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WELCOME 
TO A LIVELY & FESTIVE FOOD-LOVING PLACE 

INDIANS63.FR04 73 63 19 09

RESTAURANT 
 Day & Night epicurean

Welcome to a restaurant where the atmosphere is as warm and welcoming as our roasted 
camembert!  Here, we like good food, glasses full, and good moments with friends. 
Each evening is a party, each dish a surprise, and every single one of you is our guest of honor. 
So settle in, relax, and let us give you a moment of pure culinary bliss!

CLUB
 Festive from thursday to saturday

From thursday to saturday, Indian’s turns on festive mode. The bar and club turn up with an electric 
monthly programming:  theme nights, showcases, DJs and exclusive guests. The atmosphere is 
electric and open to all generations in a place where you can dance, have fun, and enjoy the night. 
Riom’s unmissable spot to party, a few minutes away from Clermont-Ferrand

BUSINESS
 For all your occasions

Indian’s is also a location designed to welcome all of your professional gatherings. Meetings, 
seminars, conferences, teambuilding nights: our adjustable rooms can welcome from 10 to 1600 
people. Day time or night time, we welcome you in an original setting, with a tailored organisation 
and an atmosphere combining efficiency, relaxation and togetherness.

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



Gourmet Road Trip
SALADS

THE FAMOUS CAESAR  
Roman salad, marinated chicken fillets, grilled croutons with garlic, Parmigiano shavings,  
Pancetta chips with homemade Caesar sauce 17.00

THE FISHERMAN’S SALAD 
Salad mix, marinated shrimps, Oriental anchovies fillets, homemade gravlax salmon,
Roasted grains mix, cherry tomatoes 15.00

STARTERS

CREAMY BURRATA WITH OLD-FASHIONED TOMATOES  125gr 
Served with extra virgin olive oil and basil 14.00

THE TUNA
Homemade marinated red tuna tataki, sesame, wasabi cottage cheese,
Red beetroots purée 12.00

DISHES
HOMEMADE RIGATONI
Striped tube-shaped fresh pastas, rocket pesto and roasted squash seeds, raw ham 
shavings 16.50
PLANCHA SNACKED TUNA STEAK
Virgin sauce, chorizo veil 26.00
Indian’s Burger
Buns, snacked lettuce, red cheddar, pickles, ground beef, chimichurri sauce 18.50
Chicken Burger
Buns, crispy fried chicken, maasdam, tomatoes, pickles, tartar sauce 16.50
PORK CHOPS 300gr
Low temperature cooking, gremolata sauce 17.50
SIRLOIN STEAK 250gr
Race beef minute cooked, served with a chimichurri sauce 26.00

CHICKEN KEBABS 200gr
Marinated chicken, peppers, onions, served with a Thai sauce 17.50
VBF HOMEMADE PREPARED BEEF TARTAR 180gr
Knife cut, chives, shallot, white balsamic vinegar,
Olive oil, egg yolk, mesclun, fresh fries 18.50

Our sides: Veggie stir fry with parsley, salad, fresh fries   + 3.00 VEGETARIAN

Items may differ from 
photos displayed.

Ricard  3cl 4.00
Martini blanc  6cl 6.50
Gentiane Roudaire  6cl 6.00
Porto rouge ou blanc  6cl 6.00
Muscat Rivesaltes  6cl 6.00
Kir Cassis, Pêche, Framboise  12cl 6.00

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



PIZZAS

Rita Pesto
Tomato, basil, emmental, fior di latte mozzarella, pesto 13.00

honey goat 
Tomato, basil, goat cheese bits, fior di latte mozzarella, emmental, honey 14.00

4 cheeses
Cream, fior di latte mozzarella, emmental, goat cheese, bleu d’Auvergne 17.00

the summer
Cream, fior di latte mozzarella, emmental, rocket, raw ham, cherry tomatoes, Parmigia-
no shavings 23.00

