inform you about our matured meats.

OUR BEST PIECES

Beef Filet 250g (French Race)

Chuck Flap Black Angus (USA) 200g: Tosty beef, very tender, guaranteed without hormones « « =+« =+ e v o e e e v e €26.00

Crying Tiger: heart of rump, spicy sauce, coriander, TRQi Fice * + *+* s vt e ve et eeererereereorentvceronon €2300
(S0 RIBS from chez Hannan, barbecue sQuEe <« + ++«#++ s s re s e mmeeeneeeontteeiteeaatteeanteaann.s €2100

Rib Steak Angus Argenting 3OO grs =« + + =+ + v o vt e vt eneaneen ettt €28.00
i Tomahawk Normand : Only and original piece. This cut has been designed to preserve the meat ««+« v v e e €60.00

of any aggression during cooking because it is handled through the handle. Approximately 1 kg

Carpaccio Holstein matured. olive oil fillet basil and shavings of parmesan cheese « <« <<=« <+ o v v oo v v €10.00

Bib, Hereford (Irland) 200g, candied shallots: « « « + =+ =« e et e veetenmeettntentinieniinieniinen. €18.00

[ 2 All our homemade dishes are made on the premises } Www-beep_rQStOurO nt.com

T by our chef and his team using fresh raw ingredients. .
Find us on

NET/PRICE, TAX AND/SERVICEINCLUDED. ASK FORNOUR TIL RECEPT. Excessive consumption of alcohol is harmiful t6 your health. drink in moderation.




T cihes TARTARS & BURGERS

Crcgﬁsh Croquettes' CocktoiL SOAUGCE * * *******+ oo v s et st rsetsrrsrtsrssrsorssrsorssrssossrssosse €‘|Q'OO
Cod bock sqauce ond risotto ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo €2‘|,OO

2 SIDE DISHES OF YOUR CHOICE

WHomemod@ mashed potatoes, French fries, Vegetables of the moment, Salade of the season
Exigaich e S50

L 2 AR 4

YOUR CHOICE OF SAUCE

Béarnaise, pepper, mushroom, Maroilles cheese, Marchand de vin

Extras......... €150

e HOMEMADE DESSERTS

Chocolate fondant and vanilla iCZ Cream s = =« «+ s s v v v v o vt oot oot oot oo eonsoonsonssensonssenosns €00
W Paris Brest HOM@IMQO@: = « + « =+ ¢ v v oo oo oo oooosossnsotsoosssssssossossssssosoasossssssssosssans €700
Pain perdu brioche, caramelized apples ...................................................... E6.OO
W Tdrte Totin Wlth vqnillcl ICC CT@OIMN:® * * ***** st oo soeoetsonsaotssossaosssossossssosssssssossssssssnssss €SOO
1 11¥e 201 0 IR R R R R IR R R R R R R R R I R R R R R R R R R R R R R R R R R IR R E6HOO
Tea or Coffee gourmond .................................................................. €SOO

Irish gourmand

[CE CREAM AND HOMEMADE SORBEIS

White lady : vanilla ice cream and homemade hot chocolate « < v e ccevvereecreccentennccrnecnenn. €7.00
Colonel lemon ice Cream Gnd vodko 000000000000000000000000000000000000000000000000000000000 €O.QO
Ice cream or Sorbets (three Scoops> oooooooooooooooooooooooooooooooooooooooooooooooooooooooooo €7'OO

lce cream flavors : VANILLA, CHOCOLATE, PISTACHIO, STRAWBERRY
Sorbets flavors : PINEAPPLE, MANGQO. PASSION FRUIT, LEMON

BEEFLUNCH | | BEEF KIDS BELE MENU - 32,00 €

STARTER in choice

D|Sh + COFF@@ 12 00 € Duck Foie gras and chutney of figs served with grilled Josper bread @
’

Croquettes d’écrevisses, sauce cocktail

11,90 € Ot o0

Dish in choice

Chopped Steak and Fries

. Marbled entrecote served with french fries
D|Sh ¥ D@SSQrt af Gad orfd Meggttbles Cod back sauce and risotto
19 00 € 5 scoops‘o: i’cz Coacti Crying Tiger: heart of rump, spicy sauce, coriander, Thai rice
L R X J
’ soe DESSERTS in choice

_ _ Drinks : Soft or still water Pain perdu brioche, apple caramelized
*according to our suggestions of the g
week. only from Monday to Friday Paris Brest homemade




