LA PROPINA

MEeDITERRANEAN CUISINE

SourpoucH Breap 18 PER/PERS AD L1B
MARINATED ANCHOVIES §§
MARINATED PEPPERS 4.5
GrrLrLeEp Harroum: - Honey 65

PoacHED EaGags - REp WINE Sauck - GrRILLED BrREAD 67
VEAL SWEETBREADS * MOREL Sauce 135
SausaGge * LENTILS 115
Friep Groccul - MusHrooms * GoaT CHEESE 95/14.5

FraT IroN STEAK 160
WuoLe RoasTep Dorabe 175

BrusseLs Sprourts * TrurrLE HoNEY - PARMEGIANO 45
LEeTtTuck SaLap - Dijon MusTtarp DrESSING 30
Baxep PotaTo + PARsLEY BuTTER 40
JERUSALEM ARTICHOKES 4.0

CHEESE PLATE - JaM 65
Basque CHEESE CAKE 55
VaniLra GELATO * CARAMELISED PISTACHIO 45




DRINKS

PiLsNeEr DraueuT BEER 20/40 cL 25/50
P1isco Sour oy
AmMaro MonTENEGRO & TONIC §5
NEGRONI 9O
Gix & Tonic 75
OLp FasuioNED 9f
EsprEsso MARTINI 0%

A SHORT SELECTION BUT FEEL FREE TO ASK FOR ANY CLASSIC COCKTAIL

AFTER DINNER 85

MayNarD’s PorTo, CHARTREUSE VERTE,
Maroro Graprpa DI MoscaTo 5 ANS, PINEAU DES
CHARENTES, MasTIHA SkINOS, LLIMONCELLO...

SOFT DRINKS

0,5% BEER 45
LimoNADE 30

WAaTER, STILL OR SPARKLING AD Lis
8 PEr PErson



