
r e s t a u r a n t  -  t e a  r o o m

  VEGETARIAN. PDO: PROTECTED DESIGNATION OF ORIGIN. *OUR EGGS ARE FREE RANGE. INFORMATION ON ALLERGENS IS AVAILABLE IN YOUR RESTAURANT.
FOR FURTHER INFORMATION: A GUIDE IS AVAILABLE AT RECEPTION. TO LIMIT FOOD WASTE, DOGGY BAGS ARE AVAILABLE ON REQUEST (EXCLUDING RAW MEAT,

RAW FISH, RAW EGGS). CREDIT CARDS AND LUNCHEON VOUCHERS ARE ACCEPTED. 752 926 196 R.C.S. PARIS, SASU
FOR YOUR HEALTH, EAT AT LEAST 5 FRUITS AND VEGETABLES A DAY. WWW.MANGERBOUGER.FR

ICE CREAM SUNDAES
1, 2 or 3 scoops: 4.00 / 6.00 / 7.50
Ice cream � avours : vanilla, chocolate, coffee,Ice cream � avours : vanilla, chocolate, coffee,
coconut milk, chestnutcoconut milk, chestnut
Sorbet � avours : raspberry, mango, limeSorbet � avours : raspberry, mango, lime

Chocolat liégeois ...................................... 8.50
chocolate ice cream, chocolate sauce, whipped creamchocolate ice cream, chocolate sauce, whipped cream

Café liégeois ............................................ 8.50
coffee ice cream, mocha sauce, whipped creamcoffee ice cream, mocha sauce, whipped cream

Coupe Mont-blanc  ...................................... 9.50
chestnut ice cream, vanilla ice cream, chestnut cream,chestnut ice cream, vanilla ice cream, chestnut cream,
chocolate sauce, � aked almonds, whipped creamchocolate sauce, � aked almonds, whipped cream

DESSERTS
Vanilla Bourbon crème brûlée ..................... 7.50
Rice pudding, salted butter caramel with Guérande saltsalted butter caramel with Guérande salt .. 7.50
Chocolate mousse, caramelized pecanscaramelized pecans ............. 8.50
French toast brioche with roasted apples ...... 8.50
salted butter caramel with Guérande saltsalted butter caramel with Guérande salt

Fresh fruit salad lime syruplime syrup  ........................... 8.50
Gourmet coffee  ........................................ 9.50
mini brioche perdue, mini crème brûlée, mini fresh fruit saladmini brioche perdue, mini crème brûlée, mini fresh fruit salad

TO SHARE
Rest’O Board, roasted Camembert with raw milk, Italian cured ham, Lyon rosette, roasted Camembert with raw milk, Italian cured ham, Lyon rosette,  ..................................................18.50
small potatoes, gherkins, small potatoes, gherkins, toasted farmhouse bread, lightly-salted PDO buttertoasted farmhouse bread, lightly-salted PDO butter

STARTERS
Cajun-spiced french chicken tenders, spicy mayonnaise spicy mayonnaise .......................................................................... 8.50
Poached egg*, pan-fried button mushrooms and PDO Parmesan cream, croutonspan-fried button mushrooms and PDO Parmesan cream, croutons ..................................................... 9.50
Butternut cream soup, chestnuts, whipped creamchestnuts, whipped cream ...................................................................................... 9.50

SALADS
Winter bowl, orzo pasta with fresh herbs, PDO Feta, avocado, grilled carrot, roasted beet, orzo pasta with fresh herbs, PDO Feta, avocado, grilled carrot, roasted beet,  .......................................17.50
edamame, edamame, fried cauli� ower, lemon-honey vinaigrettefried cauli� ower, lemon-honey vinaigrette
Caesar salad, french roasted chicken, free range hard-boiled egg, PDO Parmesan cheese, romaine, croutons, Caesar saucefrench roasted chicken, free range hard-boiled egg, PDO Parmesan cheese, romaine, croutons, Caesar sauce ......18.50

MAIN COURSES
Spinach and goat cheese quiche, young shoots saladyoung shoots salad ...........................................................................15.50
Coquillettes with herb-roasted ham, PDO Parmesan cream, PDO Comté cheesePDO Parmesan cream, PDO Comté cheese ..............................................15.50 
Croque-monsieur, cooked ham, Emmental cheese, fries, young shoots saladcooked ham, Emmental cheese, fries, young shoots salad ........................................................16.50
Fish & chips, breaded cod � llet,breaded cod � llet, tartar saucetartar sauce ...........................................................................................16.50
Rest’O burger, french ground beef steak, PDO Comté cheese, potato galette, onion compote, burger sauce, romaine friesfrench ground beef steak, PDO Comté cheese, potato galette, onion compote, burger sauce, romaine fries ......18.50
Pepper steak, friesfries ........................................................................................................................18.50
French duck con� t, small potatoes, rich jussmall potatoes, rich jus ............................................................................................18.50
Salmon � llet with beurre blanc sauce, pan-fried winter vegetablespan-fried winter vegetables .............................................................19.50

EXPRESS MENU  19.50
Drinks not includedDrinks not included

Caesar Salad
or Spinach and goat cheese quiche

young shoots saladyoung shoots salad
+ 

Vanilla Bourbon crème brûlée
or Rice pudding

salted butter caramel with Guérande saltsalted butter caramel with Guérande salt

CAPTAIN’S MENU  13.00
Until 12 years old

Captain’s Cheeseburger
or Fish & chips

Choose your side: fries or vegetablesChoose your side: fries or vegetables
or Coquillettes with  PDO Parmesan cream

