
Croissant................................................................. 2.5€
Pain au chocolat..................................................... 3€
Buttered toast.......................................................... 2€
Plain yogurt........................................................... 3.5€
“Bonne Maman” jam or honey.................. 1.5€
Plain yogurt, muesli, fresh fruits,
and honey................................................................. 10€
Soft-boiled Egg.................................................... 5.5€

EXPRESS - Large hot drink, viennoiserie or
toast, fresh juice....................................................... 7€
FRANÇAIS - Large hot drink, croissant, toast,
“Bonne Maman” jam, fresh juice, plain
yogurt........................................................................... 11€
SPORTIF - Large hot drink, toasts, butter,
plain yogurt, muesli, fresh fruits 
and honey................................................................. 15€

Chef’s soup................................................................ 6€
Deviled eggs......................................................... 5,5€
Vintage sardines.................................................. 12€
Chef’s salad............................................................ 14€
Bistro-style croque-madame...................... 14€
Daddy’s coquillette, ham, gruyère
( truffle +2€)............................................................. 12€
Knife-cut beef tartare, fries or salad......... 19€
Roasted free-range chicken leg, gratin
dauphinois, mustard velouté.......................... 18€
Lentils, pumpkin, poached egg, goat
cheese, mushrooms, herbs vinaigrette..... 18€
Entrecôte, peppercorn sauce, fries............. 28€

(10AM - 3PM & 7PM - 11PM | Up to 12 years old) - 15€

Mommy’s Coquillettes, ham, Gruyère
ou

Fish Fillet of the Day with green beans

Chocolate Mousse ou Fresh Fruit Plate

Grenadine syrup ou Mint syrup 

The little BISTRONOMES

LUNCHBreakfast

Espresso .................................................................. 1.5€
Double espresso................................................. 2.5€
Hot chocolate........................................................... 4€
Latte............................................................................... 4€
Capuccino.............................................................. 4.5€
Teas and infusions................................................ 4€

HOT DRINKS

Traditional French CuisineCocktails, Wines & Spirits

set menu

VAT included at the legal rate in force. Please inform us if you have any intolerances or allergies.
No dish, food product, or drink can be charged if it has not been requested by the customer or 

if it has not been consumed by the customer. The establishment has a complaints book available.

CAFÉ - COMPTOIR - RESTAURANT
10H - 15H



 PLANCHETTE DES COPAINS (serves 2 ppl.) Selection of 3 French cold cuts,

3 French cheeses, Pickles, butter, jam, and bread .................................................................... 25€

 PLANCHETTE DES CANAILLES (serves 4 ppl.) Selection of 5 French cold cuts,

5 French cheeses, Pickles, butter, jam, and bread .................................................................. 45€

 PLANCHE DE CHARCUTERIES, Selection of 3 French cold cuts,

Pickles, butter, jam, and bread ............................................................................................................... 17€

PLATTERS 15h-19h

Baguette, salted butter, olives oil from “Hortas da

Rainha” , and seasonal pickles.............................................. 4€
Basket of assorted breads....................................................... 2€
Artisanal pork Saucisson, bread, gherkins.................. 5€

Deviled Eggs, horseradish mayonnaise......................... 5€ 

Leeks in vinaigrette, nuts, mustard seeds..................... 8€
Gratinated Onion Soup......................................................... 8.5€
Cured fish with Vierge sauce and fresh orchard 

fruits........................................................................................................ 10€
Homemade duck rillette, bread, gherkins.................. 12€
Snails cooked in butter with garlic an parsley........ 15€
Foie gras, brioche toasts and quince confit.............. 15€
Oven-baked Camembert with nuts, pear,

and honey (serves 2)................................................................. 16€

Selection plate of French cheeses

3 cheeses................................................................. 15€

5 cheeses............................................................... 20€

Saint-Marcellin plate.................................... 12€

cheeses

Niçoise Salad; green beans, soft-boiled egg,
potatoes, tomatoes, cured mackerel............................. 15€
Lentils, pumpkin, sautéed mushrooms, poached
egg, goat cheese, herb vinaigrette.................................. 18€
Pan-fried croaker with “Vinho Verde” sauce, clams,
golden capers, and green beans..................................... 22€
Roasted Free-Range Chicken Leg, Comté Gratin
Dauphinois, mustard velouté............................................... 18€
Alentejo Pork loin, jus, celeriac purée, and lemony
zucchini................................................................................................ 19€
Hand-cut beef tartare, fries or salad............................. 19€
Entrecôte, peppercorn sauce, fries................................ 28€

Traditional French Cuisine

CAFÉ - COMPTOIR - RESTAURANT

Cocktails, Wines & Spirits

19H - 23H

Côte de Bœuf “Ô Bistro” 
fries and salad

95€/kg

DESSERTS

Dark chocolate mousse................................ 5€

Seasonal fruit platter...................................... 5€

Tarte tatin with whipped cream.............. 6€

Crème brûlée......................................................... 6€

Café gourmand with daily sweets.......... 9€

Snacks

Starters

mains

Fries with black truffle mayonnaise.................................. 5€ 

Sautéed green beans with garlic and lemon............ 5€ 

Green salad with mustard vinaigrette............................ 4€ 

Celeriac purée................................................................................. 4€ 

Gratin Dauphinois with aged comté............................... 4€

sides

VAT included at the legal rate in force. Please inform us if you have any intolerances or allergies.
No dish, food product, or drink can be charged if it has not been requested by the customer or 

if it has not been consumed by the customer. The establishment has a complaints book available.



