
Farmer’s bread

Cold lunch dishes

Warm lunch dishes

Available to order from 12:00 to 15:00.

Confited tomato with marinated burrata,
arugula, and an oriental vinaigrette

 18,00

Lobster soup with coconut foam, crayfish, and 
chives

 15,00

Rice flour battered prawns, served with sweet 
and sour vegetables and an oriental vinaigrette

 14,00

Goat cheese with tomato, avocado, nuts, and a 
chive cream

SAUMON FUMÉ 17,50

Smoked salmon with mixed salad, marinated
cucumber, and a crispy potato

 18,50/25,00

Beef tartare with cherry tomatoes, red chicory, 
chive cream, and potato foam............120 g / 
180 g

BURRATA 15,00

Daily changing soup

Three delicious wines with matching
appetizers. Available from Friday

to Sunday between 12:00 and 
18:00............32.50 per person

10,00

 16,50

Marinated tomato, mixed greens, Parmesan, 
and chive cream

CROQUE MONSIEUR 14,00

Pata negra and aged cheese with green pesto
mayonnaise and a salad

 17,50

Mixed salad with sweet and sour vegetables, 
poached egg, crispy bacon, chicken breast, and 
an anchovy mustard vinaigrette

SALADE DE THON MI-CUIT 17,50
Seared tuna steak, served on a salad with
Antiboise dressing

For groups of 7 or more, please send your reservation to 
info@bistrofrancis.nl

Merci!

STEAK TARTARE

BISQUE D’HOMARD

FROMAGE DE CHÈVRE

TEMPURA DE GAMBAS

PATANEGRA

SALADE CÈSAR

SOUPE DU JOUR

PAIN

FROID

CHAUD

LUNCH

JOIE DE VIN


