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Starter

Garlic bread

Duck liver pate on bread
Tomato and mozzarella bread
Cheese garlic bread

Tuna tarragon bread

Spring rolls - prawn

Spring rolls - vegetable
Prawn fritters 4 pieces
Chicken drumstick 4 pieces

Scallop St. Jacques with garlic butter
NZ mussels (4) with garlic butter
Prawn cocktail

Seafood gratin in shrimp bisque




Starter

314 Fresh salmon tartar salad

315 Smoked salmon salad with dill sauce
316  Smoked salmon plate (100 g)

317 Tomato and mozzarella salad

318 Tomato salad in balsamic vinegar
319 Duck Caesar salad - small

320 Beef carpaccio in parmesan
321 Fresh beef tartar with French fries
322 Prosciutto (100 g) with green salad

323 Cold meat plate
(50 g each of prosciutto, salami and ham)

Snails (6) in garlic butter

Frogs' legs (6) in garlic butter

Onion soup gratin
Fish soup (small bowl)
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329
330
331
332

Soup & salad

Mushroom soup (small bowl)
Vegetable soup (small bowl)
Spinach soup (small bowl)
Asparagus soup (small bowl)

Small salad

333
334
335

Green salad (small)
Mixed salad (small)
Egg salad mimosa (small)

Large salad

336
337
338
339
340
341
342
343
344

Bacon potatoes parmesan
Norwegian Salmon & potatoes
Nicoise tuna, potatoes, anchovies
Tuna Salad

Crumbed chicken

Chicken curry salad

Green salad

Mix salad

Feta Greek salad




YAM SPICY SALAD

Mixed seafood spicy salad
Spicy salad mix seafood glass Noodles
Pork spicy salad

Yam fresh salmon Spicy salad
Yam grilled salmon Spicy salad

| 526 Steamed Seafood

New Zealand
Mussels, Crab
Shrimps, Squid,
Snail
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" Gratins

Tartiflette Camembert 390

Potato gratin, bacon with green salad

Beef red wine parmentier with salad 220
Pork Provencal parmentier with salad 210

Bolognese ‘parmentier with salad 200

Chicken curry parmentier with salad 180
Ham and penne pasta gratin with salad 220

Bologngese penne gratin with salad 220
‘Beef lasagne with salad, 230
Salmon and spinach lasagne with salad 270




Gratin spinach festival

Spinach, eggs and cheese
Spinach and gorgonzola

Spinach curry with mixed seafood
Spinach with potatoes and cheese
Spinach salmon and salad

Gratin cheese vegetables

Vegetable parmentier Mash potato’s on the top
Mixed vegetable in curry cream sauce
Mixed vegetable in béchamel sauce and cheese

Tartiflette camembert Potato gratin
with camembert & green salad




Truffle oil

Anchovies and olives
Gorgonzola

Salmon and capers

Tuna and tomato

Seafood with garlic, chilli, olive oil
Seafood with tomato sauce
Seafood with cream sauce
Chicken and mushroom
Chicken with lemon sauce
Arrabiatta

Tomato

Bolognese

Carbonara

Meatballs (beef)

Spaghetti

Tagliatelle

Penne




Pasta

385 Cream broccoli and parmesan
386 Mushroom garlic and parsley
387 Mixed vegetables oyster sauce

401 Extra parmesan

Kitchen Fusione'*g

390 Chicken green curry with spaghetti
391 Black pasta Kimao seafood
392 Spaghetti Grapao with pork




Pizzas

DiDine with ham, onion, mushroom, pineapple,
oregano, olives, capsicum, anchovies

Four cheese (mozzarella, gorgonzola,
parmesan, gruyere)

Chorizo and onions
Bacon and onions
Anchovies and olives
Salmon and onions
Marinara (seafood)
Bolognese

Ham and pineapple
Ham and mushroom
Ham

Chicken and mushroom
Margarita with olives

Pizza prosciutto crown ham, olive, oregano
Pizza chicken crown ham, olive, oregano
Calzone, ham and mushroom

