
N O S  E N T R É E S

N O S  P Â T E S

N O S  P O I S S O N S  -  G A R N I T U R E  A U  C H O I X

N O S  V I A N D E S  -  G A R N I T U R E  A U  C H O I X

3 9N O I X  D ’ E N T R E C Ô T E  A R G E N T I N E

B e u r r e  C a f é  d e  P a r i s

1 0 ,  1 4 ,  2 5 ,  2 7

C Ô T E L E T T E S  D ’ A G N E A U 3 7
C r o û t e  d e  p a n k o  a u  s h i s o ,  l a b n e h ,  

p o i v r o n s  é p i c é s  &  h u i l e  d e  m e n t h e

1 ,  7 ,  1 2 ,  1 4 ,  2 5 ,  2 7

3 3C O Q U E L E T  R Ô T I  A U  T E R I Y A K I
T o m a t e s  c o n f i t e s ,  o l i v e s  &  b a s i l i c

7 ,  1 2 ,  2 4 ,  2 7

La Carte

Blé (1),  Seigle (2),  Orge (3),  Avoine (4),  Epeautre (5),  Blé de Khorasan (6),  Gluten (7),  Crustacé (8),  Œuf (9),  Poisson (10),  Arachide (11),  Soja (12),

 Lait (13),  Lactose (14),  Amande (15),  Noisette (16),  Noix (17),  Noix cajou (18),  Noix pécan (19),  Noix Brésil  (20),  Pistache (21),  Noix macadamia (22),  

Noix Queensland (23),  Céleri  (24),  Moutarde (25),  Sésame (26),  Sulfites (27),  Lupin (28),  Mollusque (29).  

1 3C A R P A C C I O  D E  B E T T E R A V E

B e t t e r a v e  b l a n c h e  &  h u i l e  d ’ o l i v e  d ’ u m e b o s h i

2 7

2 0R I S O T T O  V E R D E
F r e g o l a  S a r d a ,  c o u r g e t t e s ,  p e t i t s  p o i s ,

a s p e r g e s  &  f è v e s

1 ,  7

C E V I C H E  D E  D O R A D E
M a r i n a d e  l e c h e  d e  t i g r e ,  m a ï s  &  p a t a t e  d o u c e

1 ,  7 ,  1 0 ,  2 4

1 5

2 5F U S I L L I  A U X  G A M B A S
C o u r g e t t e s ,  e s t r a g o n ,  a i l  &  p i m e n t  

1 ,  7 ,  8 ,  9 ,  1 4 ,  2 4

2 6P I P E  R I G A T E  J A M B O N  &  T R U F F E
T a r t u f a t a ,  j a m b o n  b l a n c  &  C o m t é

1 ,  7 ,  1 4 ,  2 7

T H O N  M I - C U I T  C R O U S T I L L A N T
P u r é e  d e  c o u r g e t t e s ,  p i s t a c h e s  &

v i n a i g r e t t e  a u  s o j a

7 ,  1 0 ,  1 2 ,  1 4 ,  2 1 ,  2 6 ,  2 7

2 9 P O U L P E  R I V I E R A
P o u l p e  g r i l l é ,  j a l a p e ñ o s  &  c o n d i m e n t  R i v i e r a

1 4 ,  2 7 ,  2 9

3 6

N O S  G A R N I T U R E S

P U R É E  D E  P O M M E S  D E  T E R R E 5

M A Ï S  G R A T I N É  À  L A  M O Z Z A R E L L A

E T  À  L A  S A U C E  K I M C H I

5

F R I T E S  M A I S O N 5

S A L A D E  V E R T E 5

H A R I C O T S  V E R T S 5

1 2S A L A D E  D E  P A S T È Q U E

F e t a ,  a m a n d e s ,  m e n t h e  &  h u i l e  d ’ o l i v e

1 4 ,  1 5

2 0
S t r a c c i a t e l l a ,  p ê c h e s  f r a î c h e s ,  n o i s e t t e s  

&  p e s t o  d e  m e n t h e

1 4 ,  1 6

C O E U R  D E  B U R R A T A



N O S  I N C O N T O U R N A B L E S  D E  L ’ É T É

T A R T A R E  D E  B O E U F 2 7
R u m s t e a k  d e  b œ u f  a u  c o u t e a u ,  

o l i v e s  t a g g i a s c a ,  p i c k l e s  d ’ o i g n o n s ,  

c o p e a u x  d e  p a r m e s a n ,  k e t c h u p  t a r t u f a t a ,

h u i l e  d e  t r u f f e ,  f r i t e s  &  s a l a d e

9 ,  1 4 ,  2 5 ,  2 7

SOUPE DE PÊCHE AU THÉ EARL GREY 1 1
P o i v r e  T i m u t  &  s o r b e t  p ê c h e  d e  v i g n e

N O S  P L A N C H E S  -  À  P A R T A G E R  . . .  O U  P A S  !

