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WEEKLY MENU

SUSTAINABLE AND RESPONSIBLE CATERING

We favour local products from the region. Meat comes from
France and the lle de France region. Our bio-waste is collected
and composted by Valor Tri.

HOMEMADE - FRESH & SEASONAL PRODUCE - LOCAL

JOSHARE ..

La solo (1 person) 10€
Perch sausage, local ham, artisanal sausage

brie de meaux from the Saint Remy farm,

raw milk morbier

P’tits Manchons 10€
Chicken breasts marinated in spices & tartar sauce

Arcimboldo @ 10€

Hummus, beetroot, artichoke hummus, tomatoes
tomatoes, marinated cherries, seed crackers

Franchouillarde (2 personnes) 18€

Perch sausage, local ham, artisanal sausage
brie de meaux from the Saint Remy farm, morbier
made from unpasteurised milk

STARTERS

Spring bulghur 7€
Boulghour with vegetables, citrus fruit, herbs & fresh
mint

Beetroot & Chiogga 3 ways 3€
Goat's crottin marinated in virgin olive oil

Burger style @ 16€

Bun's beetroot, tomato, ketchup, vegetable breaded
supreme, onion confit, cheddar cheese & salad
Chips on the side

Classic eklo burger 16€
Bun's beetroot, Angus minced steak, tomatoes, onion
confit, cheddar & salad / Chips on the side

Signature eklo burger 7€

Brioche bun's, Angus minced steak, old-fashioned
mustard sauce, tomatoes, smoked bacon, Brie de
Meaux cheese / Chips on the side

Steak supplement +3,50€

DISHES

Chicken skewer 15€

Marinated with sweet spices, grilled potatoes with
herbs and spices

I'll bite you 18€
Cordon bleu with chicken & comté, ham & French fries
Chips

Piece of beef 20€

Snackée a la plancha, black pepper & whisky sauce,
eklo fries with Brie de Meaux cheese

SIDES.

Green salad 35€
Pomme grenaille & green salad L€
Nicoise Ratatouille 5€
Homemade chips 5€
Eklo fries 6€

Brie de Meaux sauce, fried onions & black pepper

Créme bralée with the flavour of the moment 6€
Eklo chantilly, white chocolate 7€
Brie de Meaux from Saint Remy farm 7€

Apricot confit with honey and thyme flower, salad
of young shoots

Gourmet coffee 3€
Eklo choco, creme brilée, madeleine & choice of drink

Kid's menu - DISH+ DESSERT+ DRINK * 1L£  (Wpto6 years

Angus minced stealou  Sliced chicken & homemade fries

+ Drink by the glass + Eklo choco ou ice cream

0 Végétarien Weekday pass: 12 noon to 2pm Monday to Friday and 7pm to 10pm Monday to Thursday.
Weekend pass: 7pm to 10pm on Fridays, Saturdays and Sundays. K| 88 :
eklo.oRliciel

Taxes and services included, prices in € incl. VAT. - Allergens available on request - Eklo does not accept cheques.
www.eklohotels.com



WEEK-END MENU

HOMEMADE- FRESH & SEASONAL PRODUCE - LOCAL

FORMULA AT €20

1 croque or 1 quiche
+

1 dessert on the menu
+

1 drink
25cl beer or 12 cl wine or 1 glass of soft drinkt

BOARDS

La solo (1 person) 10€
Perch sausage, country ham, traditional sausage,
brie de Meaux, morbier made from raw milk

P'tits Manchons 10€
Chicken breasts marinated in spices & tartar sauce

Arcimboldo @ 10€
Beetroot hummus, artichoke hummus, tomatoes
marinated cherries, seed crackers

Franchouillarde (2 persons) 18€
Perch sausage, country ham, traditional sausage,
brie de Meaux, morbier made from raw milk

SNACKS e

The healthy 3€
Spring quiche with seasonal vegetables & salad
of young shoots

Croque Monsieur 10€
Traditional Croque Monsieur, white ham, Comté
cheese & chips or salad

The gourmet 10€
Spring vegetable quiche with honey goat's
goat's cheese crottin & salad of young shoots

SUSTAINABLE AND RESPONSIBLE GATERING

We favour local products from the region. Meat comes from
France and the lle de France region.

2
!!el Our bio-waste is collected and

composted by Valor Tri.

Burger style @ 16€

Bun's beetroot, tomato, ketchup, vegetable breaded
supreme, onion confit, cheddar cheese & salad

Chips on the side

Classic eklo burger 16€

- Bun's beetroot, Angus minced steak, tomatoes, onion
confit, cheddar & salad
Chips on the side

Steak supplement +3,50€

DISHES

Chicken skewer 15€

Marinated with sweet spices, grilled potatoes with
herbs and spices

I'l bite you 18€
Cordon bleu with chicken & comté, ham & French fries
Chips

DESSERTS

Créme br(lée with the flavour of the moment 6%
Eklo chantilly & white chocolate 7€

Brie de Meaux 7€

Apricot confit with honey and tangy thyme
blossom, salad of young shoots

Kid's menu - DISH + DESSERT+ DRINK - 14€  (Upto 6 years

~ Angus minced steak ou Croque Monsieur & homemade fries
‘ + Drink by the glass + Eklo choco ou ice cream

Weekday pass: 12 noon to 2pm Monday to Friday and 7pm to 10pm Monday to Thursday.
Weekend pass: 7pm to 10pm on Fridays, Saturdays and Sundays.

o Végétarien Taxes and services included, prices in € incl. VAT. - Allergens available on request - Eklo does not accept cheques.
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