
   VEGETARIAN. PDO: PROTECTED DESIGNATION OF ORIGIN.
FOR YOUR HEALTH, EAT AT LEAST 5 FRUITS AND VEGETABLES A DAY. WWW.MANGERBOUGER.FR

752 926 196 R.C.S. PARIS, SASU

ICE CREAM SUNDAES
1, 2 or 3 scoops: 4.00 / 6.00 / 7.50 
vanilla, chocolate, coffee, coconut milk, mango sorbet,  vanilla, chocolate, coffee, coconut milk, mango sorbet,  
strawberry sorbetstrawberry sorbet

Chocolat liégeois ...................................... 8.50 
chocolate ice cream, chocolate sauce, whipped creamchocolate ice cream, chocolate sauce, whipped cream

Café liégeois ............................................ 8.50 
coffee ice cream, mocha sauce, whipped creamcoffee ice cream, mocha sauce, whipped cream

Rest’O Sundae  ..........................................  9.50 
vanilla-pecan ice cream, caramel ice cream, brownie chunks, vanilla-pecan ice cream, caramel ice cream, brownie chunks, 
chocolate sauce, whipped creamchocolate sauce, whipped cream

DESSERTS
Bourbon vanilla crème brûlée ..................... 7.00
Tiramisu with chestnut cream ...................... 9.00
savoiardi biscuitsavoiardi biscuit
Chocolate-Almond pear tartlet .................... 9.00
with salted butter caramel saucewith salted butter caramel sauce
Dark chocolate crepe ................................ 9.00
hazelnuts, whipped creamhazelnuts, whipped cream
Mango carpaccio ..................................... 8.50
pomegranate, fresh mintpomegranate, fresh mint
Coffee with miniature desserts .................... 9.50
mini crème brûlée, chocolate-almond pear tartlet, mini crème brûlée, chocolate-almond pear tartlet, 
exotic fruit minestroneexotic fruit minestrone

TO SHARE
Mediterranean Board, falafels,falafels,  guacamole, chickpea hummus, roasted butternut dip, focaccia, tahini yoghurt sauceguacamole, chickpea hummus, roasted butternut dip, focaccia, tahini yoghurt sauce ...........17.00 
Rest’O Board, dry cured ham, rosette, panko crusted goat cheese, vegetables tempura, gherkins, lightly salted butter,  dry cured ham, rosette, panko crusted goat cheese, vegetables tempura, gherkins, lightly salted butter,  
sweet chili sauce, grilled breadsweet chili sauce, grilled bread ..............................................................................................................18.00

STARTERS
Sweet potato and curcuma veloute, greek yoghurt cream, chives greek yoghurt cream, chives ................................................................  8.00
Frisée salad with crispy bacon, poached egg, croutons, honey-mustard vinaigrettepoached egg, croutons, honey-mustard vinaigrette ..............................................  9.00

SALADS
Caesar salad, crispy marinated chicken, hard-boiled egg, Parmesan cheese, croutons, romaine, Caesar saucecrispy marinated chicken, hard-boiled egg, Parmesan cheese, croutons, romaine, Caesar sauce ...................17.50
Seasonal bowl, roasted butternut, spiced chickpeas, avocado, roasted fennel, red cabbage pickles, granny smith apple, roasted butternut, spiced chickpeas, avocado, roasted fennel, red cabbage pickles, granny smith apple, 
quinoa trio, mango vinaigrettequinoa trio, mango vinaigrette ...............................................................................................................17.00

MAIN COURSES
Rest’O Burger, ground beef steak, PDO Comté cheese, potato galette, onion compote, burger sauce, friesground beef steak, PDO Comté cheese, potato galette, onion compote, burger sauce, fries .......................18.00
Crispy Burger, marinated crispy chicken, bacon, guacamole, Cheddar, romaine, curry mayonnaise sauce, friesmarinated crispy chicken, bacon, guacamole, Cheddar, romaine, curry mayonnaise sauce, fries ..................17.50
Fish & Chips, fries, tartar saucefries, tartar sauce ..........................................................................................................16.00
Duck parmentier, young shoots saladyoung shoots salad ...................................................................................................18.50 
Ricotta and spinach ravioli, Parmesan cream, hazelnutsParmesan cream, hazelnuts ...........................................................................17.00 
Croque-Monsieur, fries, young shoots saladfries, young shoots salad ...........................................................................................16.50 
Salmon and Broccoli quiche, young shoots saladyoung shoots salad ..................................................................................15.00

EXPRESS MENU  19.00
Drinks not includedDrinks not included

Caesar Salad
or Salmon and Broccoli Quiche

+ 
Bourbon vanilla crème brûlée

or Mango carpaccio

CAPTAIN’S MENU  12.50
Until 12 years old

Captain’s Cheeseburger 
or Fish & Chips

Choose your side: fries or seasonal vegetablesChoose your side: fries or seasonal vegetables
or Fusilli with tomato sauce

