HAUSSMANN

ALL DINING MENU

ON ITS OWN OR TO SHARE

PORK SHOULDER CROMESQUIS WITH HERBS AND LEMON CONFIT -12 LF
TEMPURA OF BLACK TIGER PRAWNS, SPICY MAYONNAISE (4PIECES) -19 LF
WHITE TARAMA LA MAISON NORDIQUE 90G -11
TARAMA SEA URCHIN LA MAISON NORDIQUE 906G -16 €
CAVIAR TARAMA LA MAISON NORDIQUE 906G -32 €

STARTERS

VELOUTE DUBARRY, WALNUTS AND SMALL CROUTONS -14 VG/GF/VG
SALMON GRAVELAX BOMLO, LIME, BUCKWHEAT BLINI -18 GF

MAINS COURSES

FISH OF THE DAY, YOUNG SPINACH SPROUTS
BUTTERNUT, APPLE AND PUMPKIN SEEDS -31 LF/GF/VG C
STEW OF THE DAY, SLOWLY COOKED IN A CASSEROLE -28 (ON RECLUEST)‘
MACARONIS GRATIN, CEPS CREAM AND PARMESAN CHEESE -24 VG c
NORMANDIE STEAK 250G, BUTTER, HOME FRIES -39 GF
CASSEROLE OF SEASONAL VEGETABLES -10 LF/VG/GF/VEG‘
HOME MADE FRENCH FRIES -10 LF/VG/GF

DESSERTS

TIRAMISU WITH CHESTNUTS -13 VG
TARTE TATIN, MADAGASCAR VANILLA CREAM -15 VG
FRESH FRUIT SALAD -12 LF/VG/GF €

BEAUFORT CHEESE, PEAR JAM WITH TONKA BEAN AND OLD BALSAMIC -11 VG/GF‘

C 24H/24
LF: LACTOSE FREE
GF: GLUTEN FREE
VG: VEGETARIAN
VEG: VEGAN

PRIX NETS EN EURO, TAXES ET SERVICE INCLUS / NET PRICES IN EURO, SERVICE AND VAT INCLUDED
ORIGINE DES VIANDES BOVINES: FRANCE / OUR MEATS ARE ORIGINATED FROM FRANCE



