
-Prime rib of beef -  Blonde d’Aquitaine Polmard Heritage - average
1kg - 85,00€ for 2 persons 

-Ribeye FR -  average 250g - 30,00 € / 1  person 
-Beef fillet chateaubriand (FR) -  30,00 € / 1  person 

Served wiyh potatoes cooked with duck fat and sauce of the moment

K O K K O  C O O K I N G  

C H E E S E  B O A R D  A N D  D E S S E R T S

Kid’s menu - 15 ,00€ (from 1 to 9 years old)
 Fish or minced beef or chiken nuggets French 

fries or vegetables 
Chocolate fondant or Ice cream “Cornetto” chocolate or

strawberry

French cheese board - 15 ,00€
Please order in advance to get an ambient temperature cheese and

let us know if you would like some butter or/and chutney

-Crème brûlée vanilla from madagascar, sesame and almond
tuiles -  10 ,00€ WN

-Crêpe Suzette as Why Not style,  clementine marmalade - 10 ,00€
-Strawberry and almond tart,  coulis mint 12,00 €

-Homemade tarte tatin with vanilla ice cream (please allowed
20min) -   12 ,00€ 

-Rum baba and vanilla cream - 12 ,00 € WN
-Chocolate fondant with tonka bean and egg creamy mousse  -  12 ,00€

-Bun’n roll “perdu” (bread pudding),  chocolate ganache - 12 ,00€ 

Menu
Only lunch from Tuesday to saturday

excluding public holidays

the logo wn indicates which courses are included in the
menu

starter + main course + dessert :  42,00€
starter + main course :  36,00€
main course + dessert :  33,00€
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