
 For the aperitif
Our selection of platters  
Cured pork sausages and meats 
Regional cheeses 
Mixed (cured pork sausages and meats & regional cheeses)

Spread of the day

Croque-monsieur with Comté cheese

Finger Food (Mozzarella sticks,  
cheddar jalapeño, Camembert bites, 
cheddar nachos)

14,70 

 

7  

13,50  

13,70

 Our mains
Welsh rarebit

150 gr beef patty, topped with a 
fried egg served with chips

Cod fish and chips
with tartar sauce

Chicken burger, and chips 
(breaded chicken, cheddar cream, 
onion confit, tomato, smoked  
bacon sauce)

Beef burger, and chips
(ground beef; cheddar cream; onion 
preserve; tomato, smoky bacon 
sauce)

Graff Salad
(Feta cheese, watermelon, melon,  
Serrano ham)

Bunna pasta  

Veggie Poke bowl     (2€ salmon supplement)

14,50

 14,50
 

14,50

15

15,50

14

12

13

 Our Neapolitan pizzas
Margherita 

Pizza of the day

3-cheese

Regina

Vegetarian (with grilled veg)

11

13,50

13

12

13,50

3,70   6,20 

5,10   8,40

 4,70   7,60

 4,90  8,00

6,80

4,70

Quiche of the day  �  7,50

Summer salad� 7,50
(Feta, watermelon, tomato)

Graff Salad� 6,70
(Feta cheese, watermelon, melon,  
Serrano ham)

Pavé du Nord� 6,70

Eggs mayonnaise� 5,50

 Starters

All our prices are in Euros including VAT.  
The list of allergens is available on request. 
Jug or glass of water free of charge on request.
*All wines served by the glass (15 cl) contain sulfites. 

IGP Indication Géographique Protégée
AOP Appellation d’Origine Protégée
AOC Appellation d’Origine Contrôlée
TERRA VITIS Terre Vivante
AB Produit issu de l’Agriculture Biologique

Alcohol abuse can be dangerous to your health. 
Consume in moderation.

Menus
Express Menu 
Mains of the day + coffee  
(only at lunchtime from Monday to Friday)

Slate special 
(only at lunchtime from Monday to Friday)

Kid’s menu (up to 12 years old)
Drink: �spring water 50cl, fruit juice 25cl, syrup 

4cl (with water or lemonade)
Mains : �Sliced chicken breast or Fish nuggets  

or ½ Pizza  
Sides : Chips or Pasta or mashed carrots 
Dessert : ice cream cone or fruit salad

13,90

12,90
  

7,90

Room left  
for something sweet? 

Molten chocolate cake

French toast style brioche

Indulgent Liégeoise waffle 
with dulce de leche and Chantilly cream

Strawberry Cup 
Plain or with Chantilly cream or Melba

Indulgent coffee or tea  

6

5,70

5,70

6

7,90

A little thirsty!

DRAUGHT

Tigre Bock Lager (5,5°)  

La Bête Ambrée (8°) 

Grimbergen lager (6,7°) 

Seasonal Grimbergen
  

BOTTLED BEER 

Local: Cuvée des Trolls or Chouffe 33cl

1664 0% 33cl 

Beers
 25 cl    50 cl

COCKTAILS WITH ALCOHOL

Cocktail of the day 25cl

Mojito 25cl

Havana club amber rum, mint, lemon,  
lemonade

Pina Colada 25cl

Havana club amber rum, pineapple juice, 
coconut cream

Spritz 25cl

Martini Fiero, Prosecco,  
San Pellegrino

VIRGIN COCKTAILS

Virgin Mojito 25cl

Virgin Pina Colada 25cl 

Bora bora 25 cl

pineapple juice, passion fruit cream, 
lemon juice, pomegranate syrup

Cocktails

8,50 

8,50

8,50

8

6,50

6,50 

6,50

Coupe De Castellane 

De Castellane Brut  

Delamotte Brut  

Champagnes
12,5 cl 10

75 cl 52

37,5 cl 29   

Vittel / San Pellegrino

Perrier 

Mineral waters
50 cl 4    100 cl 5,50

33 cl 4,60

Local soft drinks  33 cl 

Homemade lemonade 25 cl

Coca Cola – Diet Coca Cola 33 cl 

Schweppes Indian Tonic 
- Schweppes Agrum’ 25 cl  

Indulgent peach Fuze Tea 25 cl 

Orangina 25 cl 

Sprite 25 cl  

Choice of syrups 4 cl 
(Mint, pomegranate, lemon, peach) 
With water  
Diabolo 

Soft drinks
4,60

3,70

4

4

4 

4

4

2,80

3,30

White wine with cream of  
blackcurrant / blackberry / peach 12,5 cl 
(Cartron 15° blackcurrant cream or blackberry or peach) 

Martini Bianco ou Rosso 5 cl

Ricard / Pastis 51  2 cl 

Classic aperitifs

Rhum Don Papa Baroko 4 cl 

Rhum Havana Club 4cl 

Rhum Dillon 4 cl 

Tequila Olmeca Blanco 4 cl 

Whisky Aberlour 10 ans Forest Reserve 4 cl 

Jack Daniels 4 cl

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

The distillery
8

6

7 

5

8

7

2,50

4,80

5,50

3,50

Get 27 and 31 4 cl

Bailey’s 4 cl

Calvados Drouin 4 cl

Cognac Courvoisier 4 cl

After dinner drinks
6

6

7

7

Orange juice 25 cl 

Apple juice 25 cl

Tomato juice 25 cl

Apricot nectar 25 cl

Pineapple nectar 25 cl

 

Granini fruit juices 
and nectars

 4

 4

4 

4

4

Espresso / Decaf

Flat white

Double espresso

Cappuccino

Chocolate drink 
“Max Havelaar France”

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

Palais des thés herb teas
Ice mint, verbena, camomile

Hot drinks
2

2,50

3

3,50 

3,50
 

3,50

3,50

WINE OF THE MONTH

Vin °C A l’Ombre  

REDS

IGP Pays d’OC Grande Réserve 
Chardonnay  « Maison Castel » 
2023 

AOP Lubéron  
« Les Barrabans » 2023    

AOP Touraine Sauvignon  
« Domaine de Bellevue » 2022   

ROSES

AOC Côtes de Bourg 
« Château Martinat » - 2020

AOP ST Nicolas de Bourgueil   
« Domaine Oliviers » - 2021  

AOP Côtes du Rhône Villages 
« Saintes Cécile Les Vignes » - 2023   

ROSÉS 

IGP Méditerranée   
« Wine O Clock rosé » - 2023

Wines

4,50     19

 

5,50     25

 

5     24
 

5,50     25

6     28

28

5,50     25

5,50     25

 15 cl* 75 cl


