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Mondaﬂ fo Fridcud, lunch onIH
DISH OF THE DAY

STARTER + DISH OF THE DAY + COFFEE
OR DISH OF THE DAY + DESSERT + COFFEE

HOMEMADE AND SEASONAL CUISINE

All our dishes are homemade using fresh, seasonal ingredients. We
favor local produce from the region. We recycle biowaste into
compost at Roissy.

1590€
19.90€

HOMEMADE - FRESH & SEASONAL PRODUCTS

STARLERS

Beetroot tartare with herbs (V]
Honey goat cheese shortbread with red onion pickles

Caesar salad small large
Crispy chicken with sweet 9§ 1B€
garlic, anchovy Caesar sauce

o
T0.SHARE. Y
P’tite fromagere @ 9€

Brie de Meaux, Fourme d'Ambert, Comté, walnuts,
apricot confit with honey and thyme flower,
seasoned salad & croutons

P'tite tartinade @ 9€
Black olive tapenade, beetroot hummus, crispy fried
chickpeas, toasted country bread rubbed with garlic

Solo < 1pers 10€
Country ham, country paté, perch sausage, Le Mans
rillettes, pickles, semi-salted butter

10€

Canaillou gourmand

Croque-monsieur with candied tomatoes,
cooked ham, pesto, comté, Emmental & green
salad or homemade fries

Franchouillarde 18€
Country ham, perch sausage, country terrine,

pickle, butter, Le Mans rillettes

SIDES

Green salad

L€
L€

Homemade fries
Ratatouille cooked for a long time in the oven 5€

French fries Amélie
Homemade fries, Brie de Meaux sauce, fried onions

8€

=

w Only gor dinner until 10 pm

Pizza Margherita @ 1LE€
Tomato sauce, basil, mozzarella, dash of pesto, sun-dried
tomatoes

Pizza Regina 15€
Tomato sauce, basil, mozzarella, white ham, button
mushrooms

Pizza Belle de Saison @ 17€

Tomato sauce, peppers, artichoke, black olive, cherry tomato,
pesto, buffalo mozzarella, roasted sunflower seeds

Organic chicken in aromatic herb crusts
Arborio rice with vegetable and basil confit, Espelette
pepper emulsion and candied tomato

Black pollock fish & chips with tartar sauce 13€
Lettuce, homemade fries
Seared beef sirloin steak 20€

on the griddle, pepper sauce, shallot and tarragon fondue,
French fries Amélie

Veggie Burger @ 16€
Pink bread, veggie crisp, Cantal cheese, tartar sauce, tomato,
salad, pickles, red onion, homemade fries

Eklo Burger 7€
Organic brioche bun, minced steak, salad, cheddar, sherry
onion confit, homemade tomato sauce, homemade fries

Pink Burger 18€
Tartar sauce, Angus beef steak, Abotia domain chorizo,

Cantal cheese with Espelette pepper, salad, homemade fries

DESSERTS

Brie de Meaux and apricot confit with honey 3€
Tangy thyme flower

Chocolate créme brilée 3€
Brookie and praline

Strawberry cake with pistachio cream 9€
Vanilla whipped cream

Gourmet coffee or tea 9€

Kid's menu DISH+ DESSERT + DRINK - €10 (grom to 12 years oid

Pizzetta margherita or Regina or Ground steak fries or
Chicken fries

+ Water syrup + Brownie
Vanilla ice cream and chocolate sauce

Restaurant open from 12 p.m. to 2 p.m. Monday to Friday and Monday to Sunday from 7 p.m. to 10:30 p.m. -
P P P Y Y Y Y P P eklo.o%lael

Taxes and services included, prices in € including VAT. - Eklo does not accept checks.
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PLATES

La franchouillarde

La p’tite fromagere

Le canaillou gourmand
La solo (1 person)
P’tite tartinade

INPUTS

Beet tartar, goat's cheese sablé

Caesar salad

DISHS

Pizza Belle de Saison

Pizza Regina

Pizza Margherita

Eklo Burger

Pink angus beef burger

Pink veggie burger

Beef Sirloin Snack

Organic chicken with herb croutes

Fish and chips

SIDES

Homemade fries
Amélie French fries
Baked Ratatouille

Green salad

DESSERTS

Strawberry
Créme bralée chocolat
Café gourmand

Brie de Meaux, apricot confit...

CHILDRENS.MENU

Pizzeta margherita

Pizetta Regina

LiST,0F ALLERGENS

Chopped steak or chicken, fries, mayonnaise

Brownie
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