DINNER

LES DEUX MAGOTS PARIS

CASUAL COURSE
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SALAD & SOUP + MAINDISH
BREAD + DESSERT + CAFE
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ROASTED CALF, DEMI GLACE SAUCE, MUSHROOM
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STEAK WITH RED WINE SAUCE
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ALERT YOUR SERVER ABOUT ALLERGIES.
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DEEP FRIED MUSHROOMS,
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BONITO CARPACCIO, CELERY ROOT PUREE
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PROSCIUTTO DI PARMA

NTF K AvIN—=12 [,200
TERRINE DE CAMPAGNE
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BREAD

SALAD
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SEASONAL SALAD, TUNA, CARROT DRESSING
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CAESAR SALAD, SMOKED BACON
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HOT SANDWICH
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CROQUE MONSIEUR, SHRIMP, AMERICAINE SAUCE
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SHRIMP AND MUSHROOM RISOTTO, BOUILLABAISSE SAUCE
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ROASTED CALF, DEMI GLACE SAUCE, MUSHROOM
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ALERT YOUR SERVER ABOUT ALLERGIES.

DESSERT
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ORANGE, CHOCOLATE
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ICE CREAM, SHERBET

* =RECOMMEND

TFLLEF—DERELOARBRTF LY YABRLDIFILE L
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