M I N I  S M A S H  B U R G E R 2 5
O n i o n  r i n g s ,  t o m a t e s ,  s u c r i n e ,  c h e d d a r ,

k e t c h u p  m a i s o n  a u  s é s a m e ,  f r i t e s  &  s a l a d e

1 ,  7 ,  1 2 ,  1 4 ,  2 4 ,  2 5 ,  2 6 ,  2 7

S A L A D E  C A E S A R  N I P P O N E 2 6
S a l a d e  r o m a i n e ,  s u p r ê m e  d e  p o u l e t ,  

b o n i t e  s é c h é e ,  t o m a t e s  c e r i s e s  c o n f i t e s ,

œ u f s  d u r s ,  f e u i l l e  d e  n o r i ,  c r o û t o n s ,

p a r m e s a n ,  o l i v e s  &  s a u c e  T o s a z u

1 ,  7 ,  9 ,  1 0 ,  1 2 ,  1 4 ,  2 5 ,  2 7

C A R P A C C I O  D E  B Œ U F 2 5
V i n a i g r e t t e  s a u c e  s o j a ,  r o q u e t t e ,

p a r m e s a n ,  c â p r e s ,  o l i v e s  t a g g i a s c a ,

c r o û t o n s  d e  f o c a c c i a ,  f r i t e s  &  s a l a d e

1 ,  7 ,  1 2 ,  1 4 ,  2 6 ,  2 7

N O S  D E S S E R T S

S a u c e  f r a i s e  e t  c h o c o l a t

1 ,  7 ,  9 ,  1 3 ,  1 4

C H O U Q U E T T E S  À  L A  V A N I L L E 1 2

C H E E S E C A K E  A U  S P É C U L O O S 1 0
C o u l i s  d e  f r u i t s  r o u g e s

1 ,  7 ,  9 ,  1 3 ,  1 4 ,  1 5

S A B L É  B R E T O N  A U  C A C A O  1 2
C r é m e u x  a u  c h o c o l a t ,  n o i s e t t e s  c a r a m é l i s é e s ,

g r a i n e s  d e  S o b a c h a  &  g l a c e  v a n i l l e

1 ,  7 ,  9 ,  1 3 ,  1 4 ,  1 6

La Carte

Blé (1),  Seigle (2),  Orge (3),  Avoine (4),  Epeautre (5),  Blé de Khorasan (6),  Gluten (7),  Crustacé (8),  Œuf (9),  Poisson (10),  Arachide (11),  Soja (12),

 Lait (13),  Lactose (14),  Amande (15),  Noisette (16),  Noix (17),  Noix cajou (18),  Noix pécan (19),  Noix Brésil  (20),  Pistache (21),  Noix macadamia (22),  

Noix Queensland (23),  Céleri  (24),  Moutarde (25),  Sésame (26),  Sulfites (27),  Lupin (28),  Mollusque (29).  

F R O M A G E S 2 0
S é l e c t i o n  d e  f r o m a g e s

1 3 ,  1 4 ,  1 7 ,  2 5 ,  2 7

A S S I E T T E  D E  F R O M A G E S 1 3

1 3 ,  1 4 ,  1 7 ,  2 5

G L A C E S  &  S O R B E T S  A U  C H O I X
9 . 5 03  b o u l e s

2  b o u l e s

1  b o u l e

S u p p l é m e n t  c h a n t i l l y  m a i s o n

9 ,  1 4 ,  2 1

6 . 5 0

3 . 5 0
1

P O K E  B O W L  O R I G I N E 1 7
Q u i n o a ,  c a r o t t e s ,  t o m a t e s ,  c o n c o m b r e s ,

f è v e s ,  r a d i s  b l a n c  e t  n o i r ,  h a r i c o t s  m a n g e -

t o u t  &  w a k a m é

7 ,  1 2 ,  2 5 ,  2 6

C H A R C U T E R I E S 2 0
S é l e c t i o n  d e  c h a r c u t e r i e s

1 4 ,  2 5 ,  2 7

M I X T E 2 1
S é l e c t i o n  d e  f r o m a g e s  &  c h a r c u t e r i e s

1 3 ,  1 4 ,  1 7 ,  2 5 ,  2 7



O U R  S T A R T E R S

O U R  P A S T A

2 0V E R D E  R I S O T T O  
F r e g o l a  S a r d a ,  z u c c h i n i ,  p e a s ,  a s p a r a g u s  

