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LE CORDON BLEU BIEN a&aIME

- RESTAURANT -
Cordon bleu kitchen

Le cordon bleu what is it ? The "“cordon bleu’ is an iconic dish in French
gastronomy consisting of a fillet wrapped in charcuterie and cheese, it is then
rolled in bread crumbs and cooked. All of our cordons bleus are fresh and
made with love every day.

22 Our cordons bleus <«
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Gel ar d Chicken fillet, white ham, our cream cheese 9’90€
Babette Chicken fillet, dried beef, our cream cheese 9’90€
L] L]
Bl‘lgltte Veggie fillet, confied bell peppers, our cream cheese 9’90€

SaiSOII New cordon bleu recipe each season day 1 0,90€

(¥ All our cordon bleus are 100% gluten-free

:¢MENU

from 13,90€

=+ OQur extras <<
Sides

e Balls potatoes* .o 4,00 €

¢ Garnish of the moment ...l

Sauces

e Ketchup ..ottt es 1,00 €
o MayONNaiS ™ e 1,00 €
O MUSEard e s e 1,00 €

It's even better, with a good side !

Drinks

o Still water 33 c/

3,00 €
e Sparkling water 33 c/ 3,00 €
¢ Authentic lemonade 33 c/ .......ccoceuviniriniiiniiiie 4,00 €
o Authentic Cola 33 ¢/ .......... - 4,00 €
e Peachiced tea 25 cl  .......ccocooiiiiininiiccceee 4,00 €
0 Cider 33 cl ...t ane 5,00 €
e Lager 33 c/ 5,00 €
o Glass of wine : red, white, rose (Only onsite) ................ 5,00 €
o Wine bottle : red, white, rose (Only onsite) ......ccoeuerueee 25,00 €
0 COFFE@  werreereereesseseeseeseressesssessesesessseeseesesasessseseesenene 2,00 €
Never forgetthe little refreshment !

Deserts

¢ Chocolate pitchoune*  (french toast roll) = weceeveeeeernnnnenees 4,00 €

e Sweet of the moment F P P PP

""Les madeleines de proust’’, from our grandmothers ! T,

Bon appétit mes chéri(e)s !



