
R E S T A U R A N T

EN

Our menu changes with the seasons and the Chef’s inspirations.
Net prices, taxes and service included.
Allergen information is available from our staff.

Menu
Starter + Main or Main + Dessert 28€

Soup of the day

Poached eggs in red wine sauce, smoked bacon & croutons

Baked Camembert, honey, thyme & toasted country bread

Country pâté, pickles & toasted bread

9€

11€

11€

10€

Starters

Creamy prawn risotto

Beef hanger steak (approx. 180 g), peppercorn sauce

Fish & Chips, homemade tartar sauce

Le Quosy Burger, aged cheddar, smoked bacon, caramelised onions & fries

Quinoa-stuffed cabbage, roasted vegetables & aromatic jus (vegetarian)

24€

24€

19€

21€

18€

Mains

Chocolate fondant with a molten centre

Thin tart with seasonal fruits

French brioche French toast,
salted butter caramel & vanilla ice cream

Organic fromage blanc,
red berry coulis or honey

10€

8€

11€

9€

Desserts

15€

Children’s
menu

-12 years old

Fish & Chips
or

Beef patty - fries
+ 2 scoops

of ice cream


