
Starters Salads

Mains

Pasta & Risottos  

Boards

Snacking

Desserts

Spring rolls Chicken and vegetable, (3 pieces) chilli sauce
Burgundy snails
Hummus made with love, Mixed seeds and toast
Roasted CAMEMBERT with or without bacon with honey & rosemary 
French onion soup
Soft boiled egg with mayo pesto
homemade semi cooked foie gras fig compote
country terrine
MARBLeD SLAMON ON TOAST 
SEASONAL VELOUTé










Church board	Comté, St Nectaire, crispy mozzarella, tomato, arugula, Avocado,	
Cured ham, dried sausage, hummus, sweet potato fries
charcuterie board	Our Selection				
Cheese board from Marie Quatrehomme St nectaire, saint marcelin,
comté, brie de beaux
Mixed board Charcuterie & Cheese
Vegetarian board Braised leeks, coleslaw, crispy mozzarella 
Homemade hummus, roasted squash, green beans








Croque monsieur salad (+0,50 cts with French fries or both)	
Croque madame salad	(+0,50 cts with French fries or both)	


homemade rum baba
homemade pancakes with Berries & mascarpone 	
homemade fresh fruit salad							
cottage cheese with honey & homemade muesli					
Tarte tatin and its pot of fresh cream & Salted butter Caramel	
French toast, with vanilla ice cream & salted butter caramel Sauce
HOMEMADE Tiramisu with Nutella	
Homemade Creme Brulee	Bourbon Vanilla
Homemade chocolate fondant With Vanilla ice cream				
Coffee or tea (+1¬) gourmet						
Ice cream					
vanilla, chocolate, coffee, Mango, strawberry, salted caramel,€Donatella
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by 6    12        by 12

1 scoop

BÒ BÚN with beef or marinated chicken				
Rice vermicelli, crunchy vegetables, chicken spring rolls, cucumber, peanuts, Fresh mint 
Veggie bowl	
Tomato & roasted zucchini, chickpeas, Bulgur & quinoa, green beans, arugula, crispy mozzarella€
Chicken salad							
lettuce, cherry tomato, parmesan, avocado, crispy chicken, bacon chips, soft-boiled egg, caesar sauce
Marbled salmon poke bowl						
Salad, Bulgur & quinoa, crunchy vegetables, avocado, cucumber, red onion, Marinated salmon
Crispy goat cheese salad	
Salad, apples, nuts, goat cheese Brick with honey











€€
Homemade duck leg confit, baby potatoes, garlic and parsley 	
Beef tartare, homemade fries & salad		
Chicken escalope, gratin dauphinois, Normandy sauce
Homemade veal blanquette with rice
RibEYE steak, pepper sauce, fries & green beans
Bacon cheeseburger, homemade fries
santa burger, Minced Beef, foie gras, caramelized onions, homemade fries
crispy chicken burger Mozzarella & pesto mayo, caramelized onions, homemade fries
BB BURGER, Marinated flank steak strips, sweet chili mayo, homemade fries
Sea Bass Fillet lemon butter beurre blanc, braised leeks, quinoa & bulgur
Veggie burger, chickpea pancake, coleslaw, homemade fries
Roasted sweet potato, Goat Cheese, grilled chickpeas & arugula

extra sides Dauphinois gratin, Fries, Rice, Salad, Roasted baby potatoes,
Quinoa & bulgur, Green beans, Sautéed crisp vegetables

our sauces: Pepper / Normandy / Beurre Blanc / Cheddar / Pesto Mayo / Sweet chili mayo 
                       ( Supplement +0,50 Cts)



















Risotto, sautéed octopus with chorizo, arugula
Veggie Risotto, braised leeks, roasted squash & parmesan
lasagna with tartufata, vegetable mirepoix, salad
Mac and Cheese beef or crispy chicken  cheddar cream, onions & parmesan




11

Childrenˇs Menu
Beef patty or ham Or Nuggets 
served with fries or Pasta
+
water with syrup





Chef : Yoan  -  Second cook : KARTHI
vegetarianGluten free

new
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10 years old max



Tapas & Finger food
starting at 5PM 
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Boards to Share 
Church board	Comté, St Nectaire, crispy mozzarella, tomato, arugula, Avocado,	
Cured ham, dried sausage, hummus, sweet potato fries

charcuterie board	Our Selection				

Cheese board from Marie Quatrehomme St nectaire, saint marcelin, comté,
brie de beaux

Mixed board

Vegetarian board Braised leeks, coleslaw, crispy mozzarella 
Homemade hummus, roasted squash, green beans
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Pancakes with Berries & mascarpone
Croissant or pain au chocolat	
Bread, butter and homemade jam
Fresh fruit salad		
Cottage cheese, with homemade muesli and honey
French toast, with vanilla ice cream & salted caramel€






Breakfast 

Brunch

Sweet

served from 8AM to 11:30AM

served from 10AM to 4PM on weekends

lil BREAKFAST€

1 orange juice

1 hot drink (coffee, tea or chocolate)

1 pastry (croissant or pain au chocolat)