&  b r o a d  b e a n s

1 ,  7

O U R  F I S H E S  -  S I D E  D I S H  O F  Y O U R  C H O I C E

O U R  M E A T S  -  S I D E  D I S H  O F  Y O U R  C H O I C E

A R G E N T I N I A N  R I B E Y E  S T E A K 3 9

C a f é  d e  P a r i s  B u t t e r

1 0 ,  1 4 ,  2 5 ,  2 7

C R I S P Y  H A L F - C O O K E D  T U N A
Z u c c h i n i  p u r é e ,  p i s t a c h i o s  &  

s o y  v i n a i g r e t t e

7 ,  1 0 ,  1 2 ,  1 4 ,  2 1 ,  2 6 ,  2 7

2 9 R I V I E R A  O C T O P U S
G r i l l e d  o c t o p u s ,  j a l a p e ñ o s  &  

R i v i e r a  c o n d i m e n t

1 4 ,  2 7 ,  2 9

3 6

L A M B  C H O P S 3 7
S h i s o  p a n k o  c r u s t ,  l a b n e h ,  s p i c e d  p e p p e r s

&  m i n t  o i l

1 ,  7 ,  1 2 ,  1 4 ,  2 5 ,  2 7

1 3
W h i t e  b e e t r o o t  &  u m e b o s h i  o l i v e  o i l

2 7

B E E T R O O T  C A R P A C C I O

La Carte

P I P E  R I G A T E  H A M  &  T R U F F L E
T a r t u f a t a ,  h a m  &  C o m t é  c h e e s e

1 ,  7 ,  1 4 ,  2 7

2 6

2 5F U S I L L I  W I T H  P R A W N S
Z u c c h i n i ,  t a r r a g o n ,  g a r l i c  &  c h i l i

1 ,  7 ,  8 ,  9 ,  1 4 ,  2 4

S E A  B R E A M  C E V I C H E
Leche de Tigre marinade, corn & sweet potato

1 ,  7 ,  1 0 ,  2 4

1 5

3 3
Ter iyaki-g lazed,  conf it  tomatoes,  o l ives & basi l

7 ,  1 2 ,  2 4 ,  2 7

R O A S T E D  S P R I N G  C H I C K E N

Wheat (1),  Rye (2),  Barley (3),  Oats (4),  Spelled (5),  Khorasan Wheat (6),  Gluten (7),  Shellfish (8),  Egg (9),  Fish (10 ),  Peanut (11),  Soy (12),

  Milk (13),  Lactose (14),  Almond (15),  Hazelnut (16),  Walnut (17),  Cashew (18),  Pecan (19),  Brazil  nut (20),  Pistachio (21) ,  Macadamia nuts (22),

Queensland Walnut (23),  Celery (24),  Mustard (25),  Sesame (26),  Sulfur Dioxide (27),  Lupine (28),  Shellfish (29).

O U R  S I D E S

F R E N C H  F R I E S 5 M A S H E D  P O T A T O E S 5

G R E E N  S A L A D 5 M O Z Z A R E L L A - G R A T I N A T E D  C O R N

W I T H  K I M C H I  S A U C E

5

G R E E N  B E A N S 5

1 2W A T E R M E L O N  S A L A D
F e t a ,  a l m o n d s ,  m i n t  &  o l i v e  o i l

1 4 ,  1 5

2 0B U R R A T A  H E A R T
S t r a c c i a t e l l a ,  f r e s h  p e a c h e s ,  h a z e l n u t s  &

m i n t  p e s t o

1 4 ,  1 6



O U R  S U M M E R  “ M U S T - H A V E ”

M I N I  S M A S H  B U R G E R 2 5
O n i o n  r i n g s ,  t o m a t o e s ,  b a b y  g e m  l e t t u c e ,

c h e d d a r ,  h o m e m a d e  s e s a m e  k e t c h u p ,

F r e n c h  f r i e s  &  s a l a d  

1 ,  7 ,  1 2 ,  1 4 ,  2 4 ,  2 5 ,  2 6 ,  2 7

J A P A N E S E - S T Y L E  C A E S A R  S A L A D 2 6
R o m a i n e  l e t t u c e ,  c h i c k e n  s u p r e m e ,  

d r i e d  b o n i t o  f l a k e s ,  c o n f i t  c h e r r y  t o m a t o e s ,

h a r d - b o i l e d  e g g s ,  n o r i ,  o l i v e s ,  c r o u t o n s ,

p a r m e s a n  &  T o s a z u  d r e s s i n g

1 ,  7 ,  9 ,  1 0 ,  1 2 ,  1 4 ,  2 5 ,  2 7

B E E F  C A R P A C C I O 2 5
S o y  s a u c e  v i n a i g r e t t e ,  a r u g u l a ,  

