
café
bar restaurant brasserie

Menu

des Arts

ENGLISH MENU



classic (25  cl)

Mojito . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bacardi gold rum, lime, fresh mint, brown sugar, 
Perrier, Angostura bitter

8€00

Mojito parfumé ( Flavored mojito ). . . . . . . . .
Bacardi gold rum, lime, fresh mint, Perrier, Angostura 
bitter Perrier 
Flavors : strawberry / raspberry / passion fruit / yuzu 
/ banana / grapefruit

8€30 

Sex on the beach . . . . . . . . . . . . . . . . . . .
Eristoff vodka, peach liqueur, pineapple juice, 
cranberry juice

8€20 

Piña Colada .. . . . . . . . . . . . . . . . . . . . . . . .
Bacardi rum, pineapple juice, coconut ice cream

8€20 

Cancun .. . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Patron Tequila, cherry liqueur, apple juice

8€20 

Gin fizz .. . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bombay Sapphire gin, lemon juice, powdered sugar, 
Perrier

8€20 

Hurricane .. . . . . . . . . . . . . . . . . . . . . . . . . .
Bacardi white and gold rums, tropical fruit juice, 
pineapple juice, grenadine syrup

8€20 

Ella . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bombay Sapphire Gin, Amaretto, cherry liqueur, raspberry 
purée, lime juice

8€90

Frozen . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
St-Germain Elderflower liqueur, triple sec, raspberry juice, 
lime juice

8€90

Sunset . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bombay Sapphire Gin, triple sec, Mirabelle plum syrup, yuzu 
purée, exotic fruit juice

8€90

signature cocktails (25  cl)

Caïpirinha .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Leblon Cachaça, lime, brown sugar

8€00

Caïpirinha parfumée ( Flavored caipirinha ). . . . . . .
Leblon Cachaça, lime 
Flavors : strawberry / raspberry / passion fruit / yuzu / 
banana / grapefruit

8€30

Margarita . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Patron Tequila, Cointreau, lime, agave syrup

8€20

Pornstar Martini .. . . . . . . . . . . . . . . . . . . . . . .
Eristoff Vodka, passion fruit purée, vanilla liqueur, passion 
fruit juice, Prosecco

8€20

Espresso Martini .. . . . . . . . . . . . . . . . . . . . . . .
Eristoff vodka, Kahlúa, cane sugar syrup, espresso

8€20

Aurora .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bombay Sapphire Gin, apricot liqueur, orange juice, 
strawberry syrup

8€20

short drinks (25  cl)

Martini Fiero .. . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fiero, Prosecco, Perrier

8€00

St-Germain . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
St-Germain Elderflower liqueur, Prosecco, Perrier

8€50

Limoncello .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Limoncello, Prosecco, Perrier

8€50

spritz (16  cl)

Moscow .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Eristoff vodka, lime, Angostura bitters, ginger beer

8€20

London .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bombay Sapphire gin, lime, Angostura bitters, ginger beer

8€20

Mexican .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Patron tequila, lime, Angostura bitters, ginger beer

8€50

mules (16  cl)

Mocktails
non-alcoholic cocktails (28  cl)

Paradise Dream .. . . . . . . . . . . . . . . . . . . .
Exotic juice, pineapple juice, peach syrup, 
strawberry puree

6€90

Bahia .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Peach juice, exotic fruit juice, wild strawberry 
syrup, banana purée

6€90

Scarlett .. . . . . . . . . . . . . . . . . . . . . . . . . . .
Cranberry juice, apple juice, blackcurrant syrup, 
grapefruit purée

6€90

Virgin Colada .. . . . . . . . . . . . . . . . . . . . . .
Pineapple juice, coconut ice cream

6€90

Virgin Mojito . . . . . . . . . . . . . . . . . . . . . . .
Lime, brown sugar, fresh mint, Perrier 
 ( Flavour extra +0€30 )

6€90

Cocktails



pressions
25 cl 33 cl 50 cl 

Guinness 4,2° .. . . . . . . . . . . . . . . . .
Irish dark beer

4€40 5€80 8€50

Bud 5° . . . . . . . . . . . . . . . . . . . . . . . . .
Light, with notes of malt and noble hops

