FISH & MEAT

—— RECOMMENDED MENU ——

MEETITOHEY P X = a—

* Y5352 —7 + X4 VHE + NV 5,200

FH¥—bF + Hh 7=z
SALAD & SOUP + MAINDISH + BREAD + DESSERT + CAFE

MAIN

FREV IDBBUCEEL
FAOBRETI—FIF—RXDF—THEE A74 V-2

CHEESY BAKED FISH, WHITE WINE SAUCE

Sha4/720071 FEF v RYEL»DPEFEODF7VYT—L
ROASTED BEEF FLAP MEAT, MASHED POTATOES AND CABBAGE

AT—F% 7Yk +1,500
STEAK AND FRIES

LUNCH

LES DEUX MAGOTS PARIS
[1:130-14:00

YS55&X—7 + WXLy (BRIE + AEIE) 4,500

Ny + TH—F + A7z
SALAD & SOUP + FISH + MEAT + BREAD + DESSERT + CAFE

B5582—7 + Wx4> (ARE + gpm) 4000
NY + h7=x
SALAD & SOUP + FISH + MEAT + BREAD + CAFE

2,700

Y535 —7 + A4 VHE + XY + A7z
SALAD & SOUP + MAINDISH + BREAD + CAFE

% =RECOMMEND

TLLEF—DERFLOAEF Y LY YABBHLDIFCEEIW
ALERT YOUR SERVER ABOUT ALLERGIES.



SALAD

Z2=—7 + XYy + A—e—-XRBAEXGLE

¥xXR—avoy—Y-—-H354% [,L60O
CAESAR SALAD

X NT F AvN—=aD 77— —XY 3% [,L8OO
FARMER'S SALAD, TERRINE DE CAMPAGNE

HOT SANDWICH

54 + 2—7 + A—Eb—-XIFAERME

TS5 VAREENLODZAOy 299 L 1,000
CROQUE MADAME, FRENCH BAYONNE HAM

* BELTPAVS—XY—2078v 7 Lya 2,000
CROQUE MONSIEUR, SHRIMP, AMERICAINE SAUCE

CLASSIC FRENCH

Ny + a—e—XRIBAEME

*x AF7—F% 7Yv b 3,500
STEAK AND FRIES

BERFRAX—-YTY

DESSERT SET

BREZHAOAICBRY 7

* AHDOT Y — b 500
DESSERT OF THE DAY
Hhk—FRS 800
OPERA CAKE
EXYFFOL—RT—F 800

PISTACHIO MOUSSE

SET DRINK

TREIVEBETFCLET W

FVYFLTLYEREO—Ek—
[+300ATELPDHDYVERICEENATRETT |
MAGOTS ORIGINAL BLEND COFFEE

PA4XaA—k—
ICED COFFEE

$IL X (HOT/ICE)
TEA

F—Hz=zw o 7—0LJ LA +200
ORGANIC EARL GREY

F—Hz=wvo -V +200
ORGANIC DARJEELING

F—H=vo PRIV +200
ORGANIC JASMINE

F—Hz=wvo hEI-NL +200
ORGANIC CHAMOMILE

LEYN—ART +200
LEMON VERBENA

RS F A +300
MASALA CHAI

ASSAM BLACK TEA, CARDAMOM, GINGER, CINNAMON

I X7 L Y (SINGLE/ DOUBLE) +300 / +500
ESPRESSO

H7x77T /] B 7xF L wwor/ice) +400

CAFE LATTE / CAFE AU LAIT

% =RECOMMEND

TLLEF—DERFBOAEF Y LY YABHLDIFCEIW
ALERT YOUR SERVER ABOUT ALLERGIES.



