
Redor (5°)Redor (5°)Redor
Dupont - Belgium

A well-rounded golden pilsner. As refreshing 
as it is quaffable, this beer truly stands 
out amongst pilsners thanks to its gentle 
flavours, light bitterness and floral and 
cereal notes.

2,5 / 5 Jungle Joy (6,6°)Jungle Joy (6,6°)Jungle Joy
Brussels Beer Project - Belgium

Belgian-style double brewed with fresh 
mango and passion fruit. This summery and 
tropical explosion will seduce you with its 
incredible freshness.

3,5 / 6,5

Elvis Juice (6,5°)
Brewdog - Scotland

Hazy amber American IPA with a fresh, 
grapefruit aroma. This little number sure is 
a hop-head pleaser.

5 / 8

BEERS ON TAP

BOTTLED BEERS

BRUNCH
Every weekend

One night per month

#laluckbrussels sur IG & FB

3,5 / 6,5Jambe de bois (8°)Jambe de bois (8°)Jambe de bois
Brasserie de la Senne - Belgium

A full bodied and typically Belgian-style 
triple. Fruity and hoppy on the nose, malty 
at first on the palate followed by a little 
bitterness.

MacTavish (5°)
Trou du diable - Québec

Quebecois beer that’s inspired byAmerican 
pale ales, the sweet flavours and tropical 
new world spices make this one really 
stand out from the crowd.

4,5 / 7,5

Sam’s tap
Each month, Sam, our English captain 
of the bar, will pull a new beer out of his 
hat for you. Don’t hesitate to suggest your 
favourites, he might be able to find them 
and get them on tap!

Kitchen closes at 11pm during the week 
and midnight on Saturdays

“If you aren’t a fan of board games, you’re just yet to 
find the ones that do it for you”

“You learn more about a person after one hour of playing 
with them, than we do after a lifetime together”

We’re a group of young people who, one step at a time, seek to change 
the work. How? With games my ptits criss!

The possibilities of modern board games are endless, with two new 
ones being released each day in Belgium. The one problem is that 
you’ve first got to read and then understand the rules… Hang on 
though, we’ve got you covered there…

Sit back and relax, a board games sommelier is gonna come to your 
table. Eh? Yep, you read that right, a board game sommelier.

But we aren’t only about board games. We love our planet, natural 
parks and the out of theordinary. That’s why one day, we are striving 
towards being a zero waste restaurant and self-sufficient with our 
organic fruit and veg. Until that day, let’s play!

To prioritise local and organic produce.

To prefer quality; our meat is certified French Normandy meat 
and minced here by us.

To create a link with our suppliers, craftmen, professionals; our 
organic bread comes from Hopla Geiss Bakery in Saint-Gilles.

Please note: we want the very best thing to be on your plate, 
both organic and as fresh as possible. In order to avoid all 
wastage, our quantities are limited. Sorry if we’ve run out of 
anything.

BEERS ON TAP

Vagabond Pale Ale (4.5°) 
Brewdog - Scotland
Gluten free American Pale Ale Brewed with 100% barely malt and Cetennial and 
Amarillo hops.

Babylone (7°)
Brussels Beer Project - Belgium
The world’s first beer to be brewed with recycled bread. Bitter, hoppy and notes of 
caramel.

Stouterik (4.5°)
Brasserie de la Senne - Belgium
This bad boy Belgian stout follows the style of its Irish cousins. It’ll quench your 
thirst and delight your senses with its roasted aroma.

Moinette Blonde Bio (8.5°)
Brasserie Dupont - Belgium
Belgian blonde brewed at high fermentation. Created in 1955, its lasting popularity 
to this day is thanks to its authenticity and character, similar to that of an Abbey 
beer.

Ask our staff for our guest beer menu

6,5

4,5

4,5

4

BOARD GAME BAR &RESTAURANT
Dupont - Belgium

A well-rounded golden pilsner. As refreshing 
as it is quaffable, this beer truly stands 
out amongst pilsners thanks to its gentle 
flavours, light bitterness and floral and 
cereal notes.

Brussels Beer Project - Belgium

Belgian-style double brewed with fresh 
mango and passion fruit. This summery and 
tropical explosion will seduce you with its 
incredible freshness.

Brewdog - Scotland

Hazy amber American IPA with a fresh, 
grapefruit aroma. This little number sure is 
a hop-head pleaser.