3€20 4€20 6€00

Leffe blonde 6,6° .. . . . . . . . . . . . .
Mild bitterness with hints of vanilla and 
clove

4€00 5€20 7€80

Leffe Ruby 5° .. . . . . . . . . . . . . . . . .
Light and fruity, with slightly spiced red 
fruit note

4€00 5€20 7€80

Baptist blanche 5° . . . . . . . . . . .
Wheat beer, Fruity aromas of apricot, 
pear, and honey

4€00 5€20 7€80

Filou IPA 6,5° . . . . . . . . . . . . . . . . . .
Indian Pale Ale – fresh and natural aroma

4€00 5€20 7€80

Karmeliet Triple 8,4° . . . . . . . . .
Belgian beer with a soft flavor, hints of 
vanilla, citrus, and spices

4€00 5€20 7€80

Panaché .. . . . . . . . . . . . . . . . . . . . . .
Blonde beer and lemonade (Shandy)

3€50 4€50 6€90

Monaco .. . . . . . . . . . . . . . . . . . . . . .
Blonde beer, grenadine syrup, and 
lemonade

3€70 4€80 7€40

Supplément sirop ( Extra Syrup ) . . . . . . . . . . . . . . 0€30

bottled beers
Chouffe 8° 33 cl .. . . . . . . . . . . . . . . . . . . . . . 5€50

Chouffe Cherry 8° 33 cl . . . . . . . . . . . . . . 5€50

Chouffe Non-alcoholic 0,4° 33 cl .. . . 4€90

Flying Fish 5,9° 33 cl . . . . . . . . . . . . . . . . . . 5€50

smoothies

iced teas
Fraise-basilic ( Strawberry-basil iced tea ) .. . . . . . . . . 4€60

Citron-concombre ( Lemon-cucumber iced tea ) .. . . . 4€60

Pêche ( Peach iced tea ) .. . . . . . . . . . . . . . . . . . . . . . . . . 4€60

Framboise-hibiscus ( Raspberry-hibiscus iced tea ) . . 4€60

Pêche-framboise-yuzu .. . . . . . . . . . . . . . . . .
Raspberry juice, peach juice, yuzu purée

6€00

Pomme-banane-cerise . . . . . . . . . . . . . . . . . .
Apple juice, banana purée, cherry syrup

6€00

Passion-orange-ananas .. . . . . . . . . . . . . . .
Passion fruit purée, orange juice and pineapple juice

6€00

Fraise-cranberry . . . . . . . . . . . . . . . . . . . . . . .
Strawberry puree and cranberry juice

6€00

waters
25 cl 50 cl 1L

Vittel .. . . . . . . . . . . . . . . . . . . . . . . . . 3€10 3€80 5€00

San Pellegrino . . . . . . . . . . . . . . . . . . . . 3€90 5€10

BeersCold drinks
softs

50 cl
MONIN® Syrup in Water 33 cl . . . . . 2€40 4€80

Diabolo ( Flavored syrup with lemonade ) 33 cl . 2€90 5€80

Pepsi / Pepsi Zero 33 cl .. . . . . . . . . . 3€40

Lemonade 33 cl .. . . . . . . . . . . . . . . . . . 2€60 5€20

Orangina 25 cl .. . . . . . . . . . . . . . . . . . 3€50

Oasis tropical 25 cl . . . . . . . . . . . . . 3€50

Schweppes tonic or citrus 25 cl .. . . 3€50

Lipton Ice Tea Peach 25 cl . . . . . . . 3€40

7 Up Original 33 cl . . . . . . . . . . . . . . . 3€50

Perrier 33 cl . . . . . . . . . . . . . . . . . . . . . 3€50

Fruit juice 25 cl .. . . . . . . . . . . . . . . . .
Orange, apple, ACE, tomato, strawberry, apricot, 
pineapple

3€50

Schweppes Ginger Beer 20 cl .. . . 4€10

Freshly squeezed orange or 
lemon .. . . . . . . . . . . . . . . . . . . . . . . . .