+ 
Organic compote  

or Push up Haribo ice cream
or Yogurt drink

+ 
Capri Sun 20 cl or Mineral water 50 cl



APERITIVES
Kir with white wine 12 cl12 cl .......................... 5.00 
Kir Royal 12 cl12 cl ...................................... 10.00
Prosecco Riccadonna 10 cl10 cl ....................... 6.50
Ricard 2 cl2 cl ............................................. 4.50 
Martini Rosso, Rosato, Bianco Rosso, Rosato, Bianco 6 cl6 cl ................... 5.00
Americano Maison 8 cl8 cl .............................. 6.50 
Martini Rosso, Martini Riserva Bitter, Noilly Prat Dry,Martini Rosso, Martini Riserva Bitter, Noilly Prat Dry,
fresh orangefresh orange

WINES 15 cl15 cl      50 cl50 cl       75 cl75 cl

White 
PGI Côtes de Gascogne ...... 4.50 .....12.00
Chardonnay ColombardChardonnay Colombard

Rosé

PGI Pays du Gard ................ 4.50 .....12.00
PGI Méditerranée (organic) ......6.00 .............27.00 
PeyrassolPeyrassol

Red
PGI Pays d’Oc ..................... 4.50 ....12.00 
Cabernet SauvignonCabernet Sauvignon 
Bordeaux PDO ......................................... 22.00 
Château La GabarreChâteau La Gabarre
Languedoc PDO «Les Darons» .................. 25.00
Jeff CarrelJeff Carrel 

 BEERS

DRAFT 25 cl25 cl  50 cl50 cl

Stella lager beer .............. 5.00 .....  8.00 
Panaché / Monaco  ..........  5.50 .....  8.50

BOTTLES  33 cl33 cl

Grimbergen lager beer ...................  6.50
1664 light beer .............................  7.00

 COCKTAILS
WITH AND WITHOUT ALCOHOL

Mojito 12 cl12 cl .....................................  7.00
Rhum Bacardi Carta Oro, Perrier, fresh mint,  Rhum Bacardi Carta Oro, Perrier, fresh mint,  
lime, cane sugarlime, cane sugar
Aperol Spritz 14 cl14 cl  ..........................  7.00
Aperol, Prosecco Riccadonna, Perrier, fresh orange Aperol, Prosecco Riccadonna, Perrier, fresh orange 
Virgin Mojito 12 cl12 cl  ..........................  6.00
Apple juice*, Perrier, fresh mint, lime, cane sugarApple juice*, Perrier, fresh mint, lime, cane sugar
Virgin Spritz 16 cl16 cl  ...........................  6.00
Martini Vibrante without alcohol,  Martini Vibrante without alcohol,  
Schweppes Agrumes, fresh orangeSchweppes Agrumes, fresh orange

COLD DRINKS  
,  33 cl33 cl  ............................  4.50

Orangina 33 cl33 cl ........................................  4.50
Schweppes Agrumes 25 cl25 cl  ........................  4.50
Fuze Tea Pêche 25 cl25 cl  ...............................  4.50
Pago fruit juice 33 cl33 cl  ................................  4.50
orangeorange**, multivitamin, multivitamin**

WATERS
Vittel 50 cl / 1L50 cl / 1L................................. 4.50 / 5.50 
S.Pellegrino 50 cl / 1L50 cl / 1L  ...................... 5.00 / 7.00 
Perrier 33 cl33 cl .............................................. 4.50
Syrup extra ................................................... 1.00

HOT DRINKS
Nespresso coffee / Nespresso decafeinated ...................................................................................  3.00
Nespresso café latte .....................................................................................................................  4.00
Nespresso double coffee / double decafeinated ..............................................................................  4.50
Nespresso cappuccino .................................................................................................................  4.50
Tea or herbal tea ..........................................................................................................................  4.00 

CHAMPAGNES
Jacquart Brut MosaïqueBrut Mosaïque 10 cl10 cl ........................ 9.50
Jacquart Brut MosaïqueBrut Mosaïque 37.5 cl37.5 cl .................... 30.00
Jacquart Brut MosaïqueBrut Mosaïque 75 cl75 cl  ..................... 60.00

*FRUIT JUICE FROM CONCENTRATE.
PDO: PROTECTED DESIGNATION OF ORIGIN. PGI: PROTECTED GEOGRAPHICAL INDICATION. NET PRICES IN EUROS INCLUDING SERVICE. 09_23

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH, CONSUME IN MODERATION.
FOR ANY PRIVATIZATION, PLEASE CONTACT OUR SALES DEPARTMENT 

BY MAIL AT THE ADDRESS: CSI-CONTACT@GROUPE-BERTRAND.COM OR BY PHONE: 06.99.13.31.46

ALCOHOLS 4 cl4 cl

Bas-Armagnac Château Laubade Signature .. 7.00
Cognac Hennessy Very Special  ............. 8.00
Calvados Coquerel VSOP  ..................... 8.00
Rhum Bacardi Carta Oro ....................... 7.00
Get 27 ................................................ 7.00
Whisky Johnnie Walker Red Label  .......... 7.00
Whisky Jack Daniel’s  ............................ 8.00
Vodka Eristoff ....................................... 7.00
Gin Bombay Sapphire ........................... 7.00


