
Soupe s

O N I O N  S O U P / S O U P E  À  L ' O I G N O N       
Onion soup in the style of Parisian market women with Gruyère cheese and baked bread.

(VGT) 1 1 , 9

Fish soup with seasonal seafood, a hint of ocean freshness, and the aroma of saffron. Served
with a baguette topped with melted cheese, accompanied by French aioli sauce.

F I S H  S O U P / B O U I L L A B A I S S E S t a r t .  1 8 . 9 / M a i n .  2 9 . 9

Entr é e s  

B E E F  T A R T A R E / T A R T A R E  D E  B O E U F
Beef tartare (100 g) with capers, shallots, butter, mustard mayonnaise, and egg yolk,
served with baguette. Optional with Black Tiger shrimp (+4.5).

S t a r t .  1 6 , 5 / M a i n .  2 8 , 9

S N A I L S / E S C A R G O T S  A U  V I N  R O U G E
8 snails in Burgundy broth, tenderly gratinéed with herb butter, served with baguette.

« D É J À  V U »  G O A T  C H E E S E  S A L A D / C H È V R E  S A L A D E
Caramelized goat cheese on a bed of fresh salad, accompanied by seasonal fruits, beetroot, 
a nut mix, and a fig-Dijon vinaigrette.

1 5 , 9

F R I E D  C A L A M A R I / C A L A M A R S  F R I T S
Crispy fried calamari, coated in a delicate batter, accompanied by a delicious tartar sauce.

1 7 , 5

H E R B  G A R L I C  B A G U E T T E
Crispy herb garlic baguette slices with homemade Café de Paris butter, optionally
topped with:

Cheese  (+2,5).
Truffle pesto (+5,5).

8 , 9

(VGT)

(VGT)

1 6 , 5

G A R L I C  S H R I M P / C R E V E T T E S  À  L ' A I L
Grilled Black Tiger prawns in tomato-garlic concassée, served with baguette.
Available from 4 pieces.

4 , 5 / p c s .  

Informat ion about  ingredients  in  our  d ishes  that  may cause a l lerg ies  or  
into lerances i s  ava i lable  upon request  f rom our  serv ice  s taf f .   

Al l  pr ices  are  in  euros  and inc lude the s tatutory  VAT.
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We charge €3.9 per person for cover.

LE PICE V E N I N G  M E N U  
M o n d a y  t o  S u n d a y  
5  P M  -  1 0 : 3 0  P M

https://www.chefkoch.de/rezepte/2635391413987080/Ziegenkaese-mit-einer-Honig-Dattel-Nuss-Kruste.html
https://www.chefkoch.de/rezepte/2635391413987080/Ziegenkaese-mit-einer-Honig-Dattel-Nuss-Kruste.html
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Le s  Pla t s  Princ ipaux

D R Y  A G E D  C Ô T E  D E  B O E U F  S T E A K / 3 5  M I N .
Approximately 450 g aged beef steak, served with a honey-rosemary jus.

7 5

Ribeye steak, served with homemade fries. Optional with 2 pieces of shrimp (+9).
R I B E Y E  S T E A K 3 4 , 5

P E P P E R  S T E A K / S T E A K  A U  P O I V R E / S U R F  &  T U R F
Beef steak with a pepper crust, served with creamy cognac pepper jus and homemade
fries. Optional with 2 pieces of Black Tiger shrimp (+9).

C H I C K E N  T H I G H S  I N  B O R D E A U X / C O Q  A U  V I N
Chicken thigh braised in Bordeaux wine with pearl onions, mushrooms, and carrots, served
with baguette.

D U C K  B R E A S T / C A N A R D  À  L A  M A N G U E
Tender grilled duck breast served on mango-chili risotto with spicy harissa.

3 2 , 9

S T E A K  S A N D W I C H / C R O Q U E  D E L U X E
Butter toast with steak strips, cheese, mustard mayonnaise, and a fried egg, served with fries.

2 8 , 9

B E E F  B U R G U N D Y / B O E U F  B O U R G U I G N O N  
Braised beef shoulder in Bordeaux sauce with carrots, pearl onions, and mushrooms.

2 1 , 5
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3 8

2 4 , 9

WE ARE HAPPY TO RECOMMEND A SUITABLE SIDE DISH FOR EACH OF OUR MAIN COURSES.
HOMEMADE FRIES / MIXED SALAD / RISOTTO / GRILLED VEGETABLES / BAGUETTE

Le s  V ég é t a r i en s  

R A T A T O U I L L E  R I S O T T O
Creamy risotto, refined with herbs de Provence. Optional with:

Goat cheese (+4,9).
3 pcs. of Black Tiger shrimp (+13,5).
Steak strips (+8,9).

1 7 , 9

S T E A K  D ' A U B E R G I N E  F A R C I E
Braised eggplant stuffed with ratatouille vegetables and chickpeas, garnished with leaf salad.

Gratinated feta cheese (+2.5).

(VGT)

(VGT) 1 9 , 9

T R U F F L E  P A S T A / P Â T E S  A U X  T R U F F E S
Delicate linguini pasta enhanced with the unique aroma of black truffles and a wonderfully
creamy Pinot Blanc Parmesan sauce.

(VGT) 2 2 , 9

LE PIC

https://www.chefkoch.de/rezepte/2635391413987080/Ziegenkaese-mit-einer-Honig-Dattel-Nuss-Kruste.html


Le s  p o i s s on s

Upon request, we also offer a special fish dish depending on availability.

Salmon fillet coated with a Dijon-Parmesan herb crust, served on a bed of spinach.
M E D I T E R R A N E A N  S A L M O N / S A U M O N  G R I L L É 2 8 , 9

S E A  B A S S / L O U P  D E  M E R
Freshly grilled sea bass fillet, perfectly cooked and served on a bed of Mediterranean
ratatouille vegetables. Optionally fried in a crispy bread crouton coating (+4).

M U S S E L S / M O U L E S  C L A S S I Q U E S
Classic Chardonnay wine broth with julienne carrots and fennel, served with homemade fries.

2 4 , 5
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3 1 , 5

Side  d i sh e s

P A R M E S A N  R I S O T T O  

R A T A T O U I L L E  V E G E T A B L E S (7,5)

H O M E M A D E  F R I E S
Classic (6,9) • Truffle Parmesan (8,9)

L E A F  S A L A D

M I X E D  S A L A D

S A U T É E D  S P I N A C H (6,5)

Classic (10,5) • Truffle Parmesan (12,5)

Small (5,9) • Large (7,9)

Small (6,5) • Large (9,5) with Fig-
Dijon mustard dressing.

Dess e r t s

C H E E S E  P L A T T E R  

C R È M E  B R Û L É E  
Bourbon vanilla egg cream with a crispy sugar layer.

1 1 , 9

M O E L L E U X  A U  C H O C O L A T
Chocolate soufflé with a molten chocolate center on a fruit coulis.

S A N  S E B A S T I A N  C H E E S E C A K E  
Cheesecake on sponge cake. A creamy delight with the aroma of bourbon vanilla.

8 , 9

C R Ê P E  S U Z E T T E  
Tender crêpes, flambéed at the table with butter and cognac, enhanced with freshly squeezed
orange – an unparalleled dessert!

3 2

Small (16,9) • Large (24,9) with butter,
fruits, nuts, jam, and baguette.

LE PIC

1 1 , 9


