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Main courses Desserts ...

Accompagnements/Sides. CrÃ¨me brÃ»lÃ©e Ã  la lavande. 14. Haricots Ã  la Moutarde. 8. Lavender flavoured crÃ¨me brulÃ©e, cookie financier. Mustard green beans. 
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Entrées/Starters



Plats de Résistance/Main courses



Soupe du jour Soup of the day



12



Magret de Canard, gnocchis provençaux Duck Breast and provençal gnocchi



36



Pissaladière en focaccia maison Traditionnal Nicoise tart



14



Filet de boeuf, gratin dauphinois et champignons grillés Beef eye fillet, potato gratin and sautéed mushrooms



39



Carpaccio de boeuf Beef carpaccio



19



Tartare de Boeuf coupé au couteau et pommes paille Hand cut beef tartare with straw chips



Poulpe au court bouillon, pommes de terre tièdes, fenouil Poached octopus, warm potatos, fennel



22



Agneau aux herbes de Provence, jus à l'orange, aubergine gratinée Herbs marinated lamb, orange jus, eggplant au gratin



34



Salade de chevre chaud, miel australien Goat cheese salad, Australian honey



18



Suprême de poulet fermier, écrasée de pommes de terre à huile de truffe Free-range chicken breast, smashed potatoes with truffle oil



32



Saumon Gravlax, chantilly au raifort, basilic Gravlax Salmon, horseradish chantilly, basilic



21



Poisson du jour et ses légumes de saison Fish of the day, seasoned vegetables



32



Burrata et ses tomates du jardin, roquette Burrata with garden tomatoes, rocket salad



22



24/32



Assiettes à partager/Sharing plates



Assiette de fromage du moment/Cheese platter 22/34



Assiette de Charcuterie/Charcuterie plate, 24/36 Prosciutto, Coppa, Bressaola, Saucisson du pays Antipasti à la Provençale/Provencal Antipasti, 22/34 Zucchini flowers fritters, marinated capsicum, Pissaladiere, Tapenade, Artichokes, confit tomato.



Desserts/Desserts Accompagnements/Sides Crème brûlée à la lavande Lavender flavoured crème brulée, cookie financier



14



8



14



Pommes paille Straw chips



8



Moelleux au chocolat, sorbet myrtille sauvage Chocolate fondant, wild blueberry sorbet



8



Bugnes niçoises à la fleur d'oranger, marmelade et sorbet mandarine Traditionnal orange blossom fritters, marmelade mandarin sorbet



14



Mesclun de Salade Mesclun Salad



14



8



Velouté de pêche à la verveine Verbena flavoured peach velouté Profiteroles French choux pastry with vanilla ice cream and hot chocolate sauce



14



Haricots à la Moutarde Mustard green beans



Ratatouille Ecrasée de pommes de terre à huile de truffe Smashed potatoes with truffle oil #LOLUKBISTRO



10



All credit card payment incur 1,5% surcharge



LOLUK BISTRO
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starters desserts main courses 

Jelly fish,. Japanese plum dressing. FRIED VANILLA ICE CREAM. With Oreo crumbles. MATCHA CRÈME BRÛLÉE. À. VO. S PAPILLES, PRÊTS, SAVOURE. Z.
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main courses desserts 

Grilled rib steak, shallot risotto, truffle duxelles. 30. Tartare de saumon à l'aneth, câpres et citron, salade, légumes du jour. 26. Tartare de boeuf, salade, légumes ...
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STARTERS MAIN COURSES DESSERTS 

27 oct. 2015 - Fillet de Porc et Langue Gratin Dauphinois et Poireaux (P). Pork fillet and tongue, gratin and dauphinois with leeks. R130. Pithvier aux Epinard ...
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Appetizers Starters Main courses Desserts 

Free-range eggs with Iberian ham and Parmentier cream. 14. 10. 5. 13. NiÃ§oise salad. 12 ... Iberian pork ribs with Hoisin marinade, chestnuts and dried apricots.
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Appetizers Starters Main courses Desserts 

Roasted sea bass with porcini mushrooms. Monkfish catalan stew with wild mushrooms. 22. Stewed meatballs, baby cuttlefish and Dublin Bay prawns. 16. Enjoy a 20% discount on lunchtime set menus from Monday to Friday. N'oubliez pas que tous les midis d
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appetizers main courses cheeses & desserts drinks 

Lemon meringue, confit with lemon and mint 16 â‚¬. Â«Cap Ferret/Paris Â», vanilla cream-filled choux, chocolate sauce 12 â‚¬. Finger Choc by CafÃ© de l'Homme 16 â‚¬.
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Appetizers Starters Main courses Desserts - City Bar & Restaurant 