4€80

Iced coffee . . . . . . . . . . . . . . . . . . . . 4€00

Extra slice of lemon .. . . . . . . . . 0€30

Extra MONIN® syrup .. . . . . . . . . . .
Grenadine, strawberry, raspberry, cherry, 
blackcurrant, lemon, peach, passion fruit, kiwi, 
green banana, violet, orgeat, mint, peppermint

0€30



Apéritifs
Glass of sparkling Vouvray 12 cl .. . . . . . . . 3€70

Kir pétillant ( Sparkling wine glass with fruit liqueur ) 12 cl .
Blackberry / Raspberry / Blackcurrant / Peach / Passion Fruit or Cherry

3€90

Kir tranquille ( White wine with fruit liqueur. ) 12 cl .. . .
Blackberry / Raspberry / Blackcurrant / Peach / Passion Fruit or Cherry

3€70

Martini red or white 7 cl .. . . . . . . . . . . . . . . . . 4€30

Porto red or white 6 cl . . . . . . . . . . . . . . . . . . . 4€30

Martini bitter 7 cl .. . . . . . . . . . . . . . . . . . . . . . . . 4€30

Martini Schweppes tonic 10 cl .. . . . . . . . . . .
Rosso / Bianco / Fiero

5€40

Americano 6 cl . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Red Martini, bitter Martini, Perrier

6€90

Negroni 9 cl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Gin, bitter Martini, red Martini

7€80

Ricard 2 cl .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2€50

Vodka Eristoff 4 cl .. . . . . . . . . . . . . . . . . . . . . . . 6€30

Gin Bombay Sapphire 4 cl .. . . . . . . . . . . . . . . . . 6€30

Punch 25 cl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Homemade

5€00

Supplément soft ( Extra soft drink ) .. . . . . . . . . . . . 1€10

Digestifs
Calvados / Armagnac 4 cl .. . . . . . . . . . . . . . . . 6€30

Eau de vie ( Fruit Brandy ) 4 cl . . . . . . . . . . . . . . . . . . . .  
A classic French digestif. Fruit flavors: Pear / Mirabelle / Raspberry

6€30

Get 27 4 cl .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5€00

Menthe Pastille ( Mint liqueur ) 4 cl . . . . . . . . . . . . . 5€00

Cointreau 4 cl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5€00

Baileys 4 cl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5€00

Limoncello  4 cl . . . . . . . . . . . . . . . . . . . . . . . . . . . 5€50

Cognac Meukow VS 40% 4 cl . . . . . . . . . . . . . . . . 10€00

Cognac Meukow XO 40% 4 cl . . . . . . . . . . . . . . . . 12€00

rhums dégustation (4  cl)
Diplomatico 40% Venezuela .. . . . . . . . . . . . . . . . . . . 8€30

Pyrat XO Reserve 40% Guyanel .. . . . . . . . . . . . . . 8€30

Zacapa Solera 23 40% Guatemala .. . . . . . . . . . . . 11€00

Santa Teresa 40% Venezuela .. . . . . . . . . . . . . . . . . . 10€00

William Lawson's 40% Scotch whisky | blend .. . . . . . 6€30

Chivas Regal 18 ans 40% Scotch whisky | blend . . . . 11€10

Aberlour 40% Scotch whisky | 10-year-old Single Malt . . . . 8€30

Cardhu 40% Scotch whisky | 12-year-old Single Malt .. . . . . . 8€80

Oban 43% Scotch whisky | 14-year-old Single Malt . . . . . . . . . 9€30

Glenlivet 40% Scotch whisky | 15-year-old Single Malt . . . . 9€30

Paddy 40% Irish .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7€60

Jack Daniel's 40% American . . . . . . . . . . . . . . . . . . 8€60

Nikka From the Barrel 51,4% Japanese . . . . . . . 11€10

whiskys (4  cl)

12 cl 75 cl 
AOC Vouvray brut "Rendez-vous" .. . . . . . .
Famille Lebrumare

3€70 24€00

Champagne Drappier Carte d'Or . . . . . . . 50€00

Champagne "R" de Ruinart .. . . . . . . . . . . . . . 80€00

Champagne Ruinart Blanc de Blancs .. . . . . 120€00

champagne & bubbles

Wine
White wine 12 cl 75 cl
AOC Vouvray sec "Rendez-vous" . . . . . . .
Dry - Famille Lebrumare

4€20 24€00

AOC Vouvray moelleux "Rendez-vous" .
Sweet - Famille Lebrumare

4€20 24€00

IGP Île de Beauté "isula"  .. . . . . . . . . . .
San Ghjuvà

4€50 25€00

AOC Quincy "Eclipse" . . . . . . . . . . . . . . . .
Domaine Tatin

4€70 27€00

AOC Chablis .. . . . . . . . . . . . . . . . . . . . . . . . . . . .
Domaine J.Moreau

40€00

Rosé wine 12 cl 75 cl
AOC Touraine Noble Joué . . . . . .

