—= I N At the Restaurant «A la Ferme» you
will always be welcome...

Founula at 18 eurcs Fovmula Lo
15 8M§MM
(Shis formuta ia 9ah3 onfly ok noon except Saturday, ’ ‘
Sunday and Bank Folidays) 16,50 8wooamwvee/%mn3o
Starter of the Moment + Main Course (Shis formuta. is not sconed on Saturdas,
ofu?w,@% Sundasy and Bank Fofidays)
OR &qu:ﬂ&a@%
DMain Course of the Day + Cheese Boef cheeko
Dessert

Children’s menu (- 123%0@): 7.50 ewros (main couwe + Jessert)
%(mﬂw«lmwf). 1.60 ewros



http://magnolias.centerblog.net/rub-tubes-fleurs-tournesol--3.html?ii=1
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Mushroom tark
% % %

N

Srout fiflet with Savagnin (focak sine)

Iot Smoked Iam
with Roestis (made of gqrated potatoes) and Sreen Safad

Cheeses

* % %

Sts cooking at your tahle on hot stone.

Beof steak or 15 Duck breast: 17 €



Beef fillet: 19,50 €
Owr Starters

Mushroom Sark

Snaibs “a fa%owcgadgnonm” (1 2) (u@fmﬂc hek butler qratiniedt wao)
Snaifs “a la Bounguignonne” (6) (Sardic herh butter gratinient snaifs)
Sabmon Fartar

Charcuterie plate

(Ran and cooked ham, Movtean saussage, pats and Sherkina)

Ouw Mleaks

Ve @WSW, gMgmem(WM)
Iot omoked ham, Rastia (made of qrated polatoes) and greon safad
Lamb shanks with Sasagnin (focal aleohol)

Salmon Saghatelle

Fondue (serned with green salad, potatoes and ham)

Reacletle (seried with green safad, polatoes and ham)

9€
9€

9€

5€
13 €
12€
9€

12,50 €
12,50 €
15,50 €
12,50 €
9,50 €
18,50 €
18 €/ pew
18 €/ pers
18,50 €

(gmﬁw,ﬂ/w@noafaa, W,WM,WMM,W@WW, gww&}ma)

“gmw”w
(%Mommﬂa, WW, Woafa&, tomalo, oniona, ghawf»fma)

Cuoque of “ Lo Foume” with fuench fics and queen saled

18,50 €

18,50 €



Lo carte 3u @dfaﬂu (Deaf Saads)
Our salads can be sersed in tho different siges | Sn otanter  Sn Meak

Soat eese safad 9€ 14 €
(Sreen safad, Fomato, Soat cheese on toast)

Caeoar safad 9€ 14 €
(Sreen safad, hard-boifed egq, Crouton, Chicken)

Franc Comloise Salad 9€ 14 €

@Mogluom
Ghccses plate (3 types) 7€
&M%Mm 6 €
Ouwr Desserto
@k for the Sce Croam blist

Pastrics 6,50€



