
At all hours!
Guérande salted 
potato crisps 

French toast style brioche  

Sweets of the day   

3,50

5,50

6

The boards
Cured pork sausages and meats

Regional cheeses 

Mixed 
(cured pork sausages and meats 
& regional cheeses)

14,50

14,50

14,50

Table service! or at the bar ...
Casserole of the day

Cod fish and chips
served with tartar sauce

Toasted ham and Comté cheese 
served with a side salad

Caesar salad  

Barbecue chicken wrap

Veggie falafel wrap

13,90

13,50

14,50

Augusto’s pizzas
3 cheeses

Regina

Pizza of the day 

13,90

13,90

13,90

13,90

Room left for something 
sweet?

Indulgent liégeoise waffle 
with dulce de leche and Chantilly cream

Molten chocolate cake

Macadamia-hazelnut cup 
Häagen Dazs 

French toast style brioche

Sweets of the day   

5,50

6

5

5,50

A little thirst!

DRAUGHT
1664 lager

Seasonal Grimbergen 

BOTTLED BEER
Local 33 cl 

Carlsberg  33 cl  

Grimbergen lager 33 cl  

Grimbergen amber 33 cl  

Grimbergen white 33 cl 

Grimbergen red 33 cl 

1664 non-alcoholic beer 33 cl 

Our beers

 4,70    5,40     7,50 

 5,70    6,40    8,50

 

6

6

6

6

6

6

6

 25 cl      33 cl      50 cl

REGIONAL

Wine of the month  

WHITE

IGP Pays d’OC – Chardonnay 
« Maison Castel grande réserve » 
2022 

AOP Côtes du Rhône 
« Les Abeilles de Jean-Luc Colombo » 
2022   

REDS

AOC Côtes de Bourg 
« Château Grand Chemin »  
2021

AOP Côtes du Rhône Villages 
Ste Cécile les vignes
« Les Jarlottiers » - 2022 

AOP ST Nicolas de Bourgueil   
Domaine des Oliviers 
2021 /2022 

AOP Bordeaux
« Château Malbec » - 2020

ROSES 

IGP Méditerranée   
« Wine O Clock rosé » - 2022 

AOP Côtes de Provence 
« 360 De Cavalier » - 2022

Wines

 5,50     25

 

5,50     23

 

7,50     32

5,50     25

6      26

28

28

5,50    23 

    28

 

Cup of Pommery Brut Royal

Pommery Brut Royal 

Champagnes
12,5 cl 10

37,5 cl 28   75 cl 52

White wine with blackcurrant 
blackberry / peach 
(Cartron blackcurrant 15° or blackberry or peach creams) 

Pastis 51 / Ricard 2 cl 

Martini Bianco ou Rosso 5 cl 

Porto Graham’s Fine Tawny 19° 6 cl  

Classic aperitifs
4,80

5

5,50

5,80

Tequila Olmeca Blanco 4 cl 

Gin Gibson’s 4 cl

Gin Bombay Sapphire 4 cl  

Rhum Havana Club 3 Ans 4 cl 

Rhum Don Papa Baroko 4 cl

Vodka Absolut 4 cl

Whisky J&B Rare 4 cl 

Whisky Aberlour 10 ans 
Forest Reserve 4 cl

Soft drink supplement 
(Schweppes; Coca Cola; Fruit juice)

The distillery
7 

7

7,80

7

8 

7

7

8

2

Vittel / San Pellegrino

Perrier 

Mineral waters
50 cl 4    100 cl 5,50

33 cl 4,50

Local soft drink (lemonade or cola) 

Coca Cola – Coca Cola Zéro 
Coca Cola Cherry 33 cl  

Fanta Orange 25 cl 

Sprite 25 cl   

Orangina 25 cl  

Schweppes Indian Tonic 
- Schweppes Agrum’ 25 cl 

Red Bull 25 cl

Syrup with water

Syrup with lemonade

Choice of Monin syrups 4 cl: 
Mint; Grenadine; Lemon

Soft drinks
4,50

4,50

4,50 

4,50

4,50

4,50

4,50

2,80

3,20

Apple juice 25 cl

Tomato juice 25 cl

Orange juice 25 cl

Apricot nectar 25 cl

Grapefruit nectar 25 cl

Pineapple nectar 25 cl

Granini fruit juices 
and nectars

 4,50

 4,50

4,50 

4,50

4,50

4,50

Expresso / Decafeinated

Large white coffee

Double expresso

Capuccino

Hot chocolate

Palais des thés teas
China green tea, Darjeeling, Earl 
Grey, Red fruit, Breakfast

Palais des Thés herb teas
Icy mint, Verbena, Camomile

Hot drinks
2,20

2,70

3,80

3,90 

3,20 

3,70

3,70

6

14,50

13

 15 cl   75 cl

All our prices are in euros including VAT.
Allergen list available on request.
Glass or jug of water free of charge on request.

PGI Protected Geographic Indication
AOP Protected Designation of Origin
AOC Controlled Label of Origin

Excess alcohol consumption is a health risk, 
drink moderately      

Get 27 4 cl

Bailey’s 4 cl

Calvados Drouin 4 cl

Cognac Courvoisier VSOP 4 cl

After dinner drinks
7 

7

7,50

7,50

VIRGIN COCKTAILS

Coconut King (Coconut) 25 cl

Jungle Green (Kiwi, Banana, Green 
apple and Aloe Vera) 25 cl

COCKTAILS WITH ALCOHOL

Piña Colada (Coconut) 25 cl 

Mai Tai (Cherry, Lemon, Almonds) 25 cl

Cocktails
7

8,50

Starters
Cream of pumpkin soup  

Espelette chilli pepper flavoured 
country-style pâté 90 gr  

Dry sausage plate 100 gr

ORGANIC (Super Producer) fine cream 
Provence bell peppers 
Or Provence Aubergines

Regional spread

4,50

5

6,50

7

7