Maison Rousseau
4€40 24€00

IGP Île de Beauté "isula"  .. . . . . . . . . . .
San Ghjuvà

4€50 25€00

AOP Côtes de Provence  "Charme des 

Demoiselles " . . . . . . . . . . . . . . . . . . . . . . . . .
Château des Demoiselles  

4€60 26€00

Red Wine 12 cl 75 cl
AOC Saumur Champigny "Tradition" .
Domaine de la Bonnelière

4€40 24€00

AOC Haut Medoc "La Quintessence" . . .
Château Prieuré de Beyzac

5€50 32€00

AOC Saint Nicolas de Bourgueil  
"12 Arpents" .. . . . . . . . . . . . . . . . . . . . . . . . . .
Domaine de la Chopinière du Roy

4€40 24€00

AOC Chinon "Petite loge" .. . . . . . . . . .
Château de Rivière

4€50 25€00

IGP Île de Beauté "isula"  .. . . . . . . . . . .
San Ghjuvà

4€50 25€00

AOC Côtes du Rhône "Les Cranilles" .
Les Vins de Vienne

4€90 28€00

AOC Saint-Estèphe Château Lavillotte
Domaines Pedro

40€00

AOC Pic Saint-Loup "Carra" .. . . . . . . . . . . . . .
Château Lascaux

38€00



All our burgers are served with homemade 
friesand fresh buns by Paul Meunier Simple Double Triple

Chicken . . . . . . . . . . . . . . . . . . . . . . .
Cornflake-crusted chicken fillet, cheddar 
sauce, onions, tomato, and lettuce

15€90 19€90

Wembley . . . . . . . . . . . . . . . . . . . . . .
Butcher-style beef patty, fried egg, 
smoked bacon, cheddar sauce, onions, 
tomato, and lettuce

16€20 20€00 23€90

Chèvre .. . . . . . . . . . . . . . . . . . . . . . .
Butcher-style beef patty, honey and 
wholegrain mustard sauce, aged goat 
cheese, onions, tomato, and lettuce

16€50 20€50 23€90

Cheese classic . . . . . . . . . . . . . . .
Butcher-style beef patty, cheddar sauce, 
onions, tomato, and lettuce

15€90 19€90 22€90

Cheesy lover . . . . . . . . . . . . . . . . .
Our CHEESE CLASSIC topped with 
melted cheddar and crispy bacon

16€20 20€00 23€90

Veggie .. . . . . . . . . . . . . . . . . . . . . .
Potato galette, vegetable tian, homemade 
basil pesto, cheddar sauce, fried egg, and 
lettuce

15€90

burgers

Served with homemade fries and green salad

Croque monsieur .. . . . . . . . . . . . . . . . . .
Béchamel sauce, cooked ham, topped with gratinéed 
emmental and mozzarella ( Add a fried egg for 1€ )

13€90

Croque chèvre . . . . . . . . . . . . . . . . . . . . .
Béchamel, cooked ham, aged goat cheese, and honey, 
topped with gratinéed emmental and mozzarella

14€90

Croque des arts .. . . . . . . . . . . . . . . . . . .
Béchamel sauce, traditional cooked ham, tomatoes, 
smoked pork belly, gratinéed Emmental and 
mozzarella, topped with a fried egg

15€50

croques

Planchette de fromages ( Cheese platter ) .. . . . . . . . . . . . . . . . . . . .
Fourme d’Ambert AOP, Saint-Nectaire farm cheese AOP, Tomme de Savoie AOP, 
Regional Aged Goat Cheese, Comté AOP, served with salad and walnuts

14€80

Planchette de charcuterie .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Assorted cured meats, butter, and pickles to share