1 slice of bread & butter & homemade jam









full BREAKFAST€

1 orange juice
1 hot drink 
1 pastry
1 slice of bread & butter & homemade jam
  
fried eggs or plain omelet

Extras: Bacon / Ham / Cheese / Avocado +¬1.50(Extra: Salmon +¬3.00











1 Hot drink (Coffee, Tea or Chocolate)
&
1 orange juice
&
1 Assortment of Pancakes, Toast & pastry
&
1 cottage cheese with homemade muesli and fresh fruit salad
&
1 French toast bruschetta style
&
1 crunchy salad with vegetables and avocado
&
Scrambled (or fried) eggs with bacon













Salty
Hummus with love, mixed seeds and toast	 					€ 
Roasted sweet potato, with goat cheese, grilled chickpeas & arugula 		
Croque Monsieur or Madame
Bacon cheeseburger	
vegetarian burger		
Veggie bowl	
Tomato & roasted zucchini, chickpeas, quinoa, green beans, arugula, crispy mozzarella€
Chicken salad		
lettuce, cherry tomato, parmesan, avocado, crispy chicken, bacon chips, soft-boiled egg, caesar sauce
salmon poke bowl							 	
Salad, quinoa, crunchy vegetables, avocado, cucumber, red onion, Marinated salmon











Sweet potato fries, tartar sauce					
Fries with cheddar cream
Crispy mozzarella		
Crispy chicken, teriyaki glazed
Goat cheese and honey brick		
Chicken and vegetable spring rolls, chilli sauce
Crying «€tiger€» Marinated flank steak strips(Hummus & Toast 








ASSORTMENT of 3 TAPAS of your CHOICE

gluten free vegetarian

OUR Poutines � your choice(fries base, cheddar cream, mozzarella)

Pepper sauce
Onion sauce
Normandy sauce
Lemon beurre blanc sauce

EXTRA BACON 2¬










Our Wine Selection
Glass
25CL


Glass
12CL


Carafe
 50CL


Btle
75CL 
White

Rose

Red
Côte du Rhône aop, Alea Jacta Est				
Notes of black fruits, gourmet structure and tannic sweetness


bordeaux lussac st emilion chapelle des landes			
Notes of dark fruits and a hint of white pepper, with a lovely fresh acidity
 

Côtes de bourg, Château Tour de Guiet		
A lovely wine, notes of very ripe red and black fruits, fruity, whole & authentic


Malbec Merlot, Demon Noir
Beautiful intense black color, fresh fruit, toasted & vanilla notes


Côtes de Provence, héritage, Domaine Estandon	
Pale and brilliant color, fine & elegant nose with subtle aromas.


Gris igp île de beauté, Domaine Casanova			
Pale gray, notes of white fruits, subtle and spicy & a thirst-quenching mouth


ZAKEMI€ Vodka, Prosecco, Lime, Passionfruit Syrup
MANGO DAIQUIRI€ White Rum, Lime Juice, Mango
Aperol Spritz  Aperol, Prosecco, Club Soda
Le MULE€ vodka, triple sec, ginger beer, lime juice
Caïpirinha / caïpiroska€ Cachaça/Vodka, Lime, Brown Sugar
PEACH BEAUTY  Gin, peach puree, lime juice, Prosecco
SAINT GERMAIN SPRITZ€ Saint Germain Liquor, Prosecco, Club Soda 
ESPRESSO MARTINI€ Vodka, Kalhua, Espresso, Cane Sugar€
MOJITO CLASSIC/PASSIONFRUIT/STRAWBERRY Rum, Fresh Mint, Lime,
Brown Sugar, Club Soda
SEX ON THE BEACH  Vodka, Peach Liquor, Cranberry and Orange juice
Piña Colada  Rum, Coconut Cream, Pineapple Juice(Jack Frost Vodka, Blue Curaçao, Coconut Cream, Pineapple Juice
the tiramisu Vodka, cacao liqueur, coffee, vanilla, milk















Classics (4cl) 10

Superiors (4cl) 12

Mocktails 

PORN STAR MARTINI€ vodka, passionfruit liquor, lime, Prosecco, vanilla
syrup, passionfruit€puree
FRENCH 75 Gin, Prosecco, Lemon Juice, Cane Sugar
ORGASM€ Get 27, Baileys, Crushed Ice
Long island€ Rum, Tequila, Gin, Vodka, Cointreau, Coke
ALL IN€ Vodka, Ginger, Lemon Juice, Champagne
THE SOURS& (Amaretto, vodka, whisky, gin, Aperol&)







Chardonnay Pays dˇOc, selection calvisson
floral notes and citrus scents 


Sauvignon Touraine top La Croix du Pin, Plou & Fils 	
Citrus & pineapple nose. This wine goes well with fish or vegetarian dishes


igp Côte de Gascogne, Domaine de Mirail			
Dry wine with a pale robe. A very expressive, fresh nose with citrus notes


igp côte de gascogne, domaine françois lurton		
Sweety but not too much..., sweet nose, gourmand notes of pineapple, 
dried apricot and almonder



Saint Amour aop, Cadole du Chapitre			
Pleasant aromas of fresh fruit. Ruby robe with purple tints. Rich & round.


