
Poke bowl : marinated salmon, avocado, mango, tomatoes, grated carrots, red cabbage, sesam seeds, fragrant rice
Veggie bowl : avocado, sweet potatoes, cucumber, tomatoes, houmous, sesam seeds, quinoa
Chicken bowl : chicken breast, sweet potatoes, peppers, zucchini, red cabbage, sesam seeds, fragrant rice
Burrata : burrata, grilled zucchini, tomatoes, peppers, olives, parmesan, salad
Chevrette : roasted fresh goat cheese with honey, tomatoes, apple, nuts, salad

The real croque monsieur, with french fries and salad (The real croque madame - 13,50) 
Organic eggs omelette, ham, cheese with salad 
Veggie bruschetta, bread, tomatoes, mozzarella, eggplant, basil, with salad
Salty crepe with ham, cheese and fried egg, with salad 

Fish and chips, bearnaise sauce
Roast farm chicken, french fries 
Grilled duck confit, sauted potatoes with garlic
Beef tartare, french fries, salad
Beef flank with candied shallots, french fries
Beef entrecôte steak about 300g, pepper sauce, french fries
Le grib’cheeseburger : roast potatoes, chopped beef steak, cheddar, tomatoes, cantal cheese, french fries
Le cheeseburger (with or without bacon) : chopped beef steak, cheddar, tomatoes, red onions, 
salad, french fries

4 chicken nems and 4 vegetables 
samossas selection
Delicatessen selection or cheeses 
assortment or mixed 

Roasted camembert with french fries 

8 toasts selection

French fries bowl

Homemade onion soup
Egg mayonnaise
Tomatoes and burrata 
Country terrine from « Mas » 
(famous delicatessen house)
Gravlax marinated salmon
Fresh cheese, chives, olive oil
Duck foie gras on toast, salt from Guérande
Burgundy snails (6 pieces)
Burgundy snails  (12 pieces) 

15,00

15,00

9,00
5,00
9,00
7,00

10,00

15,00
9,00
15,00

Tagliatelle with marinated salmon and sour cream 
Farfalle with grilled vegetables and feta 

Cheese assortment
Emmental, Bleu d’Auvergne, Cantal, Saint Nectaire

Ham or chopped steak
French fries or pastas

Crepe with sugar or ice cream
(vanilla or chocolate) 

Tarte of the day
French toast with salted butter caramel
Chocolate mousse
Rum baba, whipped cream
Coffee or tea gourmand
Crepes (sugar/ apricot jam/ nutella/ lemon/ 
honey/ salted butter caramel) 
Crepes (chocolate, banana, whipped cream) 
Crepes flambées with grand marnier 
Ice cream cups (Ask for the menu) 

14,50

12,50

14,90
14,90
16,90
15,90
15,90
21,90
15,90
15,90

7,50

11

14,50

6,50
6,50
6,50
7,50
7,50
5,00

8,50
8,50

TO SHARE 

BOWLS, SALADS 

CROQUE, OMELETTE & TARTINE 

MAIN COURSES

PASTAS

DESSERTS & CREPES CHEESES 

CHILD MENU 

STARTERS

13,00

10,00

6,00

 Our prices are inclusive of all taxes and in euros. The service is included. We do not accept checks, CB from 10€
code wifi : gribouille



pastis 2CL
martini rouge ou blanc 5CL
aveze / st raphaël 5CL
porto rouge cruz 5CL
spritz
kir chardonnay 14cl
pêche, mûre, cassis, framboise

kir royal 11cl
coupe of prosecco 11cl
coupe of champagne 11cl

4,50
4,80
4,80
5,20
8,00
4,60

9,00
7,00
9,00

desperados 33cl
corona 33cl
chouffe 33cl
bière sans alcool

7,00
7,00
7,00
6,00

calvados «château du breil»
poire william
cognac rémy martin V.S.O.P
Vieille prune de souillac
vieux rhum ‘’Kraken’’
grand marnier
Mint’s
baileys
amaretto