p a r m e s a n ,  c a p e r s ,  t a g g i a s c a  o l i v e s ,  

f o c a c c i a  c r o u t o n s ,  F r e n c h  f r i e s  &  s a l a d

1 ,  7 ,  1 2 ,  1 4 ,  2 6 ,  2 7

B E E F  T A R T A R  2 7
K n i f e - c u t  b e e f  r u m p  s t e a k ,  

T a g g i a s c a  o l i v e s ,  p i c k l e d  o n i o n s ,  

p a r m e s a n  s h a v i n g s ,  t a r t u f a t a  k e t c h u p ,

t r u f f l e  o i l ,  F r e n c h  f r i e s  &  s a l a d

9 ,  1 4 ,  2 5 ,  2 7

O U R  D E S S E R T S

S t r a w b e r r y  &  c h o c o l a t e  s a u c e

1 ,  7 ,  9 ,  1 3 ,  1 4

V A N I L L A  C H O U Q U E T T E S 1 2

S P E C U L O O S  C H E E S E C A K E 1 0

R e d  b e r r y  c o u l i s

1 ,  7 ,  9 ,  1 3 ,  1 4 ,  1 5

C O C O A  B R E T O N  S H O R T B R E A D 1 2

C h o c o l a t e  c r e a m ,  c a r a m e l i z e d  h a z e l n u t s ,

S o b a c h a  s e e d s  &  v a n i l l a  i c e  c r e a m

1 ,  7 ,  9 ,  1 3 ,  1 4 ,  1 6

C H E E S E S 2 0
S e l e c t i o n  o f  c h e e s e s

1 3 ,  1 4 ,  1 7 ,  2 5 ,  2 7

M I X 2 1
S e l e c t i o n  o f  c h e e s e s  &  c o l d  c u t s

1 3 ,  1 4 ,  1 7 ,  2 5 ,  2 7

O U R  P L A N C H E S  -  T O  S H A R E . . .  O R  N O T !  

La Carte

1 7
Q u i n o a ,  c a r r o t s ,  t o m a t o e s ,  c u c u m b e r s ,

b r o a d  b e a n s ,  w h i t e  a n d  b l a c k  r a d i s h e s ,

s n o w  p e a s  &  w a k a m e

7 ,  1 2 ,  2 5 ,  2 6

O R I G I N E  P O K E  B O W L

C H E E S E  P L A T E 1 3

1 3 ,  1 4 ,  1 7 ,  2 5

Wheat (1),  Rye (2),  Barley (3),  Oats (4),  Spelled (5),  Khorasan Wheat (6),  Gluten (7),  Shellfish (8),  Egg (9),  Fish (10 ),  Peanut (11),  Soy (12),

  Milk (13),  Lactose (14),  Almond (15),  Hazelnut (16),  Walnut (17),  Cashew (18),  Pecan (19),  Brazil  nut (20),  Pistachio (21) ,  Macadamia nuts (22),

Queensland Walnut (23),  Celery (24),  Mustard (25),  Sesame (26),  Sulfur Dioxide (27),  Lupine (28),  Shellfish (29).

