
Formulas · The Baking House

▪ APERITIF

– Crémant de Bourgogne
– Gin & tonic
– Cava
– Wine — red, rosé or white
– Draught beer
– Regional beers
– Apple and cherry juice
– Soft drinks and water

▪ STARTER / APERITIF BITES

– Vol-au-vent
– Carpaccio
– Small lamb meatballs
– For the pizza formula: a light start with pizza bianca
– Or something seasonal…

▪ PIZZA FORMULA

Pizzas are baked to order, topped with a variety of ingredients. 1.5 pizzas per person (up to 2 possible).

Pizza formula — as a main course € 35 p.p.

▪ GRILL FORMULA (FROM THE WOOD-FIRED OVEN)

Approximately 350 gr of meat per person, prepared successively:

– Lamb
· Leg, shoulder, chops, saddle of lamb (subject to availability)

– Beef
· Steak, entrecôte, roast beef, côte à l'os

– Chicken (oven-grilled, carved to your preference)

Included: standard meat sauce, seasonal vegetables and potatoes (roasted, pommes duchesse or mash). A choice of
sauces:

· Béarnaise sauce (spring and early summer only) · Mushroom sauce with whole mushrooms · Mustard sauce

Grill formula — 3 types of meat (± 350 gr/p) € 60 p.p.
Drinks not included.

▪ OTHER DISHES

Slow-cooked oven dishes — the wood-fired oven is not used for this formula:

– Slow-cooked lamb with potatoes
– Beef stew with potatoes and vegetables
– Vol-au-vent with potatoes and vegetables
– Roast chicken



Slow-cooked formula € 30 p.p.
Drinks not included.

▪ DESSERT

– Dame blanche (2 scoops, chocolate sauce, whipped cream)
– Ice cream with whipped cream or chocolate sauce
– Pastry
– Irish coffee / Italian coffee

Dessert € 9.50 p.p.

▪ COFFEE AND PASTRIES

Depending on availability — charged according to your selection:

– Small pastries presented as a buffet
– Cake, biscuits, chocolates
– Pralines

Something else is always possible. Depending on the season, various fruits are incorporated into the desserts or dishes.

▪ PRACTICAL INFO

– Dishes are served buffet-style.
– No direct table service unless explicitly requested.
– Available for groups of 10 to 20–24 people.
– Prices are indicative and may be subject to slight changes.

RESERVATIONS & INFO
Please confirm in time: 4 weeks in advance · your menu choice 1 week ahead

0479 45 48 13
Thank you for your interest — Alexander Cerpentier