Calzone, four cheese with spinach




**Make your favourite pizza.
Choose from the following ingredients”
443 basic tomato & mozzarella 170 tb

400 Mozzarella 50
W 401 Parmesan 50
/ 402 Gruyere 50
403 Gorgonzola 50
404 Basil 20
405 Garlic

406 Onion
407 Peppers
408 Tomato
409 Olives
410 Mushroom
411 Pineapple
Ny 412 Egg
¥ ? & '« 413 Spinach
' 414 Anchovies
415 Squid
416 Prawns
417 Salmon
418 Tuna
419 Ham
420 Bacon
421 Chorizo
422 Beef
423 Pork
424 Chicken
425 Bolognese
426 Oregano




| Special dish

Paella seafood

522 Paella in saffron,
seafood Chicken
chorizo (25 minutes)

Tenderloin Rossini

560 Beef tenderloin, NZ, 220g, 750
Rossini style
(fresh foie gras 80g
& cognac, black pepper

Beef steak
Thai Charolais

561 French Thai Beef
Charolais
Beef steak 220 g

Garlic butter
from Franck




' special dish

Duck Breast
Flambed

500 Orange sauce
501 Green pepper sauce
502 Red wine & bacon

Lamb chops
New Zealand

503 Red wine sauce sauce
504 Garlic red wine sauce

Bouguignonne

562 Bourguignonne caquelon
(minimum 2 persons)
with french fries and salad

563 Bourguignonne
fried in the kitchen
with french fries and salad




Fish dish

Tuna steak (half cooked)
Salmon fillet

Cod fish (cabillaud)
White snapper steak
Fish steak, jalamed
Mackerel steak

Roesti potato

Wedges

French fries

Mashed potato
Croquette

Boiled potato

Roast potato onion
Roast potato onion bacon
Roast potato onion garlic
Rice

Garlic rice

Only vegetables

Only salad

Spaghetti

Tagliatelle

Penne

Sauces

28
29
30
31
32
33

Cream lemon sauce
Cream dill sauce

Cream mushroom sauce
Cream green pepper sauce
Cream basil sauce

Cream Tarragon sauce




Fried steak fish

Fried salmon steak in oyster sauce
Fried mackerel steak in oyster sauce
Fried sea perche steak in oyster sauce
Fried jalamed steak in oyster sauce

Fried salmon steak in Sweet &sour sauce
Fried mackerel steak in Sweet &sour sauce
Fried sea perche steak in Sweet &sour sauce
Fried jalamed steak in Sweet &sour sauce

Fried salmon steak in Fried garlic sauce
Fried mackerel steak in Fried garlic sauce
Fried sea perche steak in Fried garlic sauce
Fried jalamed steak in Fried garlic sauce




EZE: Seafood dish

Mixed seafood (Mister Franck style)

Mixed seafood gratin with cream bisque sauce
Mixed seafood basket (breaded)

Snapper, breaded, with salad

Cod fish breaded, with salad

French fish soup with chilli saffron mayonnaise,
prawns, NZ mussels, fish, squid and bread

Paella in saffron

Salmon, leek and potato casserole with mustard
sauce

Prawns flambeed pastis, garlic and parsley

Seafood (NZ mussels & scallops) plate with garlic
butter and garlic rice

Steamed seafood (crab, shrimps, squid, NZ
mussels)
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549
550
551
552
553
554
555

Beef dish

T-Bone steak 300 g French Thai beef
Rib steak, NZ, (entrecote) 220g

Beef tenderloin fillet, NZ, 220g

Beef chateaubriand, Thai, 250g

Beef tenderloin, Thai, 220g

Beef steak Charolais thai beef 220 g

Beef steak, Thai, 200g

Roesti potato 34

Wedges

35

French fries 36
Mashed potato 37
Croquette 38
Boiled potato 39
Roast potato onion 40
Roast potato onion bacon M
Roast potato onion garlic 42

Rice

43

Garlic rice 44
Only vegetables 45
Only salad 46
Spaghetti 4

Tagliatelle

Penne

Gravy sauce

Cream sauce
Mushroom

Green pepper

Black pepper
Mustard sauce
Onions sauce

Red wine sauce
Garlic red wine sauce
Curry sauce
Béarnaise sauce
Garlic butter sauce
Cream lemon sauce
Cream Basilica sauce

#8\, Green pepper sauce

. ‘ : ushroom sauce




Beef dish

560

561

562

563

Beef tenderloin, NZ, 250g, Rossini style (fresh
foie gras 80g & cognac, black pepper

French Thai Beef Charolais 200g, with garlic
butter

Bourguignonne (minimum 2 persons) with french
fries and salad

Bourguignonne fried in the kitchen

Sliced beef stroganoff
Sliced beef, bourguignon sauce style

Sliced beef in cognac sauce
Sliced beef in mustard sauce
Sliced beef in saffron sauce




