01, decembre, 2017 |

DEJEUNER & DINER

STARTERS & SHARING

BURGERS & CROQUES

Served with French fries

COLD BEVERAGES

SMALL STILL/SPARKLING WATER €2.00
BURRATA & TOMATO SOURDOUGH (GO €11.50
Burrata, blush cherry tomatoes, roc(ket,)balsamic, EVO MANOUCHE BURGER (GO) €16.50 LARGE STILL/SPARKLING WATER €4.00
& Manouche toasted sourdough Manouche sesame milk bun, Black Angus chuck PEPSI/PEPSI ZERO €2.25
patty, caramelised onions & cheddar cheese 7UP €2.25
BREADED BRIE BITES (V) €11.50 A erel MIRINDA ZERO €2.25
AR R e Add: Gherkins €1.75 KINNIE/KINNIE ZERO €2.25
PEACH/LEMON ICED TEA €2.50
FRENCH ONION SOUP (G0) €12.00 CROQUE MONSIEUR €15.00 RED BULL €3.50
Ouj signature French onion soup, Manouche triple decker toast, roast ham, béchamel, APPLE JUICE €2.25
brioche croite & Gruyére cheese Gruyére cheese & Mornay sauce TONIC WATER €2-25
BAKED PRAWNS (GO) ' €11.50 CROQUE MADAME €16.00 BITTER LEMON €2.25
Pernod, garlic & parsley butter, baguette slices Manouche triple decker toast, roast ham, béchamel,
Gruyére cheese, Mornay sauce & fried egg
MANOUCHE PLATEAU (GO) €31.00 IN HOUSE BEVERAGES
Cold cuts & chefases with Mar}ouche pickles & petit CHICKEN BRIOCHE SANDO €16.50
salad, served with our own batard sourdough Manouche brioche toast, buttermilk fried chicken,
mixed lettuce, onion, tomato, honey mustard sauce, REGULAR LARGE
PRRiARIEp S P iy ere FRESH ORANGE JUICE €3.95 | €5.50
HOUSE LEMONADE €3.95 | €5.75
RASPBERRY & ELDERFLOWER LEMONADE €3.95 | €5.75
SALADS & LIGHT BITES MAINS SELECTION OF SMOOTHIES €5.95
CHICKEN CAESAR (GO €14.50 BEERS & CIDERS
Chicken breast, le(ttuc)e, crispy bacon, croutons, FISH & CHIPS ) ; €20.00
white anchovies, Parmesan & Caesar dressing f)zzdgs%?‘;:ffo;":é lt‘:l‘r”t’afgi'é‘lﬁ;”es’ fresh salad,
CISK/CISK EXCEL/CISK 0% €3.00
CRISPY DUCK (NAG) €16.00 clsxécm( EX(EL/(PINT) ) €6.00
Crispy roasted duck leg, green leaf lettuce, spring HKKORY_& HONEY BRAISED PORK RIBS (NAG) €25.50 X
onions, toasted sesame seeds, pickled ginger, Served with French fries & coleslaw CORONA €4.25
asparagus, cherry tomatoes, pickled radish, soya & BLUE LABEL (44CL) €5.00
honey dressing CHICKEN MILANESE €19.00 HEINEKEN €3.00
Breaded chicken, lemon & Grana shavings HEINEKEN (PINT €6.00
PARMA HAM & BURRATA SALAD €16.95 Served with French fries or Caesar salad A ({’INT)) b
ham, mixed L , b , blush ch :
e P e i CONFIT DE CANARD (NAG) €19.95 PREMIUM DRAFT BEER (HALF PINT) €3.90
Confit duck leg, potatoes au gratin, green beans, gﬁf#':lilgwsDRAFT BEER (PINT) éz-gg
orange sauce J
€22.50 TUFF APPLE/CHERRY /STRAWBERRY €6.50
HALF LOCAL FRIED RABBIT (NAG) : . LORD CHAMBRAY, GOLDEN BAY - BLONDE ALE €6.75
PASTA Local rabbit fried in garlic, French fries LORD CHAMBRAY. SAN BLAS IPA €6.75
TOBCO. HELLES €6.95
TOBCO. NEIPA IPA €6.95
MAC & CHEESE (V €14.50
Gruyere cheese,(cgeddar cheese, mozzarella, SIDES TOBCO. HEFEWEIZEN €6.95
béchamel & breadcrumbs . NON ALCOHOLIC CIDER €6.50
Add: Bacon or Mushrooms (€2.25) | Chorizo (€3.50) Potatoes au gratin €4.00
Mixed salad €3.00