Indian Save the Queen
Tomato, fior di latte mozzarella, emmental, extra virgin olive oil, white mushrooms, Italian 
ham with herbs, parsley, Parmigiano shavings        22.00

Chorizo Gran Reserva
Tomato, fior di latte mozzarella, emmental, chorizo, red onions 15.00

Burratina 
Tomato, burrata, basil, emmental, fior di latte mozzarella, pesto 19.00

Reina
Tomato, fior di latte mozzarella, Emmental, extra virgin olive oil, white mushrooms, Italian 
ham with herbs 16.00

the sea
Cream, fior di latte mozzarella, emmental, fresh salmon, lemon 18.00

Extra Apuglia Burrata   6.00 / Extra ingredient  3.00 / Extra side  3.00

KIDS MENU -10 years old     

Homemade ground beef 150gr  & fries
oR Crispy chicken fillets  & fries

Soft serve ice cream  (WITH oR WITHOUT Smarties)

VEGETARIANPrices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



DESSERTS TO END ON A HIGH NOTE Birthday cakes 
48h in advance, reservation needed

RED BERRIES PAVLOVA WITH STRAWBERRY SORBET 8.00

LEMON MERINGUE PIE 8.50

CRAQUELIN CHOUX BUNS Vanilla ice cream, Chantilly cream and hot chocolate sauce 9.00

HOMEMADE LIEGEOIS CHOCOLATE MOUSSE Chocolate sparks 5.50

HOMEMADE FRESH FRUIT SALAD Seasonal fruits 5.00

Italian ice creams with twists 

Auvergnate
Italian ice cream, red berries coulis, red berries, almond biscuits 8.50
Chouchou
Italian ice cream, caramelized peanuts, hot chocolate sauce 8.50
America
Italian ice cream, cookie crumbles, hot chocolate sauce 8.50
Bretonne
Italian ice cream, breton biscuits, salted caramel sauce 8.50

Colonel 3 lime scoops & Vodka Renaissance 9.90

flavours  Lime/strawberry sorbet, Bourbon vanilla ice cream/Chocolate/Coffee

1 scoop   2.80             2 scoops  5.20             3 scoops  6.90

homemade Chantilly cream 0.90

only for adults 

We are also available for more festive 
& friendly moments! 

CLUB - Festive bar from thursday to saturday 
Entreprises - Group meals & privatization

LIST OF 
ALLERGENS

Items may differ from 
photos displayed.

ice cream sundaes

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



Coke, Coke Zero  33cl 5.50
Fanta  25cl 5.50
Fuze Tea Peach  25cl 5.50
Organic Tonic Water Bio  25cl 5.50
Lemonade  33cl 4.80
Granini Apricot, ACE, pineapple, peer lemonade, mango, orange, apple 25cl 5.00
Red bull Classic, Blueberry or Apricot Strawberry 25cl 5.70

extra syrup or slice: 0.30

extra syrup or slice: 0.30

Volvic  75cl 6.90
Badoit  75cl 6.50
Evian  33cl 3.90
Badoit Rouge  33cl 3.90

SOFTS

mineral waters

hot drinks
expresso coffee 2.10
large coffee 3.90
americano  2.90
hazelnut coffee 2.40
cream coffee 4.20
Cappuccino 5.90
hot chocolate 4.90
Tea Ceylan, green, mint 4.20
Infusion Verbena, mint verbena 3.90
Irish coffee  12.50

Ricard  3cl 4.00
white martini  6cl 6.50
roudaire gentian  6cl 6.00
red or white port wine  6cl 6.00
Muscat de Rivesaltes  6cl 6.00
Kir Blackcurrant, Peach, Raspberry  12cl 6.00