E A R L  G R E Y  P E A C H  S O U P  1 1

Timut pepper coul is & vineyard peach sorbet

9 . 5 0
A S S O R T E D  I C E  C R E A M S  &  S O R B E T S

3  s c o o p s

2  s c o o p s

1  s c o o p

E x t r a  h o m e m a d e  w h i p p e d  c r e a m

9 ,  1 4 ,  2 1

6 . 5 0

3 . 5 0
1

S e l e c t i o n  o f  c o l d  c u t s

1 4 ,  2 5 ,  2 7

2 0COLD CUTS



S P I R I T U E U X / S P I R I T S

L E S  B I È R E S / B E E R S

F R O I D E S  &  C H A U D E S
S O F T S  &  H O T  D R I N K S

L E S  A P É R I T I F S

Limoncello,  Amaretto,  Bai ley's,

Grand Marnier,  Cointreau,  Get 27,

Sambuca

 7.50

7J ä g e r m e i s t e r ,  A v e r n a ,  F e r n e t  B r a n c a

9C a l v a d o s  P è r e  M a g l o i r e  V S O P

11R é m y  M a r t i n  V S O P

11A r m a g n a c  C o m t e  d e  F e r r a g u t  V S

11G r a p p a  N o n i n o  C h a r d o n n a y

E a u  d e  v i e  P o i r e  /  M i r a b e l l e  /  K i r s c h  10

4CL

LES DIGESTIFS/DIGESTIVES 

San Pellegrino 5.60    7.50

25CL    50CL      1L

Vittel 3.50      5.60    7.50

Coca-Cola / Coca Zero

Fanta Orange / Sprite 

4.5020CL

Perrier 433CL

Orange, pineapple, apple, peach,

tomato juice

520CL

S c h w e p p e s  t o n i c ,  i c e  t e a  4.8025CL

R e d  B u l l 625CL

Squeezed orange/lemon juice 820CL

Espresso, coffee, decaf

Tea, infusion

3.50

Double espresso, hot chocolate, cappuccino 4.50

R h u m  L a  H e c h i c e r a  R e s e r v a 12

G i n  H e n d r i c k ' s  10

Whisky Chivas Regal 12

Whisky Glenfiddich 12 ans 10

Whisky Jameson 12

Whisky Jack Daniels 10

4 C L

R h u m  H a v a n a  C l u b 7.50

G i n  B e e f e a t e r 7.50

Tequila Olmeca 7.50

Rhum Havana Especial 8

Vodka Absolut 7.50

Whisky Four Roses 8

C o g n a c  F r a p i n  X O 20

C r o d i n o  5.5010CL

6R i c a r d  4CL

M a r t i n i  b i a n c o / r o s s o  6.506CL

6.50P o r t o  r o u g e  6CL

7.50C a m p a r i  s o d a  /  o r a n g e  6CL

K i r  G r a n d - D u c a l  8.5012CL

7.50K i r  v i n  b l a n c  14CL

K i r  R o y a l  1512CL

L i l l e t  B l a n c 65CL

Café frappé, sirop de sucre de canne, sirop d’orgeat 6.00

5.50D i e k i r c h  0 %         

L e f f e  b l o n d e  /  b r u n e      6.50

D i e k i r c h   5      8.30

30CL    50CL 

7.50F r a n z i s k a n e r  W e i s s b i e r  

C o r o n a                          8

B o f f e r d i n g                      6

P i c o n  b e e r 7      9.50

Les Boissons

G i n  O p y o s 15

15G i n  M o n k e y  4 7

S u p p l é m e n t  s o f t 2.80

Rosport Bleu                                                3.50      5.60    

H o m e m a d e  i c e  t e a 525CL

R e d  B u l l  3.80

F e v e r - T r e e  E l d e r f l o w e r ,  T o n i c ,

R a s p b e r r y  &  R h u b a r b ,  G i n g e r  B e e r

3.80

T r i p e l  K a r m e l i e t     6.50          10



VINS ROUGES/RED WINES  

M o m e n t  d e  p l a i s i r  M e r l o t  2 0 2 4 8       32

14CL  75CL

C ô t e s  d u  R h ô n e  " M o n  C o e u r " ,  2 0 2 3 10       46

P i n o t  N o i r  A O P ,

B e r n a r d  M a s s a r d ,  2 0 2 4

10       46

A g n e a u  R o u g e  B o r d e a u x  A O C ,  

B a r o n  P h i l i p p e  d e  R o t h s c h i l d ,  2 0 2 3

8.50       40

P r o t o s  J o v e n  R o b l e  D O P ,

R i b e r a  d e l  D u e r o ,  2 0 2 3 ,  S p a i n

9.50       45

Z a c c a g n i n i  M o n t e p u l c i a n o

d ' A b r u z z o  D O C ,  2 0 2 3 ,  I t a l i a

8       38
150CL       70

CHAMPAGNES & CRÉMANTS

15       70C h a m p a g n e  B r u t  T r a d i t i o n ,  

G i r o s t  M o u s s y

12CL  75CL

100L a u r e n t  P e r r i e r  " L a  C u v é e "