16€00

Assiette à partager ( Summer Sharing Platter ) .. . . . . . . . . . . . . . . . . . . . . .
Involtini, cured sausage, crispy tomato-mozzarella bites, and golden onion rings. 
Served with fresh garden crudités and a cooling mint-chive yogurt dip

15€50

Burrata à partager 125g .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Burrata to share served with homemade basil pesto and toasted rustic bread

8€90

Apéritif gourmand .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Crispy breaded Camembert bites, golden onion rings, and breaded tomato-
mozzarella bites. Served with a cool chive cream dip

9€00

Crispy chicken .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Cornflake-crusted chicken with spicy tomato sauce

9€00

Frites au cheddar ( Fries with cheddar ) .. . . . . . . . . . . . . . . . . . . . . . . . .
Portion of homemade fries topped with and cheddar sauce and topped with crispy fried onions

7€50

Snacks / To Share

Dishes

Plat végétarien

Set menu
25€90

choice of single burger
+ choice of dessert *

+ 25 cl draft beer or soft drink
*Among the sweet treats, excluding gourmand and the cheese platter



brasserie
Beef Tartare VBF – knife-cut .. . . . . . . . . . .
180g or 360g. Prepared with condiments (capers, pickles, 
shallots, Tabasco, egg yolk, Worcestershire and tomato 
sauces). Served with homemade fries and green salad

16€00 
ouou 

22€00

Carpaccio de boeuf . . . . . . . . . . . . . . . . . . . . .
Thinly sliced raw beef with a lemon-olive oil dressing, Grana 
Padano, and fresh mesclun. Served with homemade fries

18€00

Bavette d'Aloyau ≈180g .. . . . . . . . . . . . . . . . .
Sauce à l'échalote, servie avec frites maison et salade verte

17€90

Entrecôte ≈350g . . . . . . . . . . . . . . . . . . . . . . . .
Tender flank steak served with a traditional shallot 
sauce, homemade fries, and green salad

24€90

Véritable Andouillette de Troyes AAAAA .
Authentic Troyes Andouillette, certified by the «Association 
Amicale des Amateurs d’Andouillette Authentique». Served 
with homemade fries and green salad, sauce of your choice

17€90

Steak haché à cheval . . . . . . . . . . . . . . . . . . .
Butcher-style beef patty topped with a fried egg, served 
with a crispy potato galette and Béarnaise sauce. 
Accompanied by homemade fries and green salad

16€00

Demi poulet rôti .. . . . . . . . . . . . . . . . . . . . . . . .
Half Roasted Free-Range Chicken ( Label Rouge ), with a rich 
herb-infused jus. Served with homemade fries and green salad

17€50

Supplément garniture ( Extra side ) . . . . . . . . . .
Seasonal vegetables, homemade fries, or pasta

2€50

Supplément sauce ( Extra Sauce ) .. . . . . . . . . . . . .
Béarnaise, shallot, pepper sauce, barbecue, honey-mustard

1€00

Plats

fishes
Fish'n Chips . . . . . . . . . . . . . . . . . . . . . . . . .
Breaded cod fillet with Béarnaise sauce. Served 
with homemade fries and green salad

16€90

Tartare de saumon ( Salmon Tartare ) .. . . . .
Knife-cut salmon marinated with lime, olive oil, 
shallot and chives. Served with homemade fries 
and green salad

18€10

pasta
Mafaldines Burrata .. . . . . . . . . . . . . . .
Mafaldine pasta, homemade basil pesto, fresh 
burrata, cured ham, and roasted cherry tomatoes

16€50

salads
La Cocotte .. . . . . . . . . . . . . . . . . . . . . . . . .
Green salad, cornflake-crusted chicken strips, 
smoked bacon, poached egg, roasted cherry 
tomatoes, corn, red onion

15€90

La Frenchie . . . . . . . . . . . . . . . . . . . . . . . . .
Green salad, crispy aged goat cheese «bricks,» 
smoked duck breast, Granny Smith apple, roasted 
cherry tomatoes, and walnuts

16€50

La Caesar .. . . . . . . . . . . . . . . . . . . . . . . . . .
Green salad, cornflake-crusted chicken strips, 
Grana Padano, hard-boiled egg, croutons, roasted 
cherry tomatoes, authentic anchovy Caesar dressing