BRUNCH
Every weekend

One night per month

#laluckbrussels sur IG & FB

Brasserie de la Senne - Belgium

A full bodied and typically Belgian-style 
triple. Fruity and hoppy on the nose, malty 
at first on the palate followed by a little 
bitterness.

Trou du diable - Québec

Quebecois beer that’s inspired byAmerican 
pale ales, the sweet flavours and tropical 
new world spices make this one really 
stand out from the crowd.

Each month, Sam, our English captain 
of the bar, will pull a new beer out of his 
hat for you. Don’t hesitate to suggest your 
favourites, he might be able to find them 
and get them on tap!

LATE NIGHT RESTAURANT : LATE NIGHT RESTAURANT : 
Kitchen closes at 11pm during the week 

and midnight on Saturdays

“If you aren’t a fan of board games, you’re just yet to 
find the ones that do it for you”

“You learn more about a person after one hour of playing 
with them, than we do after a lifetime together”

We’re a group of young people who, one step at a time, seek to change 
the work. How? With games my ptits criss!

The possibilities of modern board games are endless, with two new 
ones being released each day in Belgium. The one problem is that 
you’ve first got to read and then understand the rules… Hang on 
though, we’ve got you covered there…

Sit back and relax, a board games sommelier is gonna come to your 
table. Eh? Yep, you read that right, a board game sommelier.

But we aren’t only about board games. We love our planet, natural 
parks and the out of theordinary. That’s why one day, we are striving 
towards being a zero waste restaurant and self-sufficient with our 
organic fruit and veg. Until that day, let’s play!

To prioritise local and organic produce.

To prefer quality; our meat is certified French Normandy meat 
and minced here by us.

To create a link with our suppliers, craftmen, professionals; our 
organic bread comes from Hopla Geiss Bakery in Saint-Gilles.

Please note: we want the very best thing to be on your plate, 
both organic and as fresh as possible. In order to avoid all 
wastage, our quantities are limited. Sorry if we’ve run out of 
anything.

Vagabond Pale Ale (4.5°) 
Brewdog - Scotland
Gluten free American Pale Ale Brewed with 100% barely malt and Cetennial and 
Amarillo hops.

Babylone (7°)
Brussels Beer Project - Belgium
The world’s first beer to be brewed with recycled bread. Bitter, hoppy and notes of 
caramel.

Stouterik (4.5°)
Brasserie de la Senne - Belgium
This bad boy Belgian stout follows the style of its Irish cousins. It’ll quench your 
thirst and delight your senses with its roasted aroma.

Moinette Blonde Bio (8.5°)
Brasserie Dupont - Belgium
Belgian blonde brewed at high fermentation. Created in 1955, its lasting popularity 
to this day is thanks to its authenticity and character, similar to that of an Abbey 
beer.

Brussels - Lille
BOARD GAME BAR &RESTAURANT

Dupont - Belgium

A well-rounded golden pilsner. As refreshing 
as it is quaffable, this beer truly stands 
out amongst pilsners thanks to its gentle 
flavours, light bitterness and floral and 
cereal notes.

Brussels Beer Project - Belgium

Belgian-style double brewed with fresh 
mango and passion fruit. This summery and 
tropical explosion will seduce you with its 
incredible freshness.

Brewdog - Scotland

Hazy amber American IPA with a fresh, 
grapefruit aroma. This little number sure is 
a hop-head pleaser.

BRUNCH
Every weekend

OPEN
TABLES

Every weekend

OPEN
One night per month

#laluckbrussels sur IG & FB

Brasserie de la Senne - Belgium

A full bodied and typically Belgian-style 
triple. Fruity and hoppy on the nose, malty 
at first on the palate followed by a little 
bitterness.

Trou du diable - Québec

Quebecois beer that’s inspired byAmerican 
pale ales, the sweet flavours and tropical 
new world spices make this one really 
stand out from the crowd.

Each month, Sam, our English captain 
of the bar, will pull a new beer out of his 
hat for you. Don’t hesitate to suggest your 
favourites, he might be able to find them 
and get them on tap!

Kitchen closes at 11pm during the week 
and midnight on Saturdays

“If you aren’t a fan of board games, you’re just yet to 
find the ones that do it for you”

“You learn more about a person after one hour of playing 
with them, than we do after a lifetime together”

Who are we?
We’re a group of young people who, one step at a time, seek to change 
the work. How? With games my ptits criss!