APpetizerS

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



Mango 
Pineapple juice, homemade tonka syrup, mango purée, lemon juice 7.00
Grapefruit 
Lemon juice, grapefruit juice, raspberry syrup, 
tonic hibiscus juice 7.00

the audacious
Fresh mint, raspberry purée, lemon juice, cranberry juice, ginger beer 8.00

classic mojito
4 cl of White Bacardi, fresh mint, crushed lemon bits, sugar syrup, sparkling water 11.00
restyled mojito
4 cl of White Bacardi rum, mint leaves, lime bits, homemade tonka syrup, passionfruit purée, 
sparkling water 12.00
Piña Colada
2 cl of White Bacardi rum, 2 cl of Oro Bacardi rum, 2 cl of Malibu, pineapple juice, Coco caraibos 
cream, coconut ice cream 11.00
Aperol Spritz
5 cl of Aperol, 10 cl of Prosecco, Sparkling Water 10.50
Sex on the Beach
2 cl of Smirnoff Vodka, 2 cl of peach liqueur, 2 cl of Chambord, cranberry juice, pineapple juice, 
lemon juice 11.00
the Hugo   
5 cl of elder liqueur, 10 cl of Prosecco, sparkling water, mint leaves 12.50
Red Berry   
3 cl of Smirnoff Vodka, 2 cl of blackberry liqueur, apple juice, lemon juice, red berries purée, vanilla 
syrup 11.00

SGG & Tonic   
4 cl of Tanqueray gin, 2 cl of St Germain, 2 cl of lemon juice, 10 cl of hibiscus tonic 13.00
Porn Star
4 cl of Smirnoff Vodka, 3 cl of passionfruit liqueur, maracuja juice, vanilla syrup, lemon juice and a 
shot of prosecco 10.00

COCKTAILS with alcohol

COCKTAILS without alcohol

BIG COCKtAiLS             40.00

the Mojito 1,5L  
24 cl of White Bacardi rum, mint leaves, crushed 
lemon bits, sparkling water

Sex On the Beach 1,5L 
 14 cl of Smirnoff Vodka, 8 cl of Chambord, 8 
cl of peach cream, pineapple juice, cranberry 
juice, lemon juice

Red Berry 1,5L  
16 cl of Smirnoff Vodka, 8 cl of blackcurrant 
cream, apple juice, lemon juice, red berries 
juice
	 	 	 	

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



25cl 50cl 150cl 350cl
Carlsberg 4.00 7.00 19.00 45.00

Filou 4.50 8.50 25.00 55.00

Grimbergen Blanche 4.50 8.00 22.00 49.80

Bête Ambrée 5.50 9.50 27.00 65.00
Kasteel Rouge 5.10 9.20 27.00 62.00
Brooklyn Pulp Art 
Tropical IPA 5.50 9.50 27.00 65.00

Beer of the moment

Tripel Karmeliet  33cl 8.50

Desperados  33cl 8.00

Heineken 00°  33cl 6.00

hand-crafted beer

Prices depending on the chosen range

extra syrop 0.30 0.50 2.00 -
extra picon 0.50 0.70 3.50 -

7.50

beer bottles

draft beers

classic shots Vodka, Gin, Rum, Get 27, Gold strike 4.00

Orgasm  Get 27, Bailey’s, Tequila 4.50

the meter 10 x 2 cl 40.00
	 	 	 	

SHOTS

ALCOhOLS

4cl 70cl

J&B 9.00 90.00

Jack Daniel’s, Honey, Fire or Apple 10.00 100.00

Chivas 11.00 110.00

Jameson 11.00 110.00

Nikka 14.50
	 	 	 	

WHISKieS

4cl 70cl

white Bacardi 9.00 90.00

cuatro Bacardi 9.50 95.00

Captain Morgan 9.50 95.00

Diplomatico 10.50 110.00

Santa Teresa 11.50
	 	 	 	

RUMS

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



Avec 
6 Red Bull

Smirnoff vodka 9.00 90.00

Absolut vodka 100.00

Ciroc vodka Regular, Peach, Red berries, Apple  125.00 240.00

El Jimaro tequila 8.50 90.00

Malibu 8.00 90.00

Tanqueray gin 9.00 90.00

Jägerbomb 9.00 105.00

Extra 2.00 for a can of Red Bull of your choice or some Tonic 
Extra 15.00 for 6 cans with a bottle