9,00

Coffee espresso Lavazza
Long coffee / noisette
Double coffee / American coffee 
Coffee cream / Hot chocolate
Hot milk with vanilla or caramel
Chocolate ou coffee 
with whipped cream
Cappuccino
Macchiatto vanilla or caramel
Tea whittington
Earl Grey, Ceylan, Green, Mint, Red fruits,
JASMIN

Infusions whittington
Verveine mint, Linden, Camomille
Caramel Vanilla Rooibos

Hot lemon 
Hot wine with cinnamon
Rum grog
Irish coffee

2,50
2,70
4,50

4,50
5,50

5,50
5,80
4,50

4,50

Homemade iced tea 33cl
Peach, Lemon, Fresh mint

Homemade lemonade 33cl
coca/light/zero 33cl
fanta 33cl/orangina 25cl
Limonade pression / Diabolo 33cl 
Mint, Strawberry, Grenadine, Lemon, 
Peach, Orgeat, Raspberry

badoit rouge 33cl 
schweppes tonic
evian/evian sirop 33cl
Fruits Juice 25cl
Orange, Pineapple, Cranberry, Tomato, 
Passion, Apple
Fresh orange juice, lemon, 
or grapefruit
cidre brut ou doux
red bull 20 cl

Mineral water
Sparkling 

50CL : 5,00
50CL : 5,00

1L : 6,00
1L : 6,00

4,60

4,90
4,90
4,90

4,90
4,90
4,90
4,90

5,60

4,90
5,50

chardonnay
«igp pays d’oc le sudiste»

côtes de thau (moelleux)
«igp or de l’ange»

sancerre
«aop thirot-fournier»

pouilly fumé
«aop domaine bruno blondelet»

4,50

5,00

7,00

7,00

7,50

8,00

11,00

11,00

15,00

16,00

22,00

22,00

22,00

23,00

32,00

32,00

ONLY IN RESTAURATION

WHITE WINES verre
14cl

bacchus
25cl

pichet
50cl

BTL
75cl

saint-chinian
«aop les métaieries»

côtes du rhône
«aop les trois garçons»

beaujolais
aop morgon, «domaine du petit pérou»

bordeaux
«aop château roquefort»

vin du mois

4,00

4,50

5,50

5,70

7,00

7,90

9,00

9,50

12,00

15,00

17,00

18,00

17,00

22,00

25,00

27,00

RED WINES verre
14cl

bacchus
25cl

pichet
50cl

BTL
75cl

prosecco
canard duchêne
ruinart brut «R»

7,00
9,00

32,00
58,00
85,00

champagnes &prosecco
coupe 11cl BTL 75cl

saint barthélemy
«igp du var»

côtes de provence
«côté presqu’île, minuty»

4,50

5,80

7,50

9,30

15,00

18,00

22,00

27,00

ROSES WINES verre
14cl

bacchus
25cl

pichet
50cl

BTL
75cl

vodka/tequila/gin/rhum/cachaça
vodka perfect
tequila josé cuervo
gin hendricks
jägermeister

shots 4CL
Flavored rum of the moment / Flavored vodka / Teq’Paf

7,50
8,50
8,50
12,00
8,50

THE WHISKIES*
cutty sark
jameson
jack daniel’s
cardhu spécial cash reserve
nikka

8,00
9,00
9,00
11,00
13,00

*supplément soft +1,50€

X1
4

X5
16

X10
30

9,00

9,00
8,00
8,00
8,00

10,00

10,00
10,00

la blonde du gribouille
1664
grimbergen
IPA
colomba pietra blanche
picon bière
panaché / monaco

4,,40
5,00
5,00
5,50
5,00
5,00
4,40

8,00
9,00
9,00
9,50
9,00
9,00
8,00

25cl 50cl

4,60

HOT DRINKS 
DRAFT 
BEERS

BOTTLED 
BEERS

DIGESTIFSAPERITIFS 

COLD DRINKS 

5,50
6,00
6,00
9,50

4cl

ALCOOLS

WINES�

4cl

 Our prices are inclusive of all taxes and in euros. The service is included. We do not accept checks, CB from 10€
code wifi : gribouille