The possibilities of modern board games are endless, with two new 
ones being released each day in Belgium. The one problem is that 
you’ve first got to read and then understand the rules… Hang on 
though, we’ve got you covered there…

Sit back and relax, a board games sommelier is gonna come to your 
table. Eh? Yep, you read that right, a board game sommelier.

But we aren’t only about board games. We love our planet, natural 
parks and the out of theordinary. That’s why one day, we are striving 
towards being a zero waste restaurant and self-sufficient with our 
organic fruit and veg. Until that day, let’s play!

Our commitments
To prioritise local and organic produce.

To prefer quality; our meat is certified French Normandy meat 
and minced here by us.

To create a link with our suppliers, craftmen, professionals; our 
organic bread comes from Hopla Geiss Bakery in Saint-Gilles.

Please note: we want the very best thing to be on your plate, 
both organic and as fresh as possible. In order to avoid all 
wastage, our quantities are limited. Sorry if we’ve run out of 
anything.

ALL YOU CAN PLAY
 5€

Vagabond Pale Ale (4.5°) 
Brewdog - Scotland
Gluten free American Pale Ale Brewed with 100% barely malt and Cetennial and 
Amarillo hops.

Babylone (7°)
Brussels Beer Project - Belgium
The world’s first beer to be brewed with recycled bread. Bitter, hoppy and notes of 
caramel.

Stouterik (4.5°)
Brasserie de la Senne - Belgium
This bad boy Belgian stout follows the style of its Irish cousins. It’ll quench your 
thirst and delight your senses with its roasted aroma.

Moinette Blonde Bio (8.5°)
Brasserie Dupont - Belgium
Belgian blonde brewed at high fermentation. Created in 1955, its lasting popularity 
to this day is thanks to its authenticity and character, similar to that of an Abbey 
beer.

BOARD GAME BAR &RESTAURANT



Hummus, black olive tapenade and sundried tomato tapenade, 
muhammara, guacamole and crunchy veg. Everything is homemade.

Charcuterie sliced by ourselves and P.D.O cheeses.

cocktails creationscocktails creations

cocktails sans alcoolcocktails sans alcoolcocktails sans alcool
EXTRAS : crispy bacon, grilled peppers, onions sauted in Cajun spices 

or seasonal mushrooms(2€)

Tabarnak
Spicebox Canadian Whiskey, pear 
puree, lime juice, maple syrup and 
cinnamon and cardamom bitters.

9,5
Tales of the Orient 
House infused green tea Beefeater 
gin, homemade salted pistachio 
honey syrup, lemon juice and floral 
bitters.

9

Lollipop
Blackberry syrup, strawberry puree 
and lime juice.

5,5

Uncle Sam
Four Roses bourbon, Cointreau, lemon 
juice, apple juice, raspberry puree, 
sugar syrup and fresh mint.

8,5

Marché Princesse
Green Chartreuse, apple juice, 
homemade cucumber syrup, lime 
juice and fresh mint.

9

Maÿliss Spritz
Lillet Blanc, Beefeater gin, 
elderflower syrup, lemon juice, 
tonic and fresh fruit.

8,5

Ay Caramba !
House infused chilli Espolon 
Reposado tequila, lime juice, 
passion fruit puree and sugar syrup.

9

Bouquet Garni
Elderflower syrup, apple juice, 
lemon juice and sparkling water.

5,5

Organic bakers buns with 
organic activated charcoal, 
salmon slow cooked at a low 
temperature, Timut pepper, 
sriracha mayo, kale and green 
zebra tomato.

Organic baker’s buns, minced 
meat matured on the bone, 
balsamic onion compote, 
marinated Iberian ham, Jambe 
de bois cheddar sauce.

Fresh coalfish with a homemade 
breadcrumb and spice mix and 
fresh cut chips served with 
a homemade tartare sauce.

All our burgers are available with a veggie steak patty for an extra €3 and chips for €3

Tri-colour quinoa in a citrus 
soya sauce and seasonal raw 
veg, wakamé seaweed, super 
seeds and nori seaweed. 
Choose your dressing: peanut 
& tahini/spiced vegan yoghurt. 
Add: sashimi or smoked tofu.

