—— AMUSE BOUCHE——
NS NI APERITIF

GOUGERES 6,00

Hearty cream puffs with wild
garlic-Comté cream

ESCARGOTS 12,00

6 snails in parsley-garlic butter

PAIN A L'AIL 6,00

Garlic bread with herbs and parmesan

COUVERT b.50

Selection of bread with homemade
fine spreads

BREAD: BACKEREI FEINL

T Y

Les Auitres/\ Oyﬂem

. with oyster bread,
meg1 eite & lemon

Fines de Claire 78600 | 32,00

No. 2 3 pieces 6 pieces
g’z'llaraeau 27.00 36,00
No. 3 3 pieces 0 pieces

.. gratinated with hollandaise sauce
& seasonal vegetables

Fines de Claire 22,00 | 39,00

No. 2 3 pieces 0 pieces

-
——— DISSIRT ———

PAVLOVA 14,00

Pavlova with berry compote,
white chocolate creme patissiere
and yogurt-cardamom ice cream

CREME BRULEE wich vanitia 9,00
CHOCOLAT AU NITZ 14,00

Chocolate mousse with rhubarb
compote and lemongrass ice cream

TARTE AU CITRON 14,00

Lemon tart with meringue, almond

crumble and basil strawberry sorbet

FROMAGE 17,00

Cheese variation with mustard fruits
and fruit bread

Drasserze

NITL

INTREE ———
STARTES

Steak Jartare

Hand-cut beef with pickled vegetables
and lettuce +

Onion jam und bread ... 23,[][]
French FHES ..o 29,00

—— PLAT PRINEIPAL ——
I EDURSES

POISSON 31,00

Croaker with beurre blanc,
carrot cream, green asparagus,
peas and Parisian gnocchi

MOULES FRITES 25,00

Mussels in a hearty white wine stock
with colorful root vegetables and
french fries

CALAMARS 19,00

Green asparagus risotto with
calamaretti and black garlic foam.
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PLATEAUX DE NITZ fon 2 rensons w 12,00

Variation from our popular starters,
Charcuterie, steak tatar, cheese and
vegetables

TARTARE DE POIVRONS (6,00

Bell pepper tartare with
orange dressing, frisée lettuce,
and cashew cream

SALAD AUGUST 16,00 22,00

Colorful salads with gratinated — smat | large
goat cheese, rhubarb ragout and
caramelized nuts and seeds

CREVETTES ROSE 16,00

Argentinian red prawns with
lemon créme fraiche, garlic and
Piment d’espelettes

CEVICHE 17,00

Beefsteak tomato ceviche with
vegan tiger’s milk, pickled red onions,
fried nori and Thai basil sorbet.

SOUPE AUX ASPERGES (2,00

Asparagus cream soup with croutons,
cured egg yolk and herb oil

TATAKI DE BEUF 26,00

Roastbeef tataki with turnips, ponzu,
yuzu gel, wasabi mayonnaise, baby
chard and breaded shiitake mushrooms

BOUILLABAISSE 12,00 36,00

Hearty sea fish soup with sea small | large
fish, mussels, saffron vegetables,
sauce rouille, Comté & baguette

All prices in euros. Food incl. 7% VAT, drinks incl. 19% VAT and service charge.
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Steak Nitz

o%eef Filet 1805 38,00 | 250, 48,00
Entrecote 2505 35,00 | 3505 46,00
Sauces
Café de Paris Butter ......cooooevviiiiiiiinnn. 4,00
Sauce DEarnaiSe oeeevveeeeiiee e 4,00
Sauce au POIVIE oo 5,50

Side dishes & toppings

French Fries «ooooovoveeeiicieeeeeeeeeeeeeeee 6,00
Truffle fr1eS cooeeeeeee e 9,00
PommeEs €CTrasse - cveneeeneeeeee e 8,00
Pancetta beans ... oovveeeneiiei 6,50
Colorful grilled vegetables ........................ 6,50
Grilled romaine lettuce ... 5,00
Fresh side salad «.ooveeveeneeeieeee e 6,50
Ratatouille «oovvneeeneiee e, 6,50
Shrimps (5 PCs) «ovvovoveeeiiiiiciic 16,00

CARRE D'AGNEAU 36,00

Rack of lamb with jus, potato foam,
green and white asparagus and
fried artichokes

BUTTON DE PATE FARCIS 2100

Beetroot ravioli with artichoke, potato
and mint filling, pea velouté, glazed
radishes and smoked almonds

GNOCCHI 16,00

Homemade gnocchi with watercress,
three varieties of beetroot and
saffron velouté

CHATEAUBRIAND 60006 ron 2 peasons 2/ 69,00
PREPARATION TIME 45 MIN

LAST ORDER 8:15 PM / SUNDAYS 19:15 PM

Whole roasted beef fillet with sauce
béarnaise, sauce au poivre, roasted

seasonal vegetables and pommes dauphines

Our service staff will be happy to provide you with information about the ingredients in our dishes that can cause allergies or intolerances