Steak tartare classique. Le hamburger du Central. 15. Jarret de veau laquÃ© au miel et pommes de terre sautÃ©es. 16. 18. Travers ibÃ©rique sauce hoisin, chÃ¢taignes brisÃ©es et oreillons d'abricot. Filet mignon de veau Rossini avec de pignon Ã  la cr
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main courses - SLIDELEGEND.COM 

Alsace | PINOT BLANC Domanie Trimbach AED 510. Bordeaux | CHÃ‚TEAU LA LOUVIERE AndrÃ© Lurton AED 1150. Burgundy | CHABLIS Moreau et Fils AED 510. RhÃ´ne Valley | COTES DU RHONE BLANC â€œParallele 45â€� P. Jaboulet Aine AED 335. Vin de Pays | PLAIMONT
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starters dessert main courses 

PIZZA CALABRESE. Tomato sauce, fior di latte, spicy salami, black olives and peppers. CHEESE TORTELLINI. Cream sauce, pancetta, mushrooms and veal stock. ATLANTIC GRILLED SALMON. Lentils, grilled green asparagus, fennel salad, cucumber and dill. GRIL
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main courses - Hilton 

Cauliflower, scallop and Madras curry. Lamb loin, Celeriac puree, roasted onion and watercress. Espresso creme brulee with mini cinnamon doughnut. Glass of ...
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main courses - Hilton 

... of 10% municipality fees and 10% service charge. Please note that items and vintages might vary due to market availability. Champagne And Sparkling Wines.
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main dishes Desserts 2 ... - Alvisse Parc Hotel 

27 oct. 2017 - Reservation: [email protected], ou/or téléphone / phone: 43 56 43 0. Grand / Big Parking 480 places / spaces. www.parc-hotel.lu Like us ...
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main dishes Desserts 2 ... - Alvisse Parc Hotel 

27 oct. 2017 - Blanquette de veau Ã  l'ancienne, riz. Veal blanquette , old style with rice ou / or. Filet de sandre au vin blanc. Pikeperch fillet with white wine. Desserts ou / or. Brioche perdue. â€œBrioche perdueâ€�. Tiramisu traditionnel. Tradit
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main dishes Desserts 2 ... - Alvisse Parc Hotel 

... 1 coffee included. Reservation: [email protected], ou/or tÃ©lÃ©phone / phone: 43 56 43 0. Grand / Big Parking 480 places / spaces. www.parc-hotel.lu Like us ...
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main dishes Desserts 2 ... - Alvisse Parc Hotel 

13 oct. 2017 - Scampis sautÃ©s Ã  l'ail & au pastis, riz basmati. Fried scampi with garlic & pastis, basmati rice ou / or. SuprÃªme de pintade au miel, pommes de terre sautÃ©es. Supreme of guinea fowl with honey,. & fried potatoes. Desserts ou / or. 
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main dishes Desserts 2 ... - Alvisse Parc Hotel 

13 oct. 2017 - Scampis sautÃ©s Ã  l'ail & au pastis, riz basmati. Fried scampi with garlic & pastis, basmati rice ou / or. SuprÃªme de pintade au miel, pommes de terre sautÃ©es. Supreme of guinea fowl with honey,. & fried potatoes. Desserts ou / or. 
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main dishes Desserts 2 ... - Alvisse Parc Hotel 

EntrÃ©es / starters. Salade au saumon fumÃ©. Salad with smoked salmon ou / or. CrÃ¨me de tomates au basilic. Creamy tomato soup with basil. Plats / main dishes.
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main dishes Desserts 2 ... - Alvisse Parc Hotel 

lundi - vendredi midi / monday - friday lunch. Semaine / week : 28.08 - 1.09.2017. Menu Lunch Express. Les 2 plats sont servis sous 50 minutes. 2 dishes served ...
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Courses 

The answer is simple, recent numerous studies and the quick and large development of both ..... 14]. Desiraju has proposed a unified picture of the H-bonding interactions in ..... replication processes and protein synthesis [113]. ...... A. L. Sobole
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Desserts |Desserts 

Wrap au poulet | Chicken wrap. 34.-. Guacamole, tomates, yoghourt au citron vert, frites fraÃ®ches et salade. Guacamole, tomatoes, lime yoghurt, fresh French fries ...
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Courses 

This eBook does not include the ancillary media that was packaged with the ..... 13.6.2 Design of a Stepping Motor Control System. 655. 13.6.3 Perspective on ...
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Courses 

This edition presents a new set of problems in Plane Trigo- nometry. The type of ... son of the late Dean Palmer, for assisting in checking answers to problems and in ..... Summary offormulas. . . . . . . ...... -10-9 -8 -7 -6 -5 -4 -3 -2 -1 0 I 2 3 
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Courses 

In fact, we'd go a step further and say that the Waterfall is a cause of great misery for the people who build products, and the resulting products fall well short of ...
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classic main courses libro inglese jenni fleetwood dbid 10u89 
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