Virgin mule ginger beer, lime, rum flavored syrup, Club soda
HONEYMOON Honey,€ Lemon & ginger beer, lime, passion Fruit syrup, soda
Coffee shake Organic espresso Coffee, Salted Butter Caramel Syrup
Virgin mOJITO Fresh mint, lime, brown sugar, rum flavored syrup, soda
VIRGIN COLADA Coconut Cream, Pineapple Juice





TEMPO DˇANGELUS, bordeaux saint emilion, domaine CRU CLASSE
bursting with red fruits, small berries, cherries and woody notes 



poully fumé , domaine nicolas gaudry 	
Nose of floral and fruity aromas, pale yellow color with green highlights.


Alcohol free

Wifi : wistro cafe de lˇéglise - password: gratuit
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Healthy Drinks

Homemade iced tea, iced hibiscus 30cl
homemade Orangeade or lemonade 
Squeezed citrus juice (orange or lemon or grapefruit)€ 25cl	
Coca Cola, Coca Cola Zero, Orangina, Red Badoit 33cl
Ginger Beer, Schweppes, Lemonade€ 25cl	
Fruit juice: pineapple, apple, apricot, mango, tomato, orange, cranberry 25cl
Syrup Extras: Strawberry / Mint / Lemon / Peach / Grenadine / Almond / Violet		

Still water 75cl (served only with a meal)					
Sparkling water 75cl (served only with a meal)










Baristaˇs 

Iced Drinks

Hot Drinks

Teas ˝Le Parti du Thé˛

Fresh Drinks

9,5
9,5


6
9
9
9
9




9
9
9
9



2,8
5,2
6,5
6,5
0,6





2,7
5,2
5,2
6,5
10





6
6,5
6
5,2
5,2
5,2
0,3







9
9

5,2
5,2
5,2



BANAnA SMOOTHIE, Plant-based milk, banana, Honey, Cinammon
BERRY SMOOTHIE,€Plant-based milk, mixed berries, maple syrup


iced coffee€ 25cl	
VANILLA ICED LATTE, Organic double espresso, milk, vanilla syrup 
ICED LATTE POPCORN,	Organic double espresso, milk, popcorn syrup
ICED CARAMEL LATTE, Organic double espresso, milk, caramel syrup
ICED MOKACCINO, Organic€ double espresso, chocolate, milk, whipped cream





LATTE MACCHIATO CARAMEL,Organic double espresso, milk froth, caramel syrup
POPCORN LATTE, Organic double espresso, milk froth, popcorn syrup
VIENNESE CARAMEL, Organic double espresso, milk froth, caramel syrup,whipped Cream
VIENNESE CHOCONUTELLa, Nutella, chocolate, milk froth, whipped cream




coffee, decaf
double espresso
hot chocolate
VIENNESE CHOCOlate
irish coffee





cafe noisette
cafe creme, latte
cappuccino
VIENNESE coffee
small jug of milk





Green tea: Sencha, Stevenson Island, jasmine, genmaicha, fresh mint green tea
Black tea: earl gray blue flowers, pretty good breakfast
Rooibos: surfers' tea (rooibos red), herbal: midnight in provence (chamomile)



Draft Beers

Beer & Cider Bottles

Rums & Gin Whiskeys

Aperitifs

Champagne & Bubbles

Liquors
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by the bottle

25CL 50CL

Licorne Lˇindomptable (French pils - 4,8%)		€ 
SLASH IPA WIlD LICORNE (French i.p.a - 5,5%) 		
Blanche de bruxelles(Belgian white - 4,5%) 		
Floreffe (Belgian abbey - 6,5%)
BEER WITH Syrup 
PICON BEER






Cider Sassy 33cl 						
non alcoholic beer  0% - 25cl						
gluten free beer 33cl



Don papa				
Diplomatico€ Reserve Exclusive	
Havana 7 anos		
Kraken			 
Sailor jerry		

Bombay			
Hendrickˇs		
Citadelle			
Lord of Barbes	

Soda for alcohol€












Four roses (Bourbon)	
Jack Danielˇs (Tennessee Whiskey)	
Nikka blended (Japon)	 
aberlour (Single Malt Ecosse)
lafroaig (Single Malt Ecosse)	
jameson (Single Malt Irish) 	
William Lawsonˇs (Blended Scotch)	 








champagne glass (12cl)
Prosecco (12cl)	
Kir royal	 (12cl)
vermouth Martini (5cl)
Porto rouge (5cl)
campari (5cl)
ricard (4cl)	
kir (12cl)	








baileyˇs
Calvados SASSY
Calvados XO SASSY		
Get 27 ou 31			
Vieille prune de souillac		
cognac			
armagnac	
eaux de vie Pear			
eaux de vie raspberry		
eaux de vie mirabelle	plum
chambord		











champagne blanc de blancs€or brut
champagne Rosé			
RUINART€brut
ruinart rosé
prosecco





We welcome you from Monday to Saturday, from 8 a.m. to 2 a.m., and on Sunday from 9 a.m. to 1 a.m.( We do not accept checks. Prices are tax included and shown in Euros.



