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: LUNCH € DINNER

#- 12.00 to 4.00pm

1 SINGLE LUNCH LUNCH
SET MENU ‘o ‘? S 2

€ 21.50
Soup of the day Small mixed Salad
FOR ALL" “ith 1 oy
Poultry balls with tomato sauce Parmentier of Cod Fish
and Belgian chips 90 490 §5e
00 P C TS Fruit
3 DAYS IN ADVANCE Homemade Cream Caramel
(f MINIMUM 15 PEOPLE Potage du jour Petite assiette de salades mélangées
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Boulettes de volaille, Parmentier de cabillaud
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$ LUNCH AND DINNER z & LUNCH AND DINNER 2
€ 22.50

€ 25.90
Small Tomato Salad Homemade vegetable tortilla
) o e ) ) and tomato coulis
Grilled Turkey fillet, Belgian chips T are
and mixed Salad

Soja steak with grilled tomato,
greens beans

and boiled potatoes
v i 190
Fresh fruit salad of the house
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Homemade Cream Caramel

Petite salade de tomate
et ges
Filet de dinde grillé, frites Tortilla maison aux légumes,

et salade mixte coulis de tomate
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Créme au caramel Maison Steak de soja, tomate grillée,
haricots verts et pommes vapeur
Do 190 100
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€6,10 € 8,50

25cl soft + coffee 50cl soft + coffee

* 1 seul et méme menu pour tous, & communiquer 3 jours minimum avant la date du banquet, groupes de 15 couverts minimum.
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LUNCH AND DINNER
€ 39.00

Small LEON Salad (mixed salad, fried mussels, tomatoes, eggs,
potatoes, pepper cream sauce)

head o od

Grilled salmon fillet, Maitre d’hotel butter, boiled potatoes OR
Mussels mariniéres (800 gr)and Belgian chips

TCTCATS
Ice cream truffle with chocolate

Petite salade LEON (salades variées, moules en friture, tomates,
oeufs, pommes de terre, créme au poivre)
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Filet de saumon grillé, beurre maitre d'hétel et pommes de terre
nature OU moules mariniéres (800gr) et frites
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Truffe glacée au chocolat
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Fish soup with garlic sauce,
croutons and grated cheese
oo 1oe
Waterzool of fish
(sole, salmon, monkfish)
(C Tt
Raspberry sorbet

Soupe de poissons, rouille, croGtons
et fromage rapé
190 ¢ (0w
Waterzooi de poissons
(sole, saumon, lotte)
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Sorbet de framboise
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LUNCH AND DINNER 2

€ 45.60

€79.70
Léon platter (flat oysters, cupped oysters,
raw mussels [season], sea snails)
ot oo
Grilled half lobster
ot oo
Profiteroles

Assiette Léon (huitres plates, huitres creuses, moules
parquées [en saison], escargots de mer)
o400 190

Demi-homard grillé
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Profiteroles
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