4cl 70cl 150cl    

DIGESTIveS 4cl 70cl

Fraîch’menthe Hand-crafted liqueur, Roudaire 7.00

Get 27        85.00

Royal menthe, maison Genestine 7.50 75.00

Le Zeste, maison Genestine 7.00 75.00

La Mandarine, maison Genestine 7.00 75.00

Bailey’s 6.50 60.00

Roudaire verbena 7.50

peer eau-de-vie 6.00
	 	 	 	

Clase Azul Repozado tequila 70cl 490.00

12cl 75cl 150cl

Charpentier Réserve Brut 11.50 60.00 -
R de Ruinart Brut - 110.00 -
Deutz Brut Classic - 90.00 198.00

Ruinart Blanc de Blancs - 190.00 390.00

CHAMPAGNES

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



BORDEAUX

AOC Pessac Leognan "Château Rochemorin" - André Lurton 52.00
	 	 	 	

12cl            75cl 

LANGUEDOC
AOC Pic St Loup "Héritage" -  Gérard Bertrand 5.50 29.90
AOC La Clape "l’Hospitalet" - Gérard Bertrand 65.00
	 	
VALLÉE DU RHÔNE

AOC Côte du Rhône "Guigal" 5.50 27.50
AOC Crozes Hermitage "Guigal" 42.00
AOC Chateauneuf du Pape "Guigal" 83.00
VAL DE LOIRE

AOC Saint Nicolas de Bourgueil "les Graviers"
Domaine Audebert et Fils 5.50 31.50

AUVERGNE
Côte d’Auvergne Chateaugay "Vieilles Vignes" - Domaine Benoit Montel 29.00

AUVERGNE
Côte d’Auvergne  Bourrassol 100% Chardonnay 
Domaine Benoit Montel 5.50 26.50

BOURGOGNE
AOC Petit Chablis "William fèvre" 8.50 42.00

VAL DE LOIRE

AOC Sancerre "Les Grandmontains" Domaine Laporte 8.50 45.00

GASCOGNE
IGP Côte de Gascogne moelleux "Villa Chambre d’Amour" 5.90 29.50

	 	 	 	

white wineS
12cl         75cl 

red wineS

PROVENCE
Peyrassol 5.50 25.00
	 	 	 	

ROSÉ wineS

CORSE

IGP Ile de Beauté "Casa Rossa" 5.50 25.90

12cl 75cl

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.
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Rita Pesto Tomato, basil, emmental, fior di latte mozzarella, pesto 13.00
honey goat Tomato, basil, goat cheese bits, fior di latte mozzarella, 
emmental, honey 14.00
4 cheeses Cream, fior di latte mozzarella, emmental, goat cheese, bleu d’Auvergne 17.00

the summer Cream, fior di latte mozzarella, emmental, rocket, raw ham, cherry tomatoes, 
Parmigiano shavings 23.00
Indian Save the Queen Tomato, fior di latte mozzarella, emmental, extra virgin olive oil, 
white mushrooms, Italian ham with herbs, parsley, Parmigiano shavings 22.00
Chorizo Gran Reserva Tomato, fior di latte mozzarella, emmental, chorizo, red onions 15.00

Burratina Tomato, burrata, basil, emmental, fior di latte mozzarella, pesto 19.00

Reina Tomato, fior di latte mozzarella, Emmental, extra virgin olive oil, white mushrooms, 
Italian ham with herbs 16.00

