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BEEF BURGER - 11.00

smashed beef burger on a toasted brioche bun, with tomato,
salad and cheddar cheese
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SMOKED SALMON - 11.00

open sandwich on sourdough bread with smoked salmon, SALADE RICHE - 10.50
cream cheese and dill seryed with plckled cucumber fresh salad with a fine salad dressing, crunchy vegetables
& 8 @@ and a garnish of trout, smoked salmon, mussels and Ganda ham
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/ S) \ GRILLED HALLOUMI - 9.50
served with crisp romaine lettuce, courgette, watermelon
W and a vinaigrette of black olives J
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POULTRY BOUILLON - 7.50

rich and clear chicken bouillon with fine julienne
of seasonal vegetables and pieces of chicken, served with
a light brioche topped with homemade chicken liver paté
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APPLE TART - 4.50

classic apple tart with cinnamon, lemon and raisins
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RICH CHOCOLATE BROWNIE - 4.50 J

with nuts, vanilla ice cream and a pinch of sea salt ’ ﬁ
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INVITEZ SURPRISE CHEF"S MENU - 17.50 ENJOY JOUR MEAL

10 Years THe HAGUE a daily changing two-course menu BON APPETIT

El;)::;T‘EALITY EXPERIENi:E - please ask our students about the allergens in this menu - EL APETITO BUENO




