
opo

breakfast • Petit DÉjeuner

monday to friday 9.00 am to 11.45 pm, saturday and sunday 9.30 am to 4.00 pm

The French
1 croissant, baguette, jam, fresh fruits, 1 hot drink

8,60

The Vegan
Beetroot cashew spread, humus, coconut rice pudding

with mango, marmelades,  whole meal nut bread, bagel, 
1 hot drink
13,00

The small  vegetarian
selection of cheese, boiled egg, fresh fruits,

1 croissant,  1 roll, 1 hot drink
12,10

The Small
Cheese and cold cut, jam, boiled egg,  fresh fruits,

 1 croissant, 1 roll, 1 hot drink
12,50

The English
2 toast, bacon, tomato, marmelade, 

scrambled eggs, baked beans, 1 hot drink
11,50

The Moroccan
French toast with melted tomatoes, coriander,

goat‘s cheese, marmelade, 1 croissant, 1 hot drink
13,40

The American
1 pancake, 1 fried egg with bacon, peanut butter, maple 

sirup, 1 hot drink, 1 orange juice 0,1 l
13,90

The Hamburg
Wholemeal nut bread and toast,

shrimp salad, white herring, smoked salmon,
scrambled eggs, 1 hot drink or Landgang Pils 0,3 l

17,00

Breakfast for 2
Cheese and sausage selection, marmelade, 2 boiled eggs, 

fresh fruits, smoked salmon, 
 2 croissants and 4 rolls, 2 orange juices 0,1 l, 

2 Petit Bulle Bouvet-Ladubay 0,1 l  and  2 hot drinks
35,00

Two poached eggs in a glass
with baguette sticks 
	
Croque Monsieur
Toast with ham, crème fraîche,ham
 gratinated with cheese

Croque Madame
Toast with cheese, crème fraîche,
ham and fried egg

Tartare à Cheval 
Ready-made tartare on wholemeal bread
with fried egg

Croissant Jambon Fromage 
Hot croissant with ham & cheese

Croque Monsieur 
with salad

3 Sausages 
with horseradish mustard and baguette

	

Piquant Breton fish soup 
with cheese, croûtons and aioli 

			 
French Pâté Maison 
with cornichons

	 		
Salade Café Paris 
Marinated vegetables with lettuce

and Dijon mustard vinaigrette	

Salade Niçoise

Sandwich Merguez Frites

LES CLASSIQUES
Daily from 12 pm

Side orders

Portion scrambled eggs 
2 fried eggs
Portion bacon	
1 boiled egg
home-made jam
Freshly squezzed orange juice 0,1 l
Fresh fruit salad
Yoghurt with fresh fruits
Smoked salmon 
with horseradish

2 slices of toast
2 slices of wholemeal nut bread
Ciabatta, roll, baguette
Croissant
Portion cheese/cold cuts 	Portion

White chocolate with vanilla 
Pistachio

Lemon with raspberry
Dark chocolate

Caramel with fleur de sel

Piece 1,60
 

 5,60

6,60

8,40

16,00

4,90

L E S  T A R T A R E S

m a c a r o n sopo

Tartare du Chef
Tatare prepaired in the kitchen

200 g  Tartare with French fries
23,00

with wholemeal nut bread and butter
22,00

Tartare Fromage
200 g  Tartare pan-fried 

and Comté cheese and French fries
24,50

Tartare Campagnard
200 g  Tartare pan-fried 

with bacon and French fries
24,50

Merguez Frites	 Salade			 
		     
Steak Frites Salade 

Portion French fries

Portion ketchup or Aioli	
	

Crème Brûlée 

Tarte tatin 
with Tonka bean ice cream

Mousse au chocolat 

Small espresso cake 
with chocolat nougat cream and raspberry sorbet

21,00

24,50
3,90
0,40

8,20

9,80

6,70

10,50

  7,80

 
5,40

 

11,50

10,90

10,40  

13,50

11,50  

Assiette  de Fromages 
(French cheese selection with grapes)

