


Tax included

MENUS
STARTER AND MAIN COURSE  

OR MAIN COURSE AND DESSERT 
€ 19.99

STARTER, MAIN COURSE AND DESSERT 
€ 23.99

(Set menu served with 25 cl of wine or 25 cl of beer  
or 50 cl of mineral water a 33 cl refreshing drink)

STARTERS
Starter of the day

Cream of Tomato Soup with basil cream and croutons
Warm Goat’s Cheese Salad:  

mixed salad, goat’s cheese with “herbes de Provence”  
on a slice of grilled bread and balsamic vinaigrette

Duck Terrine with Smoked Duck Breast and red onion preserve
Chef’s Salad:  

salad, Emmental cheese, ham, tomatoes and boiled eggs, Sweet corn

MAIN COURSES
Dish of the day

“Hole in One”: Cheeseburger with bacon
Salmon Steak with “sauce vierge” 

(shallots, tomatoes, chives, olive oil, lemon juice)
XXL Cobb Salad: green salad, chicken, Emmental cheese, 

Roquefort cheese, bacon, egg and tomatoes  
Linguine with Bolognese or Neapolitan or Roquefort sauce
The dishes of the day, meat and fish come with a choice of: green salad, green beans, 

basmati rice, ratatouille or potato wafers

DESSERTS
Dessert of the day

Fruit Méli-Mélo
Warm Chocolate Fondant with custard

Café Liégeois (vanilla ice cream / coffee, whipped cream)
Chocolat Liégeois (vanilla ice cream / chocolate, whipped cream)

 Gourmet Coffee or Tea:   
hot drink accompanied by an assortment of sweets

“Home-made” dishes are made on-site 
from fresh ingredients.



StarterS 
Starter of the day  € 6.99

Cream of Tomato Soup with basil cream and croutons   € 5.99 

Warm Goat’s Cheese Salad:   
mixed salad, goat’s cheese with “herbes de Provence”  
on a slice of grilled bread and balsamic vinaigrette € 6.99 

Duck Terrine with Smoked Duck Breast   
and red onion preserve € 7.99 

Chef’s Salad:   
salad, Emmental cheese, ham, tomatoes and boiled eggs,  
Sweet corn € 6.99 

Duck Foie Gras with fruit chutney € 9.99 

Smoked Salmon with chive cream and toast € 7.99 

Main courSeS 
Dish of the day € 16.99 

Grilled Prime Cut Beef and shallot sauce € 20.49 

“Hole in One ”: cheeseburger with bacon € 16.99 

Salmon Steak with sauce vierge    
(shallots, tomatoes, chives, olive oil, lemon juice) € 16.99 

XXL Cobb Salad: green salad, chicken, Emmental cheese, 
Roquefort cheese, bacon, egg and tomatoes    € 15.99 

Linguine with Bolognese or Neapolitan  
or Roquefort Sauce € 15.99 

The dishes of the day, meat and fish come with a choice of:  
green salad, green beans, basmati rice, ratatouille or potato wafers

Tax included Vegetarian suggestion

“Home-made” dishes are made on-site from fresh ingredients.

Dear Guest, if you suffer from food allergies, a member of staff will be pleased  
to provide you with information on allergens present in our dishes.



DeSSertS 
Dessert of the day € 6.99 

Fruit Méli-Mélo € 5.99 

Warm Chocolate Fondant with custard € 6.99 

Rum Baba with carpaccio of pineapple  
and whipped cream € 8.99 

Café Liégeois  
(vanilla ice cream / coffee, whipped cream) € 7.99 

Chocolat Liégeois  
(vanilla ice cream / chocolate, whipped cream) € 7.99 

Gourmet Coffee or Tea:  
hot drink accompanied by an assortment of sweets  € 6.99 

Tax included Non contractual picture

“Home-made” dishes are made on-site from fresh ingredients.



Snack Menu (Available from 11:00am to 4:00pm)

Croque-Monsieur and salad € 8.99 

Ham and Cheese Sandwich € 6.49 

Grilled Chicken Sandwich € 6.99 

BLT: bacon, lettuce, tomato € 6.99 

Sandwich of the day € 6.99 

Cereal Bar € 2.00 

Cookies € 2.79 

Ham and Cheese Sandwich or Grilled Chicken Sandwich 
or Sandwich of the day and (50 cl) Mineral Water  € 8.99 

Tax included

CHILDREN’S MENU
For children aged from 3 to 11

€ 8.99
Main course, Dessert and Drink 

Vittel® (33 cl) or Minute Maid® orange or apple juice or  
a glass of milk (20 cl) 

A different soft drink (25 cl) may replace a similar item on request.

MAIN COURSES
Pasta with Bolognese Sauce

or Grilled Chopped Steak  
with green beans and cherry tomatoes*

or Breaded chicken fillet with potato wafers*

DESSERTS
Vanilla Ice Cream with chocolate sauce and whipped cream

or Vanilla Milkshake with cookie chips
or Seasonal fruit Méli-Mélo

*French fries may replace a similar item on request

“Home-made” dishes are made on-site from fresh ingredients.




