
Kir 12cl			   4,80€
Kir Royal 12 cl			   9,50€
(peach cream, blackcurrant, blueberry, cherry)

Glass of Champagne 12cl			   9€
Lillet white 12cl			   5€
Porto red 5cl			   4,80€
Ricard 2cl			   4,80€
Suze 5cl			   4,80€
Campari, Martini white or red 5cl 			   4,80€
Américano Maison 6cl			   7,50€

Appetizers

Reds	 12cl	 75cl

Nero d’Avola, Terre di Zagara	 5€	 24€
Lambrusco Sparkling	 5€	 22€
Reuilly	 6€	 29€
aoc Chinon, Château de la Grille	 7€	 41€
Hautes Côtes de Nuits / Vieilles Vignes	 —	 45€

Whites
igp Toscana Borgobruno	 5€	 24€
Quincy Bigonneau	 6€	 29€
Côteaux du Layon	 6€	 29€
aoc Chablis 1er Cru Beauroy, Domaine Damp	 —	 37€

Rosés
Chiaretto Di Bardolino, le Coline dei Filari	 5€	 22€
aoc Chinon, Château de la Grille	 5€	 27€
Reuilly rosé	 6€	 29€ 
M de Minuty 	 6€	 32€ 

Champagnes
Champagne Vincent Michel	 9€	 39€
Champagne Louis Roederer	 —	 59€

Wines

Expresso  2,20€ 
Decaffeinated  2,20€ 
Double Expresso  4,20€ 
Café noisette  2,80€

Large cream  4,50€ 
Capuccino  5€ 
Hot chocolate  5€ 
Irish Coffee  8€

Kusmi Tea tea and infusions  3,50€ (Flavors: ask for our gift set)

Hot Drinks

Whiskies
Jack Daniels  4cl  7€ 
Monkey Shoulder  4cl  10€
Bellevoye  4cl  12€

Rhums
Bacardi Carta Oro  4cl  6,50€
Santa Teresa  4cl  12€

Gin
Acmé 4cl  6,50€ 
Hendrick’s  4cl  10€

Vodka
Absolut  4cl  6,50€ 
Belvedere  4cl  10€

Cognacs
Hennessy VS  4cl  6,50€ 

Digestifs  6,50€ 

Poire d’Olivet / Chartreuse 

Limoncello / Chambord /  

Amaretto Perlino / Get 27 

ou Get 31 / Baileys

Spirits and Digestives

Saturdays and Sundays from 2pm to 7pm



CREAMY BURRATA  9€ 
Burrata, heirloom tomatoes, homemade pesto, balsamic vinegar 

 
CAESAR SALAD 

Chicken: : 16€ / Salmon: : 18€ 

Salad, tomatoes, chicken or salmon, croutons, 

parmesan shavings, poached egg, Caesar dressing

RIVE DROITE SALAD  18€ 
Italian cured ham, melon, cherry tomatoes, creamy burrata, 

avocado, honey vinaigrette, salad 

FOCACCIA CROQUE-CHEESY TRUFFLE STYLE  16€ 
Croque-monsieur with truffle-infused ham, 

mozzarella/ Gruyère cheese, homemade fries, salad

AVOCADO TOAST  18€ 
Focaccia, Boursin cheese, tomatoes, cucumbers, avocado, smoked 

salmon, homemade pesto, on a bed of salad

CLUB SANDWICH  18€ 
Sandwich on sliced bread, tomato, Emmental cheese, marinated 

chicken strips, homemade mayonnaise. Homemade fries and salad

COLD ROAST BEEF (SIRLOIN)  18€ 
Two cooking options: rare or well-done 

Homemade tartar sauce, served with homemade fries and salad

Gourmet Salads and Snacks

CHARCUTERIE BOARD  15€ 
Coppa, truffle-infused cooked ham, Italian dry-cured 

ham, spicy sausage, mortadella, tapenade

CHEESE BOARD  15€ 
Cabécou, camembert d’Olivet, 

Bleu de Bresse, Saint-Nectaire

MIXED BOARD  21€ 
Coppa, truffle-infused cooked ham, Italian dry-cured 

ham, spicy sausage, mortadella, tapenade, 

Cabécou, camembert d’Olivet, Bleu de Bresse, Saint-Nectaire

Appetizer platters

HOMEMADE CHOCOLATE MOUSSE  8€ 

with its candied orange peels

TIRAMISU HOMEMADE  8€ 
depending on the chef’s mood

FRENCH TOAST-STYLE BRIOCHE  8€ 

Vanilla macadamia ice cream, chocolate and caramel sauce,  

whipped cream

STRAWBERRY SALAD WITH FRESH BASIL  8€ 

and whipped cream

LEMON MERINGUE TART  8€ 

GOURMET COFFEE OR TEA (4 petit fours)  9,50€

GOURMET GLASS OF CHAMPAGNE  14€ 
avec ses 4 petits fours

Desserts



Dubaï Cup
2 pistachio scoops, 1 Swiss dark chocolate scoop, crushed 

pistachios, chocolate sauce, whipped cream

Strawberry Melba
2 scoops of strawberry ice cream, strawberry pieces, 1 

scoop of vanilla ice cream macadamia, Monin strawberry 
puree, fresh strawberries, whipped cream