Organic baker’s buns, French 
Normand meat patty, tomato, 
red onions and ketchup. Add
bacon for 1€ Choose your 
cheese: mature cheddar, 
goat’s cheese or local cheese

Champagne Lelarge Pugeot 
Extra brut
Terroir de Vrigny
Levures naturelles

9 70

champagne

Roqueterre
Carrignan Vieilles Vignes 
Pays d’Oc

    4 19

Tradition
Minervois - Languedoc

    5 24

Tentation de la Marquise BIO
Grignan-les-Adhémar - Rhône

    6 28

Château de Villeneuve BIO
Saumur Champigny - Loire

    7 33

 La nuit tous les chats sont gris
 IGP Gard - Rhône

4 19

Terre de Mistral "Cuvée Pauline" 
IGP Méditerranée - Provence

5 24

    4

    5

    6

    7

    4

    5

    6

    7

red

Chien Tête en Bas
Little G Spiced Belgian Rum, 
Cointreau, lemon juice, homemade 
chai syrup and peach bitters.

9

Domaine Ferret
Côte de Gascogne - Sud Ouest  

4 19

Domaine Huguet
Cherverny - Loire

5 24

Les Masques "Essentielles" 
Chardonnay - Provence

6 28

Domaine des Gerbeaux
Macon Solutré - Bourgogne

7 33

white

Apple, Orange and Pear

The mangosteen is one of the most 
natural antioxidant rich fruits in the 
world. It’s not by coincidence it’s 
gained the nickname “fruit of the 
gods”

A spiced and fruity black tea with 
notes of vanilla. A one way trip to 
yogi land.

A rooibos tea with aromas of peach, 
vanilla and cardamom. A red tea 
from South Africa which helps you 
fight against insomnia.

A spiced and fruity tisane, this will 
certainly satisfy your taste buds at 
the end of a meal.

Mid way between a black and 
a green tea, a dream for the 
indecisive ones! With sweet and 
floral notes.

With chocolate chips

Homemade with a soft 
chocolate centre

Summer fruits and granola 
crumble

With speculoos and a summer 
fruit coulis

 ASK OUR FRIENDLY STAFF

Mousse with 70% Saint 
Dominican chocolate, aquafaba 
meringue, sesame nougat and 
summer fruits

Soya milk and a homemade mix of 
turmeric, ginger, cinnamon and pepper.

Non-dairy milk with a mix of green tea 
powder and natural coconut sugar.

Non-dairy milk available

Non-dairy milk with our own chai 
blend of cinnamon, ginger, cardamom 
and clove.

Whiskey, coffee, sugar and Chantilly
Also available with rum, amaretto, vodka 
and cognac

Organic coffee

Non-dairy milk available

rosé

Suggestions of the day

Matured and smoked Holstein Carpaccio, Thai basil espuma de 
burrata, olive oil, pieces of lemon and roasted cashew nuts. 

Served with chips  

gin &tonic

Beefeater 8 / Opihr 9 / Ungava 9.5 / Buss No.509 Persian Peach 10 / Eden 
Mill Love 10.5 / Monkey 47 12

Schweppes Indian Premium / Pink Pepper / Lavender & Orange / Ginger beer 
Fever Tree Mediterranean / Elderfloweryour tonic !

Choose
your Gin...

&

vins bio

Fresh cut chips, homemade salsa sauce, vegan cheese and seitan.

Fresh cut chips, mature cheddar, poutine sauce and French meat 
from Normandy, minced daily by ourselves.

Fresh cut chips, mature cheddar and poutine sauce (beef stock, 
brown beer and gingerbread).

50cl / 1L

Pasteque Pepper Martini
House infused watermelon vodka, 
strawberry puree, homemade basil 
and Sichuan pepper syrup and lime 
juice.

8,5

A selection of rums and whiskys from around the world

Organic baker’s bun, Portobello 
mushroom garnished with 
a compote of grilled veg, 
mozzarella di Buffala, 
homemade pesto, tomato 
d’antan and ketchup.

Aquachiara is a sustainable technology 
which micro-filtrates tap water and 
produces still or sparkling water.

Hummus, black olive tapenade and sundried tomato tapenade, 
muhammara, guacamole and crunchy veg. Everything is homemade.

VEGAN
15

Charcuterie sliced by ourselves and P.D.O cheeses.
MIXTE

15

 PLANCHES

EXTRAS : crispy bacon, grilled peppers, onions sauted in Cajun spices 
or seasonal mushrooms(2€)

Spicebox Canadian Whiskey, pear 
puree, lime juice, maple syrup and 
cinnamon and cardamom bitters.