15€50

La Burrata .. . . . . . . . . . . . . . . . . . . . . . . . .
Green salad and fresh mesclun, fresh burrata, 
roasted cherry tomatoes, and cured ham. Served with 
homemade basil pesto and toasted rustic country bread

16€50

Main Course :
6 nuggets with homemade fries 

or cheeseburger with homemade fries 
or ground beef steak with pasta

Dessert :
One scoop of vanilla ice cream 

or sugar crepe

drink :
25 cl flavored water

Up to 10 Years Old

10€90



sweets / desserts
homemade desserts

Fromage blanc . . . . . . . . . . . . . . . . . . . . . . . . . .
With seasonal fruit compote and crumble topping

5€10

Crème brûlée .. . . . . . . . . . . . . . . . . . . . . . . . . . .
Made with Bourbon vanilla

6€50

Fondant au chocolat . . . . . . . . . . . . . . . . . . .
Chocolate fondant with molten center, served with a 
scoop of vanilla ice cream

7€00

Brioche perdue .. . . . . . . . . . . . . . . . . . . . . . . . .
French Toast Brioche served with vanilla ice cream and 
homemade salted caramel

7€00

Banoffee .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Speculoos biscuit, salted caramel, banana, vanilla 
mascarpone cream, and homemade chocolate sauce

7€00

Tartelette gourmande .. . . . . . . . . . . . . . . . .
Tartlet with seasonal fruit compote, light vanilla cream, 
and crumble topping

6€90

Profiteroles . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Choux pastry filled with vanilla ice cream, homemade 
chocolate sauce, and whipped cream

7€00

Assiette de fromages . . . . . . . . . . . . . . . . . . .
Cheese plate: Comté AOP, Saint-Nectaire farm cheese AOP, 
Tomme de Savoie AOP, served with salad and walnuts

7€50

Café gourmand ( Gourmet Coffee ) . . . . . . . . . . . . . .
Espresso or hazelnut or long coffee, served with small pastries

7€50

Thé gourmand ( Gourmet Tea ) .. . . . . . . . . . . . . . . . .
Tea or tisane served with small pastries

7€90

Spécial gourmand ( Special Gourmet ) .. . . . . . . . . .
Cappuccino or café crème - served with small pastries

8€50

crêpes
homemade crêpe batter

Sugar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3€00

Butter & sugar . . . . . . . . . . . . . . . . . . . . . . . . . . 3€30

Homemade hot chocolate . . . . . . . . . . . . . . 4€00

Homemade salted caramel . . . . . . . . . . . . . 4€00

Banana & homemade chocolate .. . . . . . . 4€60

Nutella . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4€40

Nutella, Banana .. . . . . . . . . . . . . . . . . . . . . . . . 5€00

Suppléments ( Extras ) .. . . . . . . . . . . . . . . . . . . . . .
Whipped cream, scoop of ice cream, homemade salted 
caramel, or homemade chocolate

1€50

milkshakes
Choice of flavor              .. . . . . . . . . . . . . . . . .
Bourbon vanilla | Salted butter caramel | Chocolate 
with chunks | Pure Arabica coffee | Stracciatella | 
Almond Macaron | Peanut | Mint Chocolate Chip | 
Coconut | Strawberry | Raspberry | Lime with zest | 
Apple | Pineapple | Mango

6€00

Ice cream flavors               :
Bourbon vanilla | Salted butter caramel | Chocolate with 
chunks | Pure Arabica coffee | Stracciatella | Almond 
Macaron | Peanut | Mint Chocolate Chip | Coconut | Strawberry 
| Raspberry | Lime with zest | Apple | Pineapple | Mango

1 boule . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
1 Scoop, Flavor of your choice

2€90

2 boules . . . . . . . . . . . . . . . . . . . . . . . . . . . .
2 Scoops, Flavors of your choice

5€50

Suppléments ( extras ) .. . . . . . . . . . . . . . . . .
Whipped cream, homemade salted caramel, or 
homemade chocolate

1€50

ice cream

Desserts



ice cream sundaes
Dame blanche . . . . . . . . . . . . . . . . . . . . . . . . . . .
3 scoops of Bourbon vanilla ice cream, homemade 
chocolate sauce, whipped cream

