L APPART

frige ax Lardong - 4rige 4lad Wik poached eop, bacon, crovkong o a pancekka vinaiopekke

le Burger - 12 b of Mlacami 4cbe, Morbier cheece, fomakoes, bukker lekkuce, orilled red onieng
o alcll on ciababka vikh a de of Hrieg

Endive Glade vikh walnoks, Arkangy black apples, and a Keapefork. dreging

Griled Chicken Gndvich, pigkov gk cheege, peauille peppers, artichcke. pedto and bukker lebbuee
served on cizbakka wikh 4rieg and aidli

fruavla and fredh Englidh Ra Glad vikh lemon ze4, Brebirouge cheege and a lemon mink vinaiapekke
Croaee Mondeur - ham, bechamel and apuvere on Wanarama bricche. erved vikh mixed greeng
Croaee Madame — add an eop)

P= T Mogels Marinizre - vhike vine, Jalloks, pardey and aprlic

Niman anch Bavekke. Sheak with a peppercon guce and £ennebec. houge-cuk 4ieg

“Tarke. fine wikh oniong, Niman Ranch becon, Reblochon cheege o marble. pokatoes served v/ mixed apeeny
AN Rrdu - bricche french koadk vith creme 4raiche o a houge made fredn berry compoke

Eapg, Penedick — La Quercia progivkko and hollandaice. on pain apillée. wikh roadked pokakoes

Oeuf a la Coque =2 4of-bolled eqpy and black Lruffle bukker mouillebtes <erved wikh

La Quercia progivkko, roadked pokakoes and chankerelle. mudhroomg

Omelekbe — opek cheese, pequillo peppers and komakoes cerved vikh mixed greeng
Oneletke. ~duck condk, Morbier cheese and carmelized oniong gerved wikh roadked pokakoes

Oeviz brouilles, ~ gorambled eapg vikh ham and apuvere. <erved wibh roadked pokakoes
Mhike Emerop beang wikh Niman aneh bacon 7
£ennebee houg-ck 4rieg wikh aldli 5

Orapnic. mixed apeens vith Geek 100 o aprlic bricche erovkong 5

Lappark ues local, orapnic. produeks wihenever pogdble
Corkepp. fee 25 (linked 4o Z 750m| bokkle per parky)

Lappark i nok regpongble o lodk or dkdlen temg
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