House infused green tea Beefeater 
gin, homemade salted pistachio 
honey syrup, lemon juice and floral 
bitters.

Blackberry syrup, strawberry puree 
and lime juice.

Four Roses bourbon, Cointreau, lemon 
juice, apple juice, raspberry puree, 
sugar syrup and fresh mint.

Green Chartreuse, apple juice, 
homemade cucumber syrup, lime 
juice and fresh mint.

Lillet Blanc, Beefeater gin, 
elderflower syrup, lemon juice, 
tonic and fresh fruit.

House infused chilli Espolon 
Reposado tequila, lime juice, 
passion fruit puree and sugar syrup.

Elderflower syrup, apple juice, 
lemon juice and sparkling water.

CHIPS & HOMEMADE MAYO 4

FISH BURGER
Organic bakers buns with 
organic activated charcoal, 
salmon slow cooked at a low 
temperature, Timut pepper, 
sriracha mayo, kale and green 
zebra tomato.

16*

BURGER DRY AGED
Organic baker’s buns, minced 
meat matured on the bone, 
balsamic onion compote, 
marinated Iberian ham, Jambe 
de bois cheddar sauce.

15*

Fresh coalfish with a homemade 
breadcrumb and spice mix and 
fresh cut chips served with 
a homemade tartare sauce.

FISH AND CHIPS

13

STREET FOOD

All our burgers are available with a veggie steak patty for an extra €3 and chips for €3

Tri-colour quinoa in a citrus 
soya sauce and seasonal raw 
veg, wakamé seaweed, super 
seeds and nori seaweed. 
Choose your dressing: peanut 
& tahini/spiced vegan yoghurt. 
Add: sashimi or smoked tofu.

POKÉ BOWL

14

CHEESE BURGER

13*

Organic baker’s buns, French 
Normand meat patty, tomato, 
red onions and ketchup. Add
bacon for 1€ Choose your 
cheese: mature cheddar, 
goat’s cheese or local cheese

Champagne Lelarge Pugeot 
Extra brut
Terroir de Vrigny
Levures naturelles

9 70

Roqueterre
Carrignan Vieilles Vignes 
Pays d’Oc

    4 19

Tradition
Minervois - Languedoc

    5 24

Tentation de la Marquise BIO
Grignan-les-Adhémar - Rhône

    6 28

Château de Villeneuve BIO
Saumur Champigny - Loire

    7 33

 La nuit tous les chats sont gris
 IGP Gard - Rhône

4 19

Terre de Mistral "Cuvée Pauline" 
IGP Méditerranée - Provence

5 24

Little G Spiced Belgian Rum, 
Cointreau, lemon juice, homemade 
chai syrup and peach bitters.

Domaine Ferret
Côte de Gascogne - Sud Ouest  

4 19

Domaine Huguet
Cherverny - Loire

5 24

Les Masques "Essentielles" 
Chardonnay - Provence

6 28

Domaine des Gerbeaux
Macon Solutré - Bourgogne

7 33

Apple, Orange and Pear

The mangosteen is one of the most 
natural antioxidant rich fruits in the 
world. It’s not by coincidence it’s 
gained the nickname “fruit of the 
gods”

A spiced and fruity black tea with 
notes of vanilla. A one way trip to 
yogi land.

A rooibos tea with aromas of peach, 
vanilla and cardamom. A red tea 
from South Africa which helps you 
fight against insomnia.

A spiced and fruity tisane, this will 
certainly satisfy your taste buds at 
the end of a meal.

Mid way between a black and 
a green tea, a dream for the 
indecisive ones! With sweet and 
floral notes.

With chocolate chips

Homemade with a soft 
chocolate centre

Summer fruits and granola 
crumble

With speculoos and a summer 
fruit coulis

 ASK OUR FRIENDLY STAFF

Mousse with 70% Saint 
Dominican chocolate, aquafaba 
meringue, sesame nougat and 
summer fruits

Soya milk and a homemade mix of 
turmeric, ginger, cinnamon and pepper.

Non-dairy milk with a mix of green tea 
powder and natural coconut sugar.

Non-dairy milk available

Non-dairy milk with our own chai 
blend of cinnamon, ginger, cardamom 
and clove.