7€90

les Liégeois .. . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Chocolate or coffee or caramel

7€90

Caprice . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
1 scoop of bourbon vanilla ice cream, 1 scoop of almond 
macaron, 1 scoop of chocolate with chunks, homemade 
chocolate sauce, whipped cream

7€90

Snickers . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
2 scoops of peanut ice cream, 1 scoop of chocolate with 
chunks, salted butter caramel sauce, whipped cream

7€90

Dolce Vita .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
1 scoop of stracciatella, 1 scoop of almond macaron, 1 
scoop of pure arabica coffee, chocolate shavings, and 
whipped cream

7€90

Bounty . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
2 scoops of coconut ice cream, 1 scoop of chocolate with 
chunks, homemade chocolate sauce, whipped cream

7€90

Tropicale . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
1 scoops of mango sorbet, 1 scoop of coconut ice cream, 1 scoop 
of pineapple sorbet, passion fruit purée, and whipped cream

7€90

Évasion . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
1 scoop of lime sorbet with zest, 1 scoop of apple sorbet, 
1 scoop of raspberry sorbet, strawberry purée, whipped 
cream

7€90

Banana split .. . . . . . . . . . . . . . . . . . . . . . . . . . . .
1 scoop of chocolate with chunks, 1 scoop of strawberry 
ice cream, 1 scoop of bourbon vanilla, banana, homemade 
chocolate sauce, whipped cream

8€00

After Eight .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
2 scoops Mint Chocolate Chip, 4 cl Peppermint liqueur

8€40

Colonel .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
2 scoops of lime sorbet with zest, 4 cl vodka

8€40

Baileys crush .. . . . . . . . . . . . . . . . . . . . . . . . . . .
1 scoop of pure Arabica coffee ice cream, 1 scoop of 
bourbon vanilla ice cream, 4 cl Baileys

8€40

ice cream sundaes
with alcohol

Desserts

Prix TTC service compris. Paiements acceptés : CB, espèces, tickets 
restaurants, chèques vacances. 

La liste des allergènes présents dans nos recettes est disponible auprès de 
notre équipe. 

L'abus d'alcool est dangereux pour la santé, à consommer avec 
modération. Pour votre santé, pratiquez une activité physique régulière. 

www.mangerbouger.fr 
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Café expresso by Café Richard .. . . 1€50

Noisette ( Espresso with a dash of milk ) . . . . . . . . . 1€70

Allongé ( Long black coffee ) .. . . . . . . . . . . . . . . 1€60

Crème ( Coffee with milk ) . . . . . . . . . . . . . . . . . . . 3€00

Double expresso . . . . . . . . . . . . . . . . . . . 3€00

Cappuccino .. . . . . . . . . . . . . . . . . . . . . . . .
Classic or flavored ( +0€30 )

3€50

Latte macchiato .. . . . . . . . . . . . . . . . . . .
Classic or flavored ( +0€30 )  

3€60

Chocolat chaud ( Hot chocolate ) . . . . . . . . .
Classic or flavored ( +0€30 )

3€00

Chocolat viennois ( Viennese hot chocolate ) .
Classic or flavored ( +0€30 )

3€80

Café viennois ( Viennese coffee ) .. . . . . . . . . . .
Classic or flavored ( +0€30 )

3€60

Décaféiné ( Decaffeinated coffee ) . . . . . . . . . . . . 1€60

Infusion by Café Richard .. . . . . . . . . .
Rêves enfantins (Hibiscus and raspberry), verveine, rooibos

3€00

Thé by Café Richard . . . . . . . . . . . . . . . .
Green tea with peach & apricot, green tea withh mint, 
caramel tonka , Earl Grey, Ceylan, chai, and fruits

3€00

Irish coffee .. . . . . . . . . . . . . . . . . . . . . . . .
4 cl whiskey, cane sugar, espresso, whipped cream

7€50

French coffee .. . . . . . . . . . . . . . . . . . . . .
4 cl cognac, cane sugar, espresso, whipped cream

7€50

Our gourmet MONIN® syrups . . . . . . .
Vanilla, hazelnut, speculoos, cookie, or caramel syrup

+0€30

Boissons chaudes


