
CHEESE

Camembert
Rocamadours 
Cottage cheese and red fruits coulis

DESSERTS

Candied clementines 
Fresh fruits salad

Cheesecake* 
Ruc pie
Lemon pie and rapsberries
                          

Profiteroles, one or three pieces  
Crème brûlée
Red fruits pavlova
Sugar or Nutella crepes 
                                        
Ice cream (2 scoops) :
Vanilla, chocolate, coffee, strawberry, raspberry, lemon
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Prices and service included. *Dishes marked with an asterisk are not homemade



RUC & TRADITIONS 

Duck Foie gras
Onion soup
5 snails*

Duck Parmentier 
Beef bourguignon

MAIN COURSES

Beef Carpaccio 
Traditional beef tartar or Aller-Retour
Ruc Cheeseburger / Bacon 
Beef filet, béarnaise or pepper sauce

Lamb chops
Veal milanese
Veal liver with grapes
Chicken breast, curry chutney

Roasted scallops
Seabass, lemon butter
Salmon, green beans

PASTAS 

Rigatoni, tomato, basil
Spaghetti bolognese
Truffle risotto

SIDES

Extra fine green beans, spinach, salad ,
french fries, traditional mashed potatoes, basmati rice

   
STARTERS

Soup of the moment
Panfried mushrooms

Eggplant burrata

Chicken Caesar salad
Frisée salad with bacon
Puy lentils 

Endives with vinaigrette / Roquefort cheese
Artichoke hearts
Lettuce with vinaigrette 

6 oysters « Ostra regal » special n°3 *
Smoked salmon and toast

Seabass carpaccio 
Salmon tartar

Crispy prawns
Eggs Benedict salmon / bacon

Until 7pm

Avocado toast

Club sandwich, french fries
Croque-Monsieur / Madame, salad

Omelette « organic » with herbs
Ham and cheese omelette « organic »
Mushroom omelette « organic »
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