C r é m a n t  M i l l é s i m é ,

B e r n a r d  M a s s a r d ,  2 0 2 1

12       55

VINS BLANCS/WHITE WINES

14CL  75CL

M a r i u s  V i o g n i e r ,  I G P  P a y s  d ’ O c ,  2 0 2 4 8.50       40

M o m e n t  d e  p l a i s i r  C h a r d o n n a y ,  2 0 2 4       8       32

8.50       40C h a r d o n n a y ,  L e s  R o n ç e s ,  

I G P  P a y s  d ’ O c ,  2 0 2 5

C u v é e  B a n  d e s  C i g a l e s ,  B l a n c

M o e l l e u x ,  G r a n d e  C o u r t a d e ,  2 0 2 4
      8.50       40

R i e s l i n g  G r a n d  P r e m i e r  C r u ,  

C l o s  d e s  R o c h e r s ,  2 0 2 3

    9.50       45

S a u v i g n o n  M o u t o n  C a d e t ,  X  N a t h a n

B a r o n  P h i l i p p e  d e  R o t h s c h i l d ,  2 0 2 3

    9.50       45

P i n o t  G r i s  G r a n d  P r e m i e r  C r u ,

C l o s  d e s  R o c h e r s ,  2 0 2 4

    9.50       45

VINS ROSÉS/ROSE WINES

M a i s o n  S a i n t e  M a r g u e r i t e ,

S y m p h o n i e ,  2 0 2 3

9.50       45

14CL  75CL

C h â t e a u  L e s  C r o s t e s ,  

C u v é e  A m a l i a ,  2 0 2 4

9.50       45

M o m e n t  d e  p l a i s i r  r o s é ,  2 0 2 4 8       32

P e s q u e  L u n e ,  V i n  d e  p a y s

I G P  A r g e n s ,  2 0 2 4

8       35

Wines & Champagnes

https://www.vinissimus.fr/fr/vin/zaccagnini-montepulciano-d-abruzzo-tralcetto/
https://www.vinissimus.fr/fr/vin/zaccagnini-montepulciano-d-abruzzo-tralcetto/


SPRITZ

APEROL SPRITZ 12

A p e r o l ,  o r a n g e ,  c r é m a n t ,  s p a r k l i n g  w a t e r

LIMONCELLO SPRITZ 12

L i m o n c e l l o ,  l e m o n ,  c r é m a n t ,  s p a r k l i n g  w a t e r

Cocktails

GIN

GIN BEEFEATER 12

G i n  B e e f e a t e r ,  S c h w e p p e s  t o n i c

HENDRICK’S TONIC 14

G i n  H e n d r i c k ’ s ,  F e v e r - T r e e  E l d e r f l o w e r

GIN FIZZ 12

G i n  B e e f e a t e r ,  l e m o n  j u i c e ,  s u g a r  c a n e

s y r u p ,  s p a r k l i n g  w a t e r

NEGRONI 12

G i n  B e e f e a t e r ,  C a m p a r i ,  R o s s o  M a r t i n i ,  o r a n g e

LILLET

LILLET TONIC 12

L i l l e t ,  S c h w e p p e s  t o n i c

LILLET TONIC RASPBERRY & RHUBARB 12

L i l l e t ,  F e v e r - T r e e  R a s p b e r r y  &  R h u b a r d MARGARITA 12

T e q u i l a ,  C o i n t r e a u ,  l i m e  j u i c e

TEQUILA SUNRISE 12

T e q u i l a ,  o r a n g e  j u i c e ,  g r e n a d i n e  s y r u p

TEQUILA

CAÏPIRINHA 12

C a c h a ç a ,  l i m e  j u i c e ,  b r o w n  s u g a r

RUM

MOJITO 12

R h u m  H a v a n a  C l u b  B i a n c o  3  y e a r s ,  m i n t ,

l i m e ,  b r o w n  s u g a r ,  s p a r k l i n g  w a t e r

CUBA LIBRE 12

R h u m  H a v a n a  C l u b  E s p e c i a l ,  C o k e ,  l i m e

VODKA

MOSCOW MULE 12

V o d k a  A b s o l u t ,  F e v e r - T r e e  G i n g e r  B e e r ,  l i m e

ESPRESSO MARTINI 12

V o d k a  A b s o l u t ,  K a h l u a ,  e s p r e s s o

WHITE RUSSIAN 12

V o d k a  A b s o l u t ,  K a h l u a ,  w h i p p e d  c r e a m

BLUE LAGOON 12

V o d k a  A b s o l u t ,  C u r a ç a o ,  l e m o n  j u i c e

OLD FASHIONED 12

F o u r  R o s e s  b o u r b o n ,  s u g a r  c a n e  s y r u p ,  o r a n g e

12IRISH COFFEE

J a m e s o n ,  c o f f e e ,  b r o w n  s u g a r ,  w h i p p e d  c r e a m

WHISKY



Mocktails
APEROL SPRITZ 12

S o b e r  S p r i t z ,  o r a n g e ,  s p a r k l i n g  w a t e r

MOJITO 12

S o b e r  R u m ,  m i n t ,  l i m e ,  b r o w n  s u g a r ,

s p a r k l i n g  w a t e r

CUBA LIBRE 12

S o b e r  R u m ,  l i m e ,  C o k e

GIN TONIC 12

S o b e r  G i n ,  S c h w e p p e s  t o n i c

GIN FIZZ 12

S o b e r  G i n ,  l e m o n  j u i c e ,  s u g a r  c a n e

s y r u p ,  s p a r k l i n g  w a t e r

OLD FASHIONED 12

S o b e r  W h i s k y ,  s u g a r  c a n e  s y r u p ,  

o r a n g e  z e s t

IRISH COFFEE 12

S o b e r  W h i s k y ,  c o f f e e ,  s u g a r  c a n e

s y r u p ,  w h i p p e d  c r e a m

Sober Spirits are non-alcoholic spirits, hand-distilled to restore the authentic taste of classic cocktails.

The elegance of a great cocktail, without the effects of alcohol.

