LES

M AUVAIS
GARCONS

enu at 2/€

Starters

Mimosa egg

Organic mimosa egg, homemade truffled
mayonnaise, Serrano chips, arugula.

Tuna ceviche

Tuna ceviche, mango, red onion, lime zest,
carrots, olive oil, garlic and sweet potato.

Beef tataki

Beef tataki, two-sesame Thai sauce, fried onions,
arugula and vegetable pickles.



Dishes
Candied and glazed pig

Candied and glazed pig, mashed potatoes and
homemade jus.

Saithe steak

Roasted saithe steak with aioli, gourmet rice with
baby vegetables.

Eggplant a la bonifacienne

Eggplant a la bonifacienne au gratin with
parmesan cheese, stuffed with breadcrumbs,
spinach and parmesan cheese.

Desserts

Tiramisu with speculoos and seasonal
strawberries.
Brioche perdue, salted butter caramel, chantilly.
Cheesecake, white chocolate & mango.