PISTACHIO PESTO TROFIE (V) €16.50 French fries €4.00 LIQUEURS & DIGESTIVES
Basil, garlic, Parmigiano, pistachios, olive oil, >
cherry tomatoes & burrata Sweet potato fries €4.50
W AGR ) €3.50 Gluten free bread €3.50 I(\mﬁl};?"\%m SASINNG éggg
PEPPERED STEAK RIGATONI €21.00 ; RAND MARNIER €3.00
L 2 G
Sliced beef, crushed peppercorns, brandy, shallots, c N4 €3.50
garlic, cream & soft herbs 4"""—“—"’/\”—1“‘\ ;:!AA'T(‘;\ERI_I'ACO €3.00
o q ECIA B AVERNA €3.00
1 AMARO RAMAZZOTTI gggg
) AMARO MONTENEGRO .
BIZZA / M‘,LKSHAKES BAJTRA €3.00
e e LEILA €3.00
SR Sl T BT BAILEYS €3.00
MOZZARELLA & GARLIC BREAD STICKS (V) €11.50 + €3.50
Garlic & ley di DRAMBUIE 5
parsley dip
Add: Bacon €1.75 KAHLUA €3.00
MATCHA MILKSHAKE SAMBUCA MOLINARI b
MINOR SWING (V) €12.00 €11.50 LIMONCELLO .
Mozzarella, basil leaves, Manouche tomato sauce, Vanilla ice-cream, matcha powder & BRANCA MENTA €3.00
sesame seeds & olive oil milk, topped with fresh whipped cream JAGERMEISTER €3.00
Add: Burrata €3.00 and crushed pistachios HENNESSY VS €4.00
Add: Parma ham €3.00
REMY MARTIN VSOP €4.00
BROWNIE MILKSHAKE €3.00
PARMA HAM & ROCKET FOCACCIA €15.00 €10.50 RUBY PORT (5¢L) ;
Parma ham, Grana Padano, rocket leaves & Chocolate ice-cream, homemade brownie GRAPPA DI BARBERA €3.50
olive oil & milk, topped with fresh whipped cream,
Add: Burrata €3.00 chocolate powder and a milk chocolate
truffle SPIRITS
CHORIZO & BURRATA FOCACCIA €16.60
Chorizo, burrata, caramelised onions, cherry PISTACHIO MILKSHAKE
tomatoes & rocket leaves €11.50 CAMPARI €3.00
Vanilla ice-cream, pistachio cream, APEROL €3.00
XEGeth FO(tA(qA (VG) . o s €14.00 crushed p{stachios & milk, topped with MARTINI BIANCO (5CL) €5.00
VANILLA & HAZELNUT COOKIE EL PATRON SILVER €6.00
MILKSHAKE ABSOLUT €3.00
J N\ €11.00 BELVEDERE €3.50
Vanilla ice- , hazelnut cookie, J&B RARE €3.00
4 STEAK FRITES & vanitla syrup & milk, topped with fresh CANADIAN CLUB €3.00
v w whipped cream F %
Served with French fries and jus jélc'lltlII:IAEN\;\fklsKER BLACK éigg
PLANT MILK AVAILABLE UPON REQUEST AT AN MONKEY SHOULDER €4.00
BLACK ANGUS BAVETTE (300G) (NAG) €32.00 CHIVAS REGAL 12YR €3.50
JAMESON €3.50
GLENFIDDICH 12YR €5.00
Add: Béarnaise sauce or Mushroom sauce €3.50 ISLE OF JURA €5.00
(NAG) NO ADDED GLUTEN
BELLEVOYE BLANC €7.50
(V) VEGETARIAN
(VG) VEGAN SAILOR JERRY SPICED RUM €3.75
\ f (GO) CAN BE MADE GLUTEN FREE CAPTAIN MORGAN SPICED BLACK €3.00
(GO.V) CAN BE MADE VEGAN BACARDI WHITE €3.00
Menhu iiems may conttaintor con;e in cortztact with GORDON’S GIN €3.00
wheat, eggs, peanuls, tree nuts, crustaceans ’
L i i GORDON’S PINK GIN €3.00
ITEMS CANNOT BE SUBSTITUTED. REMOVED ITEMS ”;°”é‘fo”fidléf”s’&‘ip’i‘gfzii‘,”s%’ iii%’?,:ﬁfs%leéyh;}zﬁ’ i’ CITADELLE €3.00
WILL NOT BE REFUNDED. i e e A e U RICARD €3.00
CYNAR €2.50
SOUTHERN COMFORT €3.00
- THE MANOUCHE TEAM GOES THE EXTRA MILE TO PREPARE YOU QUALITY COMFORT FOOD, PLEASE ALLOW TIME FOR SERVICE - Page 2 |



https://www.kingarthurbaking.com/blog/2022/01/18/how-to-shape-a-batard

	Cold cuts & cheeses with Manouche pickles & petit salad, served with our own bâtard sourdough