ICED COFFEE 6

S u g a r  c a n e  s y r u p ,  o r g e a t  s y r u p


	Betterave blanche & huile d’olive d’umeboshi
	La Carte
	NOS INCONTOURNABLES DE L’ÉTÉ
	MINI SMASH BURGER
	Onion rings, tomates, sucrine, cheddar, ketchup maison au sésame, frites & salade 1, 7, 12, 14, 24, 25, 26, 27

	POKE BOWL ORIGINE
	Quinoa, carottes, tomates, concombres, fèves, radis blanc et noir, haricots mange-tout & wakamé 7, 12, 25, 26

	SALADE CAESAR NIPPONE
	Salade romaine, suprême de poulet,  bonite séchée, tomates cerises confites, œufs durs, feuille de nori, croûtons, parmesan, olives & sauce Tosazu 1, 7, 9, 10, 12, 14, 25, 27

	CARPACCIO DE BŒUF
	Vinaigrette sauce soja, roquette, parmesan, câpres, olives taggiasca, croûtons de focaccia, frites & salade 1, 7, 12, 14, 26, 27

	TARTARE DE BOEUF
	Rumsteak de bœuf au couteau,  olives taggiasca, pickles d’oignons,  copeaux de parmesan, ketchup tartufata, huile de truffe, frites & salade 9, 14, 25, 27


	À PARTAGER ... OU PAS !
	NOS PLANCHES -
	FROMAGES
	Sélection de fromages 13, 14, 17, 25, 27

	CHARCUTERIES
	Sélection de charcuteries 14, 25, 27

	MIXTE
	Sélection de fromages & charcuteries 13, 14, 17, 25, 27


	NOS DESSERTS
	CHOUQUETTES À LA VANILLE
	Sauce fraise et chocolat 1, 7, 9, 13, 14

	ASSIETTE DE FROMAGES
	SABLÉ BRETON AU CACAO
	Crémeux au chocolat, noisettes caramélisées, graines de Sobacha & glace vanille 1, 7, 9, 13, 14, 16

	CHEESECAKE AU SPÉCULOOS
	Coulis de fruits rouges 1, 7, 9, 13, 14, 15

	GLACES & SORBETS AU CHOIX
	9.50
	3 boules 2 boules 1 boule Supplément chantilly maison 9, 14, 21

	6.50
	3.50
	SOUPE DE PÊCHE AU THÉ EARL GREY
	Poivre Timut & sorbet pêche de vigne



	La Carte
	OUR STARTERS
	WATERMELON SALAD
	Feta, almonds, mint & olive oil 14, 15
	SEA BREAM CEVICHE Leche de Tigre marinade, corn & sweet potato 1, 7, 10, 24

	BURRATA HEART
	Stracciatella, fresh peaches, hazelnuts & mint pesto 14, 16

	BEETROOT CARPACCIO
	White beetroot & umeboshi olive oil 27


	OUR PASTA
	VERDE RISOTTO
	Fregola Sarda, zucchini, peas, asparagus  & broad beans 1, 7

	PIPE RIGATE HAM & TRUFFLE
	Tartufata, ham & Comté cheese 1, 7, 14, 27

	FUSILLI WITH PRAWNS
	Zucchini, tarragon, garlic & chili 1, 7, 8, 9, 14, 24


	OUR FISHES - SIDE DISH OF YOUR CHOICE
	CRISPY HALF-COOKED TUNA
	Zucchini purée, pistachios &  soy vinaigrette 7, 10, 12, 14, 21, 26, 27

	RIVIERA OCTOPUS
	Grilled octopus, jalapeños &  Riviera condiment 14, 27, 29


	OUR MEATS - SIDE DISH OF YOUR CHOICE
	ARGENTINIAN RIBEYE STEAK
	Café de Paris Butter 10, 14, 25, 27

	ROASTED SPRING CHICKEN
	Teriyaki-glazed, confit tomatoes, olives & basil 7, 12, 24, 27

	LAMB CHOPS
	Shiso panko crust, labneh, spiced peppers & mint oil 1, 7, 12, 14, 25, 27


	OUR SIDES
	FRENCH FRIES
	MASHED POTATOES
	GREEN SALAD
	GREEN BEANS
	MOZZARELLA-GRATINATED CORN WITH KIMCHI SAUCE


	La Carte
	OUR SUMMER “MUST-HAVE”
	MINI SMASH BURGER
	Onion rings, tomatoes, baby gem lettuce, cheddar, homemade sesame ketchup, French fries & salad  1, 7, 12, 14, 24, 25, 26, 27

	BEEF CARPACCIO
	Soy sauce vinaigrette, arugula,  parmesan, capers, taggiasca olives,  focaccia croutons, French fries & salad 1, 7, 12, 14, 26, 27

