LUNCH

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

FISH & MEAT

BS35R—7 + X4 VHRE + XY + Hh7=z 2,700
SALAD & SOUP + MAINDISH + BREAD + CAFE

MAIN

TREV I 2BBUO(EZTL

BRIV 7—L/7€¥y b MFRADINT 1+ —2
PAN FRIED SEA BREAM, BURNT BUTTER SAUCE, EGGPLANT

FHEBLBANOAT s TIIFRAYV—R F/330Y T —
ROASTED VEAL, DEMI GLACE SAUCE, MUSHROOM

XHODRTF—F 97—V —2R +1,500
STEAK WITH RED WINE SAUCE

—— RECOMMENDED MENU ——

UESETITOHREY P A= a—

* Y558 —7 + WX 1Y (RRE + BARE) 4,500
Ny + F¥—F + H 7z
SALAD & SOUP + FISH + MEAT + BREAD + DESSERT + CAFE

* S5 R—T7 + WX1» (RRE + ARE) 4,000

NY + Hh7zx
SALAD & SOUP + FISH + MEAT + BREAD + CAFE

YSHFRR—7 + X4 VHE + NV» 3,200

FH¥—F + H7zx
SALAD & SOUP + MAINDISH + BREAD + DESSERT + CAFE

Y =RECOMMEND

FLLXF—DEFLOAEFY LY YABBHLD2IFLCEZIL
ALERT YOUR SERVER ABOUT ALLERGIES.



SALAD

Z2—7 + Ny + a—e—XBHAERE

* FE LASRT—Yary FHBFRL 1,750

VFOY S5 ABRLy> YT
SEASONAL SALAD, TUNA, CARROT DRESSING

RE—IR—OAVYD—HF—H5% [,750
BetOYoRFLy>rs
CAESAR SALAD, SMOKED BACON, CELERY ROOT DRESSING

HOT SANDWICH

Y549 + 2—7 + A—e—XRBHAFKMGE

F/aéR—aOAvorsOyv oYL [,L9OO
CROQUE MADAME, MUSHROOM, BACON

X BELFPAVSF—XRV—Z2078vy2Ly>a (900
CROQUE MONSIEUR, SHRIMP, AMERICAINE SAUCE

CLASSIC FRENCH

Ny + Aa—b—XRBALERE

*x AT7—F% 7Yvbh 3,500
STEAK AND FRIES

SET DESSERT

BREEZHAOAFICRY 27

AHDOFHF—F OO0
DESSERT OF THE DAY

Y =RECOMMEND

FLLXF—DEFLOAEFY LY YABBHLD2IFLCEZIL
ALERT YOUR SERVER ABOUT ALLERGIES.



