


8_00 Le Gazpacho 
Grupacho 

9.00 Escargots au Pernod 
SnaiU cook.d. in Pemod. 

LES CLASSIQUES 

12 .00 Le& Petites Moules Mariniere& 
Whit.e wine, herbs Jttame4 mlWas 

15.00 Le Tartare de Thon 
Hand. CU1 mw tuna, wruabi and. crnnch;, tempwa bib 

15.00 Le Petit Steak Tartare 
Seasoned. mw bat tartan: 

14.00 L' Assiette de Charcuterie 
Dr, Jaus/lfe. pdte, 1uzm, ~ dude. ~rut 

15.00 Le Parfait de Foie Gras et de Volaille& 
Horne I71Ild.e chicken liver and. fme ~ru tcrine 

17 .00 Le Plateau de 5 Fromage& et fruits sees 
Assorlment of 5 ckeses, drid}7uib compote 

LES SANDWICHES 
11.50 Croque-Monsieur (20mn de cuisson) 

Wann ham and.mdted.~e on.spectal. ~ad. 
12 .00 Croque-Madame (2Omn de cuisson) 

Croqwe-MomU:ItT Sl:Mdwith sltn/D sde·1IP egg 

16.50 LUC'S Burger (avec ou sans fromage suisse ou bacon) 
Hurmone-f,u hcmeground. beef Owe-er, spectal. bread. with. orwiUwut swW ckese 
or bacon, stlVdwithfrench frie, (+2.50 for Roqwefort ckese) 

24.00 LUC'S Salmon Burger 

600 

7.00 

Organic: Salmon Owe-er, Red. pepper.s, avocad.o, speciai bread, 
stlVd withpommes gaufretld 

LES GARNITURES 
Frites 7.00 
Fm<hf,;" 
Puree de Pommes de Terre 7.00 
Y u.kon geld. mashed. potatoes 

Epinards 
SauUed Jpinach 

Carottes Glacees 
P.mk, glazed. carrob 

Chef de Cui, ine Pablo Anckadel Sou,.cnef Medina froilan ,~ 



LES SALADES 
7.00 Salade Verte 

Mesdun Salad, eMf, vina~!1e 
14.00 Salade d'Endives au Roquefort 

Endives ,aladwith RDquefort cheoe and.waLnuts 

14.00 Salade de Chevre ch.aud 
W d'!Tn goat cheese ,alad 

13.00 Salade de Calamars, algues, Herbes Fraich.es sur Humus 
Calamari Salad (Ncr hummKS, Herbs and. Seaweed. ,alad 

16.00 Salade de Poulet grille et de Roquettes 
hugula Salad. with Grilled. CJuchn, lemon dressing 

LESPLAJS 
29.00 Le Steak~Frites ~Sauce au Roquefort 

~Beurre Maitre d'H6td 
~Sauce au Poivre Vert 

2700 

2200 

20.00 

21 .00 

21 .00 

22 .00 

28.00 

26.00 

H=fr« ,trip loin ,leak with RoquefCfft cheese ,auce. InuwmaitTe d.'hbtd 
Cff green peppercorn ,all.Ce ,erved- with. french ~ and. mesdWl 
Le Steak Tartare Classique 
Seasoned. raw beef tartare, ,m,.oed. with french fries 
Le Poulet Frites ou Puree de Pomme de terre 
Roasted. fr« -range chicken with french fries ar Y Wwn gold. mashed. P!Jtatoes 
Les Merguez Frites et Salade de Mesdun, sauce AioH 
MildI., $iad. lamb ,aKSage, aidi saKa and. mixed.MesdWlsalad. 

Les Moules Marinieres Frites 
While wine, herbs s!earned. mussels served-withfrench fries 
Les Moules ProverHrales Frites 
Gdic, tcmato, fresh herbs ,leamed. mussels ,erved-with french fries 
Salade de Saumon Poche, Frisee et Asperges 
Poached Salmon SaLad. (Ncr aspa-ragu:s and. Fri:sie 

Les Coquilles Saint~Jacques sautees, Duxelles de Champignons, 
Salade d'Herbes Fraiches et Haricots Verts 
SauUed. jea scallop, CNe"r mKShroom Duxdle, Herbs Salad. and. haricots ....ms 

Le Pave de Thon Grille Piperade 

In Compliance v.oith a rttIuiIt:ment from the Connc:cticut Department o fHc:a1th, 
WCS CAFE &tatcs that: '"Thoroughly Cooking Meabl, Poultry, Seafood, ShellfISh 

or Eggs Reduces The ru.k of Food bome lllneN-. 



LES DESSERTS 

Mousse au Chocolat 
Chocolate mousse 

Creme BrUlee Ii rAnis 
Anise crt. me lniUie 
lle Flottante 
"Floating island.- (Poached meringue) 

Crepe awe Fruits rouges 
~ewith. bl.UJ:~ andstrawbcries 
Crepe Suzette "Luc~s" 
~e with Orange liquor and.lmwn sauce 

7.00 

7.00 

8.00 

8.00 

8.50 