Portugal 
M.O.B. Lote, Dão 2022......................................... 27€
Invencible, Douro 2022..................................... 29€
Vadio Tinto, Bairrada 2020............................. 32€
Haja Cortezia, Lisboa 2022............................. 34€
Gradual, Douro 2015.......................................... 46€
Howard's Folly Reserva, Alentejo 2018...... 64€
Grande Vadio, Bairrada 2017........................ 66€

Autres mondes
Espagne, Tarragona, VN 2022....................... 32€
Italie, Lazio, Litrozzo, Le Coste 2022............ 34€

France 
Beaujolais
Domaine “La croix de l’Ange” 2020......... 24€
Côt. du Lyonnais “Les Monts d'Or” 2022... 24€
Bien Elevé 2021...................................................... 31€
Saint Amour - Dom. Billards 2022............... 36€
Chiroubles 2020.................................................. 36€
Domaine Cote de Py, Morgon 2021............. 68€

Languedoc
Clos des fées “Les sorcières” 2022............. 38€

Loire
“Jour de Soif”, Bourgueil 2022...................... 45€

Bordeaux
Ch. des Gravieres, St Emilion 2020............. 26€
Ch. de Prade, Côte de Castillon 2019........ 28€
Chevalier d'Arcins, Haut Médoc 2020....... 32€
Ch. La Lauzette, Cru Bourgeois 2009......... 42€
Ch. Bel-Air, Saint Estèphe 2020................... 46€
Ch. Larrivet Haut-Brion 2019.......................... 54€

Cote du Rhône
Saint Joseph “Nobles rives” 2020............... 54€
Gigondas “Romane Machotte” 2022......... 68€
Châteauneuf-du-Pape
“La Paillousse” 2020.......................................... 72€

Bourgogne
Hautes Côtes de Beaune “Cerço” 2020... 42€
Hautes Côtes de Nuits “Lauren” 2022....... 52€
Hautes Côtes de Nuits “Huguette” 2022... 79€
Savigny 1er cru “Les Serpentières” 2019... 88€

VINS Roses

Le Roi Soleil, Provence 2023.................................... 28€
M de Minuty, Provence 2023.................................. 28€
Miraval, Provence 2022............................................. 45€
Rose & Or de Minuty, Provence 2023............... 48€

Bulles º Espumante

Vouvray Ch Moncontour 2022............................. 32€
Champagne Malard, Premier Cru Brut........... 75€
Champagne Ruinart, Brut....................................... 95€

Rouges
Domaine “La croix de l’Ange” 2020.............. 6€
Invencible 2022..................................................... 6€
Clos des fées “Les sorcières” 2022............... 8€
Ch. Larrivet Ht-Brion 2019............................... 10€
Roses
Le Roi Soleil 2023.................................................. 6€
M de Minuty 2023................................................. 6€

VAT included at the legal rate in force. Please inform us if you have any intolerances or allergies.
No dish, food product, or drink can be charged if it has not been requested by the customer or 

if it has not been consumed by the customer. The establishment has a complaints book available.

Cuisine Traditionnelle Française

CAFÉ - COMPTOIR - RESTAURANT

Cocktails, Vins & Spiritueux

VINS RouGES º Tinto

Vin au verre º A copo



Autres mondes
Espagne, A Seara 2022..................................... 32€
Autriche, Reflexion K 2022............................... 36€
Allemagne, Hapbee, Frank John 2021....... 38€
Espagne, Jable de Tao 2021........................... 52€
Espagne, La Diego 2021.................................... 78€

France
Loire
Saumur “Clin d’Œil” 2022................................ 25€  
Vouvray “Confidences” 2022......................... 29€
Sancerre “Champ Clos” 2022....................... 48€
"Chenin Méchant” 2022................................... 49€

Alsace
Wolfberger 2022...................................................34€
Gewurstraminer, Senner 2022...................... 29€
Riesling, Frank John 2018................................ 56€ 

Bourgogne
Petit Chablis “Vibrant” 2022.......................... 45€
Chablis “Domaine Oudin”2022.................... 54€
Pouilly Fuissé “Vieilles Vignes” 2022.......... 48€ 

Rhode
Condrieu “Côte Bonnette” 2022.................. 64€

Sud Ouest
Château Filhot, Sauternes 2013................... 45€

Portugal

Manuel de Sta Maria 2020............................. 24€ 
Alveirão Bio 2022................................................ 26€ 
Quinta do Javali 2023...................................... 32€ 
Haja Cortezia, Alvarinho 2022...................... 34€ 
Repartido, Dois Pontos 2022......................... 54€
Ameixambar 2022.............................................. 52€

Blanc
Vouvray « Confidences », Loire, France..... 6€
M. de Sta Maria, Vinho Verde, Portugal..... 6€ 
Sancerre “Champ Clos ” Loire, France....... 8€
A. Seara, Espagne ............................................... 8€

Orange
Italie, MS Bianco.................................................... 8€

Georgia, Zvari, John Okro 2021.............................. 28€
France, Sau’Range, Domaine Saint Cyr.......... 32€
Italia, MS Bianco 2022................................................ 38€

“Je boirai du lait le jour où les
vaches mangeront du raisin”

Jean Gabin

VAT included at the legal rate in force. Please inform us if you have any intolerances or allergies.
No dish, food product, or drink can be charged if it has not been requested by the customer or 

if it has not been consumed by the customer. The establishment has a complaints book available.

Cuisine Traditionnelle Française

CAFÉ - COMPTOIR - RESTAURANT

Cocktails, Vins & Spiritueux

Blancs º Vinho Branco

Vins Orange º Laranja

Vin au verre ºA copo