DiDi
% Pork dish

600 Grilled pork steak fillet
601 Grilled pork mignon
602 Pork chop

10
1"
12
13
14
15
16
7
18
19
20
21
22
23
24
25

Roesti potato

Wedges

French fries

Mashed potato
Croquette

Boiled potato

Roast potato onion
Roast potato onion bacon
Roast potato onion garlic
Rice

Garlic rice

Only vegetables

Only salad

Spaghetti

Tagliatelle

Penne

Gravy sauce

Cream sauce
Mushroom

Green pepper

Black pepper
Mustard sauce
Onions sauce

Red wine sauce
Garlic red wine sauce
Curry sauce
Béarnaise sauce
Garlic butter sauce
Cream lemon sauce
Cream Basilica sauce
Green pepper sauce
Mushroom sauce
White wine onion




Pork dish

603
604
605
606
607
608

609
610
611
612
613

Sliced pork, Zurich style, with roesti potatoes

Sliced pork in cognac cream sauce

Sliced pork with mustard sauce

Pork fillet topped with melted cheese and gravy
Popeye steak roll, spinach, cheese, bacon and gravy
Pork piccata Milanese tomato sauce & spaghettis

Served with French fries

Cordon bleu, ham and double cheese

Cordon bleu, mozzarella & garlic butter mediteranean
Cordon bleu, Camembert

Cordon bleu, gorgonzola and mozzarella

Pork schnitzel

270
290
260
260
260
280

250
260
260
280
230
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'% Chicken dish

700 Chicken fillet
701 Chicken breast

702 Schnitzel chicken with french fries
703 Chicken basket with french fries & 4 sauces
704 Chicken nuggets basket with french fries

10 Roesti potato 34 Gravy sauce
11 Wedges 35 Cream sauce

12 French fries 36 Mushroom

13 Mashed potato 37 Green pepper
14 Croquette 38 Black pepper
15 Boiled potato 39 Mustard sauce
16 Roast potato onion 40 Onions sauce
17 Roast potato onion bacon 41 Red wine sauce

18 Roast potato onion garlic 42 Garlic red wine sauce
19 Rice 43 Curry sauce

20 Garlic rice 44 Beéarnaise sauce
21 Only vegetables 45 Garlic butter sauce
22 Only salad 46 Cream lemon sauce
23 Spaghetti 47 Cream Basilica sauce
24 Tagliatelle 48 Green pepper sauce
25 Penne 49 Mushroom sauce

50 White wine onion

3
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Chicken dish

705
706
707
708
709

Sliced chicken in cognac cream sauce
Sliced chicken in mushroom sauce

Sliced chicken in yellow curry sauce
Chicken fillet topped with cheese and sauce
Sliced chicken , Mexican style

Chicken steak Milanese
with tagliatelle and tomato sauce

Chicken steak parmigiana
with tagliatelle and tomato sauce

Chicken Tarragon
with tagliatelle




Thai food

DIiDINE fried rice
yellow curry Pineapple,
chicken, shrimp,

NZ mussels ,peppers,
cashew nuts, garlic,
carrot ,onions

Steam Rice

Vegetables fried rice
Chicken fried rice

Pork fried rice

Shrimp fried rice

Seafood fried rice

Fried egg

Fried omelet shrimp

Fried omelet mixed seafood

Kitchen Fusion

390 Chicken green curry with spaghetti
391 Black pasta Kimao seafood
392 Spaghettis Grapao pork




Oyster sauce dish

Vegetables only
Shrimp & vegetables
Seafood & vegetables

Oyster sauce dish

Chicken in cashew nut
Chicken in ginger
Beef in black pepper

Grapao Basil & chili

Seafood in chili and basil
Beef in chili and basil
Pork in chili and basil
Chicken in chili and basil

Sweet & sour

Seafood Sweet & sour
Pork Sweet & sour
Chicken Sweet & sour

Crab yellow curry
Squid yellow curry
Shrimp yellow curry




829
830
831

Chicken in coconut milk/Tom ka gai
Chicken green curry coconut milk
Chicken yellow curry coconut milk

Pad pik pao chili paste

832 Shrimp
833 Mussel NZ
834 Mix seafood

TOM YAM Spicy soup

Shrimp
Fish
Mix seafood




Kiddy menu

Under 10 years
free ice cream

| Spaghetti Bolognese
Spaghetti Carbonara
Spaghetti tomato sauce

With French fries
Chicken nuggets

Fish nuggets

Chicken fillet crumbed
Beef steak chopped __

Thank
You !