	ORIGINE POKE BOWL
	Quinoa, carrots, tomatoes, cucumbers, broad beans, white and black radishes, snow peas & wakame 7, 12, 25, 26

	JAPANESE-STYLE CAESAR SALAD
	Romaine lettuce, chicken supreme,  dried bonito flakes, confit cherry tomatoes, hard-boiled eggs, nori, olives, croutons, parmesan & Tosazu dressing 1, 7, 9, 10, 12, 14, 25, 27

	BEEF TARTAR
	Knife-cut beef rump steak,  Taggiasca olives, pickled onions,  parmesan shavings, tartufata ketchup, truffle oil, French fries & salad 9, 14, 25, 27


	OUR PLANCHES - TO SHARE... OR NOT!
	CHEESES
	Selection of cheeses 13, 14, 17, 25, 27

	COLD CUTS
	Selection of cold cuts 14, 25, 27

	MIX
	Selection of cheeses & cold cuts 13, 14, 17, 25, 27


	OUR DESSERTS
	VANILLA CHOUQUETTES
	Strawberry & chocolate sauce 1, 7, 9, 13, 14

	CHEESE PLATE
	COCOA BRETON SHORTBREAD
	Chocolate cream, caramelized hazelnuts, Sobacha seeds & vanilla ice cream 1, 7, 9, 13, 14, 16

	SPECULOOS CHEESECAKE
	Red berry coulis 1, 7, 9, 13, 14, 15

	ASSORTED ICE CREAMS & SORBETS
	9.50
	3 scoops 2 scoops 1 scoop Extra homemade whipped cream 9, 14, 21

	6.50
	3.50
	EARL GREY PEACH SOUP
	Timut pepper coulis & vineyard peach sorbet



	Les Boissons
	LES BIÈRES/BEERS
	30CL    50CL
	5      8.30
	6.50          10
	7      9.50
	5.50
	6.50
	7.50

	LES APÉRITIFS
	10CL
	5.50
	4CL
	6CL
	6.50
	6CL
	6.50
	6CL
	7.50
	14CL
	7.50
	12CL
	8.50
	12CL
	5CL

	LES DIGESTIFS/DIGESTIVES
	4CL
	7.50

	FROIDES & CHAUDES SOFTS & HOT DRINKS
	25CL    50CL      1L
	3.50      5.60
	3.50      5.60    7.50
	5.60    7.50
	33CL
	4.50
	20CL
	20CL
	4.80
	25CL
	25CL
	25CL
	20CL
	3.50
	4.50
	6.00

	SPIRITUEUX/SPIRITS
	4CL
	7.50
	7.50
	7.50
	7.50
	2.80
	3.80
	3.80


	Wines & Champagnes
	VINS ROUGES/RED WINES
	14CL  75CL
	8       32
	8       38
	150CL       70
	8.50       40
	9.50       45
	10       46
	10       46

	VINS ROSÉS/ROSE WINES
	14CL  75CL
	8       32
	8       35
	9.50       45
	9.50       45

	VINS BLANCS/WHITE WINES
	14CL  75CL
	8       32
	8.50       40
	8.50       40
	8.50       40
	9.50       45
	9.50       45
	9.50       45

	CHAMPAGNES & CRÉMANTS
	12CL  75CL
	12       55
	15       70
	100


	Cocktails
	SPRITZ
	APEROL SPRITZ
	LIMONCELLO SPRITZ

	RUM
	MOJITO
	CUBA LIBRE

	GIN
	CAÏPIRINHA
	GIN BEEFEATER
	HENDRICK’S TONIC
	GIN FIZZ
	NEGRONI

	LILLET
	LILLET TONIC
	LILLET TONIC RASPBERRY & RHUBARB

	WHISKY
	OLD FASHIONED
	IRISH COFFEE
	VODKA
	MOSCOW MULE
	ESPRESSO MARTINI
	WHITE RUSSIAN
	BLUE LAGOON


	TEQUILA
	MARGARITA
	TEQUILA SUNRISE


	Mocktails
	APEROL SPRITZ
	Sober Spritz, orange, sparkling water

	GIN FIZZ
	Sober Gin, lemon juice, sugar cane syrup, sparkling water

	MOJITO
	Sober Rum, mint, lime, brown sugar, sparkling water

	OLD FASHIONED
	Sober Whisky, sugar cane syrup,  orange zest

	CUBA LIBRE
	Sober Rum, lime, Coke

	GIN TONIC
	Sober Gin, Schweppes tonic

	IRISH COFFEE
	Sober Whisky, coffee, sugar cane syrup, whipped cream

	ICED COFFEE
	Sugar cane syrup, orgeat syrup