Whiskey, coffee, sugar and Chantilly
Also available with rum, amaretto, vodka 
and cognac

Organic coffee

Non-dairy milk available

Suggestions of the day

Matured and smoked Holstein Carpaccio, Thai basil espuma de 
burrata, olive oil, pieces of lemon and roasted cashew nuts. 

Served with chips  23

bistrot corner

burrata, olive oil, pieces of lemon and roasted cashew nuts. burrata, olive oil, pieces of lemon and roasted cashew nuts. 

Beefeater 8 / Opihr 9 / Ungava 9.5 / Buss No.509 Persian Peach 10 / Eden 
Mill Love 10.5 / Monkey 47 12

Schweppes Indian Premium / Pink Pepper / Lavender & Orange / Ginger beer 
Fever Tree Mediterranean / Elderflower

&

POUTINES

Fresh cut chips, homemade salsa sauce, vegan cheese and seitan.
VEGAN

13

Fresh cut chips, mature cheddar, poutine sauce and French meat 
from Normandy, minced daily by ourselves.

STEAK
12

Fresh cut chips, mature cheddar and poutine sauce (beef stock, 
brown beer and gingerbread).

CLASSIQUE
8,5

50cl / 1L

House infused watermelon vodka, 
strawberry puree, homemade basil 
and Sichuan pepper syrup and lime 
juice.

VEGGIE BURGER

14*

Organic baker’s bun, Portobello 
mushroom garnished with 
a compote of grilled veg, 
mozzarella di Buffala, 
homemade pesto, tomato 
d’antan and ketchup.

Aquachiara is a sustainable technology 
which micro-filtrates tap water and 
produces still or sparkling water.

Hummus, black olive tapenade and sundried tomato tapenade, 
muhammara, guacamole and crunchy veg. Everything is homemade.

Charcuterie sliced by ourselves and P.D.O cheeses.

SOFTS

EXTRAS : crispy bacon, grilled peppers, onions sauted in Cajun spices 
or seasonal mushrooms(2€)

Yoko matcha 4,5 

vigo kombucha 4,5 

organic fritz
Spritz Rhubarb
Limo Honeydew

4,5

Ritchie
Cola 
Lemon
Orange

3,5

Spicebox Canadian Whiskey, pear 
puree, lime juice, maple syrup and 
cinnamon and cardamom bitters.

House infused green tea Beefeater 
gin, homemade salted pistachio 
honey syrup, lemon juice and floral 
bitters.

Blackberry syrup, strawberry puree 
and lime juice.

Four Roses bourbon, Cointreau, lemon 
juice, apple juice, raspberry puree, 
sugar syrup and fresh mint.

Green Chartreuse, apple juice, 
homemade cucumber syrup, lime 
juice and fresh mint.

Lillet Blanc, Beefeater gin, 
elderflower syrup, lemon juice, 
tonic and fresh fruit.

House infused chilli Espolon 
Reposado tequila, lime juice, 
passion fruit puree and sugar syrup.

Elderflower syrup, apple juice, 
lemon juice and sparkling water.

Organic bakers buns with 
organic activated charcoal, 
salmon slow cooked at a low 
temperature, Timut pepper, 
sriracha mayo, kale and green 
zebra tomato.

Organic baker’s buns, minced 
meat matured on the bone, 
balsamic onion compote, 
marinated Iberian ham, Jambe 
de bois cheddar sauce.

Fresh coalfish with a homemade 
breadcrumb and spice mix and 
fresh cut chips served with 
a homemade tartare sauce.

All our burgers are available with a veggie steak patty for an extra €3 and chips for €3

Tri-colour quinoa in a citrus 
soya sauce and seasonal raw 
veg, wakamé seaweed, super 
seeds and nori seaweed. 
Choose your dressing: peanut 
& tahini/spiced vegan yoghurt. 
Add: sashimi or smoked tofu.

Organic baker’s buns, French 
Normand meat patty, tomato, 
red onions and ketchup. Add
bacon for 1€ Choose your 
cheese: mature cheddar, 
goat’s cheese or local cheese

Champagne Lelarge Pugeot 
Extra brut
Terroir de Vrigny
Levures naturelles

9 70

Roqueterre
Carrignan Vieilles Vignes 
Pays d’Oc

    4 19

Tradition
Minervois - Languedoc

    5 24

Tentation de la Marquise BIO
Grignan-les-Adhémar - Rhône

    6 28

Château de Villeneuve BIO
Saumur Champigny - Loire

    7 33

 La nuit tous les chats sont gris
 IGP Gard - Rhône

4 19

Terre de Mistral "Cuvée Pauline" 
IGP Méditerranée - Provence

5 24

Little G Spiced Belgian Rum, 
Cointreau, lemon juice, homemade 
chai syrup and peach bitters.

