
 
Salad with roasted peaches, 

feta, pickled red onions, lemon vinaigrette

Cheese scones, 
raw cream with Espelette pepper

•

Egg muffin, 
bacon, sheep’s milk Tomme, maple syrup and mesclun

Or
Beef tartare, 

capers, spring onion, parsley, lemon and fries

•

Pecan brownie, 
mascarpone ganache, salted butter caramel

Red berry cheesecake

CHAMPAGNE & COCKTAILS

Glass of champagne Sousa Brut NM 16€
Mimosa 14€

Bloody Mary 14€
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LOGOS FINAUX RESTAURANT LE GARAGE



 
Deviled eggs, 

chive oil

Bonito ceviche, 
pickled wakame seaweed, salsa verde, mango and pomegranate

•

Focaccia, 
mozzarella, mortadella, cherry tomatoes, basil pesto

Or
Glazed chicken katsu sando, 

coleslaw, lime mayonnaise, crushed cashews

•

Carrot cake with tonka bean, 
salted butter caramel ice cream

Mr Txokola 70% chocolate mousse, 
cocoa nib tuile, cookie crumble ice cream

CHAMPAGNE & COCKTAILS

Glass of champagne Sousa Brut NM 16€
Mimosa 14€

Bloody Mary 14€
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