+
Organic compote 

or Push Up Haribo ice cream
or Yogurt drink

+
Tropico 20 cl or Vittel 50cl



APERITIVES
Kir with white wine 12 cl12 cl .......................... 5.00
Prosecco Riccadonna 12 cl12 cl ....................... 6.90
Ricard 2 cl2 cl ............................................. 4.50 
Martini Rosso, Rosato, Bianco Rosso, Rosato, Bianco 6 cl6 cl ................... 5.00
Lillet, White, RoséWhite, Rosé 6 cl6 cl ................................. 5.50
Americano Maison 8 cl8 cl .............................. 6.50 
Martini Rosso, Martini Riserva Bitter, Noilly Prat Dry,Martini Rosso, Martini Riserva Bitter, Noilly Prat Dry,
fresh orangefresh orange

BEERS

DRAFT 25 cl25 cl 50 cl50 cl

1664 Blonde lager beer ... 5.00 ..... 8.00
Panaché / Monaco  .......... 5.50 ..... 8.50

BOTTLES  33 cl33 cl

Grimbergen lager beer ................... 6.50
1664 light beer ............................. 7.00

COCKTAILS
WITH AND WITHOUT ALCOHOL

Mojito 14 cl14 cl ..................................... 7.00
Rhum Bacardi Carta Oro, Perrier, fresh mint, Rhum Bacardi Carta Oro, Perrier, fresh mint, 
lime, cane sugarlime, cane sugar

Passion Mojito 14cl14cl  ......................... 7.50
Rhum Bacardi Carta Oro, Perrier, fresh mint,Rhum Bacardi Carta Oro, Perrier, fresh mint,
lime, passion pureelime, passion puree**

Aperol Spritz 14 cl14 cl  .......................... 7.00
Aperol, Prosecco Riccadonna, Perrier, fresh orange Aperol, Prosecco Riccadonna, Perrier, fresh orange 

St Germain Spritz 14 cl14 cl  .................... 9.50
St Germain elder� ower liqueur, Riccadonna Prosecco, St Germain elder� ower liqueur, Riccadonna Prosecco, 
Perrier, fresh lemon Perrier, fresh lemon 

Virgin Mojito 14 cl14 cl  .......................... 6.00
Apple juiceApple juice****, Perrier, fresh mint, lime, cane sugar, Perrier, fresh mint, lime, cane sugar

Virgin Passion Mojito 14 cl14 cl  ............... 6.50
Passion pureePassion puree**, Perrier, fresh mint, lime, Perrier, fresh mint, lime

Virgin Spritz 16 cl16 cl  ........................... 6.00
Martini Vibrante without alcohol, Martini Vibrante without alcohol, 
Schweppes Agrumes, fresh orangeSchweppes Agrumes, fresh orange

COLD DRINKS  
, 33 cl33 cl  ............................ 4.50

Orangina 25 cl25 cl ........................................ 4.50
Schweppes Agrumes 25 cl25 cl  ........................ 4.50
Fuze Tea Pêche 25 cl25 cl  ............................... 4.50
Pure fruit juice Jus de Rêve 25 cl25 cl ................. 5.00
Pure orange juice or organic pure apple juicePure orange juice or organic pure apple juice

MINERAL WATERS
Vittel 50 cl / 1L50 cl / 1L................................. 4.50 / 5.50
S.Pellegrino 50 cl / 1L50 cl / 1L  ...................... 5.00 / 7.00
Perrier 33 cl33 cl .............................................. 4.50
Extra syrup 2 cl................................................ 1.00

HOT DRINKS
Espresso coffee / decaffeinated ............. 3.00
Latte ................................................... 4.00
Double coffee / double decaffeinated .... 4.50
Cappuccino ........................................ 4.50
Tea or herbal tea .................................. 4.00 

r e s t a u r a n t  -  t e a  r o o m

*CONCENTRATED FRUIT PURÉE PREPARATION. **FRUIT JUICE FROM CONCENTRATE.
PDO: PROTECTED DESIGNATION OF ORIGIN. PGI: PROTECTED GEOGRAPHICAL INDICATION. NET PRICES IN EUROS INCLUDING SERVICE. 10_24

FOR ANY PRIVATIZATION, PLEASE CONTACT OUR SALES DEPARTMENT. PLEASE NOTE THAT YOU CAN ASK US FOR DRINKING WATER FREE OF CHARGE. 
BY MAIL AT THE ADDRESS: CSI-CONTACT@GROUPE-BERTRAND.COM OR BY PHONE: 06.99.13.31.46

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH, CONSUME IN MODERATION.

WINES 15 cl 25 cl 50 cl

WHITE

PGI Pays d’Oc (organic wine) ..5.00 ... 7.00 ...13.00
ChardonnayChardonnay

ROSÉ

PGI Pays du Gard ...............4.50 ... 6.00 ...11.00

RED
PGI Pays d’Oc (organic wine) ..5.00 ... 7.00 ...13.00
MerlotMerlot
Brouilly PDO .......................6.00 ... 9.00 ...15.00
Château de CorcellesChâteau de Corcelles

SPIRITS & DIGESTIVES 4 cl4 cl

Bas-Armagnac Château Laubade Signature .. 7.00
Cognac Martell V.S  .............................. 8.00
Calvados Coquerel VSOP  ..................... 8.00
Rhum Bacardi Carta Oro ....................... 7.00
Get 27 ................................................ 7.00
Whisky Ballantine’s Finest  ..................... 7.00
Bourbon Buffalo Trace  ........................... 8.00
Vodka 42 Below  .................................. 7.00
Tequila Cazadorez Blanco ..................... 8.00
Gin Bombay Sapphire ........................... 7.00


