
  VEGETARIAN. PDO: PROTECTED DESIGNATION OF ORIGIN. INFORMATION ON ALLERGENS IS AVAILABLE IN YOUR RESTAURANT. FOR FURTHER INFORMATION:
A GUIDE IS AVAILABLE AT RECEPTION. CREDIT CARDS AND LUNCHEON VOUCHERS ARE ACCEPTED. 752 926 196 R.C.S. PARIS, SASU

FOR YOUR HEALTH, EAT AT LEAST 5 FRUITS AND VEGETABLES A DAY. WWW.MANGERBOUGER.FR

ICE CREAM SUNDAES
1, 2 or 3 scoops: 4.00 / 6.00 / 7.50
Ice cream � avours : vanilla, chocolate, coffee, coconut milkIce cream � avours : vanilla, chocolate, coffee, coconut milk
Sorbet � avours : raspberry, mango, limeSorbet � avours : raspberry, mango, lime

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 ice cream, fresh strawberries, red fruit compote,vanilla ice cream, fresh strawberries, red fruit compote,
whipped cream, almondswhipped cream, almonds

DESSERTS
Vanilla Bourbon crème brûlée ..................... 7.50
Molten chocolate cake, vanilla ice creamvanilla ice cream .......... 8.00
Cheesecake, apricot compote with rosemaryapricot compote with rosemary ......... 8.50
Raspberry tartlet, lemon creamlemon cream ....................... 9.50
Strawberry puff ......................................... 9.00
fresh strawberries, strawberry compote, marscapone creamfresh strawberries, strawberry compote, marscapone cream
Coffee with miniature desserts .................... 9.50
verrine of red fruits, mini crème brûlée, mini chocolate cakeverrine of red fruits, mini crème brûlée, mini chocolate cake

TO SHARE
Rest’O Board, chickpea hummus with tahini, aubergine caviar with smoked paprika, Puglia Burrata, marinatedchickpea hummus with tahini, aubergine caviar with smoked paprika, Puglia Burrata, marinated
vegetables, focacciavegetables, focaccia ..........................................................................................................................18.00 

STARTERS
Puglia Burrata, cherry tomatoes and zucchini tartare, pesto rosso, basil cherry tomatoes and zucchini tartare, pesto rosso, basil ............................................................. 10.00
Deviled eggs, mixed vegetables, croutonsmixed vegetables, croutons ............................................................................................... 8.50

SALADS
Caesar salad, crispy marinated chicken with seeds, hard-boiled egg, Parmesan cheese, cherry tomatoes, croutons,crispy marinated chicken with seeds, hard-boiled egg, Parmesan cheese, cherry tomatoes, croutons,
romaine, Caesar sauceromaine, Caesar sauce .......................................................................................................................17.50
Seasonal bowl, herbed bulgur, Feta, avocado, cherry tomatoes, cucumbers, watermelon, spiced chickpeas,herbed bulgur, Feta, avocado, cherry tomatoes, cucumbers, watermelon, spiced chickpeas,
edamame, red onions, seed mix, citrus vinaigretteedamame, red onions, seed mix, citrus vinaigrette ..........................................................................................18.00

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 .......................19.00
Fish & Chips, tartar saucetartar sauce ................................................................................................................16.50
Croque-Monsieur, fries, young shoots saladfries, young shoots salad ...........................................................................................16.50
Beef tartare, fries, arugulafries, arugula ................................................................................................................18.00
Chicken supreme, lemon sauce, buttered mashed potatoeslemon sauce, buttered mashed potatoes ...........................................................................18.50
Grilled sea bream � llet, pan-fried zucchini, cherry tomatoes, beurre blancpan-fried zucchini, cherry tomatoes, beurre blanc .........................................................20.00
Quiche provençale, Goat cheese, zucchini, tomatoes, young shoots saladGoat cheese, zucchini, tomatoes, young shoots salad .........................................................15.50
Dauphiné ravioli, Parmesan cream, Pecorino, arugulaParmesan cream, Pecorino, arugula ................................................................................16.00

EXPRESS MENU  19.50
Drinks not includedDrinks not included

Caesar Salad
or Quiche Provençale, young shoots saladyoung shoots salad

+ 
Vanilla Bourbon crème brûlée

or Molten chocolate cake

CAPTAIN’S MENU  13.00
Until 12 years old

Captain’s Cheeseburger
or Fish & Chips

Choose your side: fries or vegetablesChoose your side: fries or 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

BEERS

DRAFT 25 cl25 cl 50 cl50 cl

Beer of the moment .......... 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
Raspberry Mojito 12cl12cl  ..................... 7.50
Rhum Bacardi Carta Oro, Perrier, fresh mint,Rhum Bacardi Carta Oro, Perrier, fresh mint,
lime, raspberry pureelime, raspberry puree**

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 juiceApple juice****, Perrier, fresh mint, lime, cane sugar, Perrier, fresh mint, lime, cane sugar
Virgin Raspberry Mojito 12 cl12 cl  ........... 6.50
Raspberry pureeRaspberry puree**, Perrier, fresh mint, lime, Perrier, fresh mint, lime
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
Jus de Rêve fruit juice 25 cl25 cl organicorganic ............... 5.00
Pure Orange Juice or Pure organic Apple juicePure Orange Juice or Pure organic Apple juice

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
Extra syrup ................................................... 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 

CHAMPAGNE
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

*CONCENTRATED FRUIT PURÉE PREPARATION. **FRUIT JUICE FROM CONCENTRATE.
PDO: PROTECTED DESIGNATION OF ORIGIN. PGI: PROTECTED GEOGRAPHICAL INDICATION. NET PRICES IN EUROS INCLUDING SERVICE. 03_24

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

WINES 15 cl 50 cl 75 cl

WHITE

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

ROSÉ

PGI Pays du Gard ................ 4.50 ....12.00
PGI Méditerranée organicorganic .......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
Côtes du Rhône PDO organicorganic ......................... 25.00
Domaine de VerquièreDomaine de Verquière

SPIRITS & DIGESTIVES 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 42 Below ................................... 7.00
Gin Bombay Sapphire ........................... 7.00