Domaine Ferret
Côte de Gascogne - Sud Ouest  

4 19

Domaine Huguet
Cherverny - Loire

5 24

Les Masques "Essentielles" 
Chardonnay - Provence

6 28

Domaine des Gerbeaux
Macon Solutré - Bourgogne

7 33

organic juice
Apple, Orange and Pear 4

3,8

MANGOUSTAN VERT BIO
The mangosteen is one of the most 
natural antioxidant rich fruits in the 
world. It’s not by coincidence it’s 
gained the nickname “fruit of the 
gods”

CHAÏ DE BOMBAY
A spiced and fruity black tea with 
notes of vanilla. A one way trip to 
yogi land.

PÈCHE TRANQUILLE BIO
A rooibos tea with aromas of peach, 
vanilla and cardamom. A red tea 
from South Africa which helps you 
fight against insomnia.

GINGER BEER BIO
A spiced and fruity tisane, this will 
certainly satisfy your taste buds at 
the end of a meal.

OOLONG VANILLE ORCHIDÉE
Mid way between a black and 
a green tea, a dream for the 
indecisive ones! With sweet and 
floral notes.

TEAS
by teatap

5
With chocolate chips
COOKIE GÉANT

7
Homemade with a soft 
chocolate centre

MI-CUIT 

7Summer fruits and granola 
crumble

PANNA COTTA

7
With speculoos and a summer 
fruit coulis

CHEESECAKE 

7GOURMAND COFFEE
8GOURMAND TEA
12GOURMAND IRISH COFFEE

CAFES

DIGESTIVESDIGESTIVES
 ASK OUR FRIENDLY STAFF

8JARDIN VEGAN
Mousse with 70% Saint 
Dominican chocolate, aquafaba 
meringue, sesame nougat and 
summer fruits

TURMERIC LATTE
Soya milk and a homemade mix of 
turmeric, ginger, cinnamon and pepper.

4,5

MATCHA LATTE
Non-dairy milk with a mix of green tea 
powder and natural coconut sugar.

4,5

LATTE MACCHIATO
Non-dairy milk available

4

CHAÏ LATTE
Non-dairy milk with our own chai 
blend of cinnamon, ginger, cardamom 
and clove.

4

IRISH COFFEE
Whiskey, coffee, sugar and Chantilly
Also available with rum, amaretto, vodka 
and cognac

8,5

HOT CHOC WITH HOMEMADE
CHANTILLY CREAM

4,5

HOT CHOCOLATE 4

CAPPUCCINO 3,5

DOUBLE ESPRESSO WITH MILK 3,9

DOUBLE ESPRESSO 3,7

DÉCAF ESPRESSO 2,5

ESPRESSO 2,4

Organic coffee

Non-dairy milk available

DESSERTS 

Suggestions of the day

Matured and smoked Holstein Carpaccio, Thai basil espuma de 
burrata, olive oil, pieces of lemon and roasted cashew nuts. 

Served with chips  

Beefeater 8 / Opihr 9 / Ungava 9.5 / Buss No.509 Persian Peach 10 / Eden 
Mill Love 10.5 / Monkey 47 12

Schweppes Indian Premium / Pink Pepper / Lavender & Orange / Ginger beer 
Fever Tree Mediterranean / Elderflower

&

Fresh cut chips, homemade salsa sauce, vegan cheese and seitan.

Fresh cut chips, mature cheddar, poutine sauce and French meat 
from Normandy, minced daily by ourselves.

Fresh cut chips, mature cheddar and poutine sauce (beef stock, 
brown beer and gingerbread).

aquachiara 2/4 

bru 4/7 

WATER
50cl / 1L

House infused watermelon vodka, 
strawberry puree, homemade basil 
and Sichuan pepper syrup and lime 
juice.

Organic baker’s bun, Portobello 
mushroom garnished with 
a compote of grilled veg, 
mozzarella di Buffala, 
homemade pesto, tomato 
d’antan and ketchup.

Aquachiara is a sustainable technology 
which micro-filtrates tap water and 
produces still or sparkling water.