Small 7,90 ·  Large  13,90
        Fig Mustard 42 g glass    2,10

 4,10
3,50
1,70
1,70
1,10

3,00
4,20
4,90

4,20
1,50

2,00
1,20
2,40
2,10

3,40
19,50  

29,00
39,50

served all day!
OY S T E R S

Piece
1/2 dozen
1/2 dozen with 1 glass champagne

Pay 12 get 13

Fines de Claire

French tea biscuits 
filled with

Vegan Tartare
with french fries 

(+vegan Caviar EU R 3 ,00)
20,50

Tartare Café Paris 
Tartare prepaired à la minute
200 gr.  with French fries

25,50



W H I T E

Viognier 	 0,1 l	
Leduc		  0,25 l 	 	
Pays d’Oc		  0,5 l

Chardonnay	 0,1 l	
Domaine Fîchet	 0,25 l 	 	
Bourgogne	 	 0,5 l

Riesling  	 0,1 l	
Wittmann		  0,25 l
Rheinhessen     	 0,5 l

Weissburgunder 	 0,1 l
Schlossgut Diel	 0,25 l     
Nahe	 	 0,5 l

Sancerre  	 0,1 l
J-M. Berthier	 0,25 l
Loire		  0,5 l 

R O S É

La Demoiselle 	 0,1 l
Montfaucon	 	 0,25 l 	 	
Rhône		  0,5 l

R E D

Fasswein	 0,1 l
Merlot		  0,25 l
Vin de France	 	 0,5 l

Little James 	
Grenache	 	 0,1 l
Saint Cosme	 	 0,25 l
Rhône	 	 0,5 l
		
Bordeaux	 0,1 l
Ch. Grand Bireau	 0,25 l
organic		  0,5 l

Pinot Noir    	 0,1 l  	
Domaine Faiveley	 0,25 l 	
Bourgogne	 	 0,5 l

Languedoc              0,1 l
Hecht & Bannier 	 0,25 l 	
organic	 	 0,5 l

CRÉMANT 	0,1 l
Bouvet-Ladubay 
		      CIDRE 	 0,25 l
		  0,5 l

Wine hot drinks

BEER

APERiTIFS

P A S T I S  &  A N I S

C H AM P A G N E
H.Blin

Grande Cuvée
0,1 l    12,50

Doyard - Mahé Rosé
1. Cru

0,1 l    14,50

3,60 
9,00

18,00
 

3,90
 9,70

19,40

4,20  
10,50
21,00

 4,60
 11,50
23,00

6,00
15,00

30,00  

4,40
11,00

22,00

2,50
6,10

12,20

3,60
9,00

18,00

4,60
11,50

23,00

4,90
12,20

24,00

5,40
13,50
27,00

7,90

5,10
10,20

3,00
3,00

  2,70       
2,70
2,70
2,60
5,00

 1,90
  3,40

5,60
  4,90       

7,70
3,90
6,20
3,90
6,20

  3,80
  5,00  

3,70

3,70
5,20
5,20

 5,20
  5,00  

 4,00
  5,60
6,90

6,90

  6,90
  

5,50
23,00

5,90
6,50
7,70

Espresso
Espresso Macchiato
Espresso Double
Cappuccino
Tasse de Café pot milk
Café Latte
Bol de Café au Lait
Café Brûlot (with cognac & cinnamon flavour)
Café Normand (Espresso with Calvados)
Cup Melted chocolat with hot milk
with whipped cream
with rum & whipped cream

Water
Still/sparkling		  0,25 l
			   0,46 l
Viva con Agua		  0,33 l
Sparkling			   0,75 l
Viva con Agua		  0,33 l
Still			   0,75 l
Orange/lemon		  0,2 l
			   0,5 l
Coca Cola		  0,2 l	
			   0,5 l
Tonic/Bitter Lemon/	 0,2 l
Ginger Ale 		  0,2 l
Grenadine/Menthe	 0,2 l
Diabolo (lemonade)

Drinks • boissons

2,20
 2,30
3,90
3,70

 3,00
3,70

4,00
5,00
4,70
4,20  
4,40
6,70

Digestifs

J U I C E

fresh squeezed
o-juice 		 0,1 l
Tomato		 0,2 l
Orange  	 0,2 l
Grape, Apple	 0,2 l
Rhubarb		 0,2 l
juice spritzer	 0,2 l
		  0,5 l

D r a u g h t
Galopin 	  0,15 l
Landgang Pils	  0,3 l
		   0,5 l
Picon Bière	  0,3 l
		   0,5 l
Tango		   0,3 l
Beer with grenadine	  0,5 l
Monaco	  0,3 l
Shandy with grenadine	  0,5 l

B O T T L E
Carlsberg	  0,3 l
Duckstein	  0,5 l
Becks non-alcoholic	  0,33 l
Landgang 
Pale Ale non-alcoholic             0,33 l
Wheat Beer 
Wheat Beer crystal   0,5 l
Weizen darlk                   0,5 l
Weizen alkoholfrei	   0,5 l

Kir Cassis, Pêche,
Framboise, Mûre	 0,1 l
Noilly Prat	 5 cl
Lillet Blanc, rosé,      5 cl
rouge
Dubonnet	 5 cl
Pineau des 
Charentes	 5 cl

VS		  4 cl
XO		  4 cl

Calvados	 4 cl
Armagnac	 4 cl
Eaux de vie selection 	4 cl

	    
Ricard 		     2 cl  3,20
Pastis 51 	    2 cl  3,20
Perroquet 
with mint sirup 	    2 cl  3,80
Tomate 
with grenadine 	       2 cl  3,80
Mauresque 
with almond sirup 	       2 cl  3,80

SOFT DRINKS

1,60
2,80
2,90
6,00
2,90
6,00
2,80
5,90
2,90
5,90
3,20
3,20
2,90
2,90

                             CU P OF TEA  3,30
             N °  1  E a r l  G r e y  I m p e r i a l 

Black Tea with bergamotte flavour

              N°  2  Earl  Grey Café Paris
Black Tea with mango bergamotte flavour

              N°  3  Lyon
Yellow Tea with pomegranate cranberry flavour

              N°  4  Cannes
Green Tea with bergamotte vanilla flavour

              N°  5  L a Rochelle
Herbal Infusion with verbena moringa mango flavour

              N°  6  L a Camomille
Camomille with flavour

              N°  7  Tour Eiffel
Black Tea with spicy assam flavour

              N°  8  Arc de Triomphe
Black Tea with flowery flavour

              N°  9 Le  Jasmin
Green Tea with delicate jasmine flavour

              N°  10 Nougat
Black Tea with  caramel flavour

              N°  11  En Vogue
Herbal Infusion with ginger lemon flavour

              N°  12  L a Menthe
refreshing mint tea

              N°  13  Marseille
Herbal Infusion with  fruity flavour

              N°  14  Saint-Tropez
Black Tea with fruity vanilla flavour

              N°  15  Côte d’Azur
Green Tea with basil blossom flavour

	    N°  16 L a Promenade
Green Tea with mild flavour

              N°  17  Petit  Dejeuner
Black Tea with vanilla flavour

              N°  18  Moulin Rouge
Fruit Infusion with strawberry orange flavour

              N°  19 Nizza
 Fruit Infusion with sweet lemon flavour

              N°  20 Grasse
Black Tea with spice and caramel flavour 

              N°  21  Rouge Vanilla
Rooibos tea with vanilla aroma

Crémant Ladubay,
St. Germain, Soda

9,70

St. GERMAIN  
COCKTAIL