Coffee, Chocolate or Liège Caramel
2 scoops of Swiss dark chocolate or 2 scoops of Arabica 
coffee or 2 scoops of salted caramel, 1 scoop of vanilla  

macadamia, chocolate or coffee or caramel coulis,  
whipped cream

River Cup
2 scoops of chocolate-hazelnut spread, 1 scoop of vanilla 

macadamia, whipped cream, Nutella sauce 

Bounty Cup
2 coconut balls, 1 Swiss dark chocolate ball,  

whipped cream, chocolate sauce

Mont Blanc Cup
2 brown ice cream scoops, 1 vanilla macadamia ice cream 

scoop, chestnut cream, whipped cream

After Eight Cup
2 scoops of mint/chocolate ice cream, Get 27 (5cl), 

whipped cream, chocolate sauce, 1 After Eight

Limoncello Cup
2 scoops of lime sorbet, zest, Limoncello liqueur (5cl)

Fresh Cut
1 scoop of mango, 1 scoop of lemon, 1 scoop of raspberry, 

Monin passion fruit coulis, whipped cream 
Milkshake 6,50€

 Ice Cream Sundaes  9,50€ 

 Ice cream, 2 scoops  6€ 
Ice cream flavors:

Vanilla macadamia, Chocolate Arabica coffee,
Salted butter caramel, Swiss dark chocolate,

Sicilian pistachio, Mint/chocolate, Chocolatehazelnut
spread, Strawberry with pieces, Coconut, Speculoos,

Chestnut cream.
Sorbet flavors:

Lime/zest, Raspberry pieces, Mango.



DRAFT BEERS		  25cl	 50cl

Meteor Pils		  4€	 7,50€
Meteor Ipa		  5€	 9,50€
Meteor White or Flavored		  4,50€	 8,50€
Picon		  5€	 9,50€
Panaché		  4€
Monaco		  4€

BOTTLED BEERS LBF Brasserie du Loiret

LBF Pale Ale Organic  33cl		  6,50€
LBF Amber Organic  33cl		  6,50€
LBF White Organic  33cl		  6,50€
desperados  33cl		  6,50€
kriek  25cl		  6,50€
brooklyn Non-Alcoholic  33cl		  6,50€

Beers

Cocktails

SPRITZ AND COCKTAILS 9,50€

Spritz: Apérol, Prosecco, sparkling water, orange

Sangria Spritz: Cointreau, cherry liqueur, Prosecco, Lambrusco red, 

orange

Spritz Limoncello: Prosecco, Limoncello, sparkling water, lemon

Mojito: Bacardi Carta Oro rum, brown sugar, lime, sparkling water, 

fresh mint

Mojito Passionata: Bacardi Carta Oro rum, brown sugar, passion 

fruit puree, lime, sparkling water, fresh mint

Strawberry Mojito: Bacardi Carta Oro rum, brown sugar, strawberry 

puree, lime, sparkling water, fresh mint

Pina Colada: Bacardi Carta Oro rum, pineapple juice, coconut cream, 

cane syrup

NON-ALCOHOLIC COCKTAILS 7,50€

Virgin Mojito: Cucumber syrup, sparkling water, lime, fresh mint

Strawberry Virgin Mojito: Strawberry puree, sparkling water, 

lime, fresh mint

Virgin Passionata Mojito: Passion fruit puree, sparkling water, 

lime, fresh mint

Virgin Colada: Pineapple juice, coconut cream, cane syrup

Virgin Bora Bora: Pineapple juice, passion fruit puree, strawberry-

puree

Virgin Apérol: Alcohol-free Aperol, Schweppes, orange slice, Aperol 

syrup

Cold Drinks

SOFTS DRINKS 5€
Fruit juice from the Pays de la Loire region,  
Les Vergers de la Manse 25cl bio  
Orange, pineapple, grapefruit, apple, pear, tomato, strawberry

SQUEEZED ORANGE OR LEMON 6€

SODAS 4,50€
Coca-Cola, Coca-Cola cherry, Coca-Cola zéro 33cl, Fuze Tea pêche 25cl,  

Fanta, Sprite, Schweppes agrumes, Limonade 25cl - Hysope bio - Ginger Beer

EAUX
Perrier  33cl - slice  4,50€
Evian / San Pellegrino 50cl  4,50€ / 	1l  6,50€

12, rue des Halles - 45000 ORLÉANS

Tél. : 09 60 08 97 31
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