Dessert
menu

899 Cheese plate100g 170

Gruyere

Brie

Camembert
Gorgonzola
French baguette

Promotions
Dessert set

Irish coffe (jameson) 250
With appel tarte
amandine

Irish coffe (jameson) 250
With Créeme Brule




Home made

Créme brulée
Moelleux chocolat
Marquise chocolat
Mousse chocolat
Appel amandine tarte

Crépe menu

907 Crépe Suzette

908 Creépe Ice cream

909 Crépe Nutella

910 Crépe Banana Nutella
911 Crépe Sugar

Vanilla (Scoop)
Strawberry (Scoop)
Chocolate Chip (Scoop)
Chocolate (Scoop)
Coconuts (Scoop)
Rum-raisin (Scoop)




Sunday
3 scoops

3 Vanilla

3 Strawberry

3 Chocolate Chip
3 Chocolate

3 Coconuts

3 Rum-raisin

My favorites

Black forest raspberry
Denmark hot chocolate
Banana split

Romanoff fresh strawberry
DIDINE Jumbo

Vanilla & hot raspberry coulis




By glass white wine

1 dl glass Peter Vella California
2 dl glass Peter Vella California
5 dl carafe Peter Vella California

1 dl glass Marysol Sauvignon Chile
2 dl glass Marysol Sauvignon Chile
5 dl carafe Marysol Sauvignon Chile

By glass red wine

1 dl glass Peter Vella California
2 dl glass Peter Vella California
5 dl carafe Peter Vella California

1 dl glass Marysol merlot Chile
2 dl glass Marysol merlot Chile
5 dl carafe Marysol merlot Chile

Red wine

Las Condes, Merlot (Chile)

Santa Ana Bodegas, Malbec "Classic selection” (Argentina)
Chateau Saint Paulin, Bordeaux (France)

Barbera Piemonte DOC "Rocca" (italy)

Chateau Gadenne, Montagne Saint-Emilion, Bordeaux (France)
Chateau Maillard, Graves, Bordeaux (France)

Chianti DOCG "Ricasoli” (Italy)

La Mascota, Malbec, Mendoza (Argentina)

Grayson cellars, Zinfadel (Primitivo), Napa Valley (California)

Cotes du Rhone Saint Esprit "Delas”, Vallée du Rhone (France)

La Rioja, Faustino VIl (Spain)

Le Difese (Sassicala 3rd Label) Tuscany "Tenuto San Guido" (ltaly)
Valpolicella Ripasso Classico Le Poiane DOCG "Bolla" (Italy)
Angelique de Monbousquet Saint-Emilion Grand Cru Classe (France)
La Reserve de Malartic Grand Cru Classé, Pessac Leognan (France)

White wine
Las Condes, Sauvignon Blanc (Chile)
Santa Carolina, Chardonnay "Cellar Selection” (Chile)

Santa Ana, Moscato "Classic sweet” (Argentina)
Macon-Villages, Burgundy, Cote Chalonnaise (France)

Rosé wine

Moulin de Roquette Rosé, Bordeaux (France
Petit Bourgeois Rosé, IGP Val de Loire (France)

Sparking wine

Rivani Prosecco Spumante Extra Dry (Italy)



Soft Drink
Water

Soda water

Coke

Coke Zero

Coke Light

Fanta Orange
Fanta Red

Sprite

Schweppes Tonic
Schweppes Lemon
Schweppes Ginger
Ice tea Lemon

Ice tea Peach

Juice

Orange Juice
Apple Juice
Pineapple Juice
Fresh Coconut

Smoothie
Strawberry
Coconut
Lime
Pineapple

Soda menu
Strawberry
Lychee
Passion fruits
Guava
Blueberry
Lemon

Beer menu

Leo Small

Chang Small
Heineken Smal
Singha Small
San Miguel Small

Leo Large
Chang Large
Heineken Large
Singha Large

Aperitif drink
Pastis

White Martini
Red Martini
Campari Orange
Gin Tonic
Vodka Orange

Kir 1dl White wine cassis
White wine Marysol 1dl|
Bacardi Breezer orange
Bacardi Breezer lemon
Spy Red

Spy Classic

Cocktail

Margarita

Blue Margarita
Daiquiri

Long Island
Mojito
Singapore Sling
Black Russian
White Russian
Blue Hawaii
Blue Lagoon
Blue Kamikaze
Pina Colada

B 52

Pink Lady
White Lady
Screwdriver
Whiskey Sour
Jager Bomb
|'ETRET

DiDINE colada 10cl

Whisky Shot
Chivas
Black label
Red label
Jack Daniels
Jameson
100 Pipers
Sangsom
Vodka
Tequila
Bacardi
Malibu

Digestive
Remy Martin
Regency
Dubarry Napoleon
Calvados
Grappa
Jagermeister
Kahlua
=ETES
Sambuca
Amaretto

Irish Coffee

Jameson
Regency

Americano
Espresso
Latte
Cappuccino
Tea

150
150
150
150
150
150
150
150
150
150
150
150
150
150
150
150
150
150
150

250




