Bster
FRANCIS

BREAKFAST,
LUNCH

DINNER"

3 courses 595.- 4 courses 72,5,

STARTER

STEAK TARTARE

Steak tartare, crispy potato, black garlic and comté
foam.

INTERMEDIATE COURSE

COQUILLES SAINT-JACQUES

Seared scallops, celeriac, little gem, hazelnut, basil and
dashi beurre blanc.

MAIN COURSE

FILET DE BEUF

Filet of beef, textures of peas, Jerusalem artichoke and
chanterelle sauce.

Available as a supplement: fries, potato mousseline or
a fresh salad.

DESSERT

DELICE DE FINANCIER

Financier, banana, caramel and dulcey ice cream.

For modifications, a supplement may be charged.
Of course, we take allergies and dietary preferences into account.