La Mer Crème, mozzarella fior di latte, emmental, saumon frais, citron 18.00

spring-summer collection 500gr Radish, cucumber, tomatoes 
cherries, peppers, carots, guacamole & greek cheese 17. 00

creamy burrata 300gr Served with extra virgin olive oil, 
rocket, basil 22.00

tuna tataki Sweet and sour soy sauce, roasted sesame oil, 
balsamic veil, garlic, ginger, marinated red onions pickles 19.00

cold cuts plate Iberic ham, Cantal dry sausage, Gran Reserva chorizo, ham, homemade 
bread sticks 26.00
cheese plate Cantal entre-deux, bleu d’Auvergne, Tête de Moine slices, fruits and honey 
goat cheese, seasonal fruits, 
onion chutney 25.00

crispy chicken wrap Fried chicken, cucumber, lettuce, tomato, red onion, homemade 
cocktail sauce 12.50
shrimp Roll Buns, guacamole, lettuce, marinated shrimps, 
tzatziki sauce 11.50

grilled Chorizo 120gr sweet chorizo minute grilled 6.00

gravlax salmon Marinated salmon, cream cheese, red onions, capers, thin herbs 19.00

Extra Burrata Apuglia  125gr  6.00 / Extra ingredient 3.00 

to share

VÉGÉTARIENS

PIZZAs to share

our selection to share

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



Coke, Coke Zero  33cl 5.50
Fanta  25cl 5.50
Fuze Tea Peach  25cl 5.50
Organic Tonic Water Bio  25cl 5.50
Lemonade  33cl 4.80
Granini Apricot, ACE, pineapple, peer lemonade, mango, orange, apple 25cl 5.00
Red bull t 25cl 5.70

extra syrup or slice: 0.30

extra syrup or slice 0.30

Volvic  75cl 6.90
Badoit  75cl 6.50
Evian  33cl 3.90
Badoit Rouge 33cl 3.90

SOFTS

mineral waters

hot drinks
expresso coffee 2.10
large coffee 3.90
americano  2.90
hazelnut coffee 2.40
cream coffee 4.20
Cappuccino 5.90
hot chocolate 4.90
Thé Ceylan, green, mint 4.20
Infusion Verbena, mint verbena 3.90
Irish coffee  12.50

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



25cl 50cl 150cl 350cl
Carlsberg 4.00 7.00 19.00 45.00

Filou 4.50 8.50 25.00 55.00

Grimbergen Blanche 4.50 8.00 22.00 49.80

Bête Ambrée 5.50 9.50 27.00 65.00
Kasteel Rouge 5.10 9.20 27.00 62.00
Brooklyn Pulp Art 
Tropical IPA 5.50 9.50 27.00 65.00

Beer of the moment

Tripel Karmeliet  33cl 8.50

Desperados  33cl 8.00

Heineken 00°  33cl 6.00

hand-crafted beer

Prix variant selon la gamme choisie

extra syrop 0.30 0.50 2.00 -
extra picon 0.50 0.70 3.50 -

7.50

Beer bottleS

draft beers

Ricard  3cl 4.00
white martini  6cl 6.50
roudaire gentian  6cl 6.00
red or white port wine  6cl 6.00
Muscat de Rivesaltes  6cl 6.00
Kir Blackcurrant, Peach, Raspberry  12cl 6.00

APpetizerS

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



Mango 
Pineapple juice, homemade tonka syrup, mango purée, lemon juice 7.00

Grapefruit 
Lemon juice, grapefruit juice, raspberry syrup, tonic hibiscus juice 7.00
the audacious
Fresh mint, raspberry purée, lemon juice, cranberry juice, ginger beer 8.00

classic mojito
4 cl of White Bacardi, fresh mint, crushed lemon bits, sugar syrup, sparkling water 11.00
restyled mojito
4 cl of White Bacardi rum, mint leaves, lime bits, homemade tonka syrup, passionfruit purée, 
sparkling water 12.00
Piña Colada
2 cl of White Bacardi rum, 2 cl of Oro Bacardi rum, 2 cl of Malibu, pineapple juice, Coco caraibos 
cream, coconut ice cream 11.00

Aperol Spritz
5 cl of Aperol, 10 cl of Prosecco, Sparkling Water 10.50
Sex on the Beach
2 cl of Smirnoff Vodka, 2 cl of peach liqueur, 2 cl of Chambord, cranberry juice, pineapple juice, 
lemon juice 11.00

the Hugo   
5 cl of elder liqueur, 10 cl of Prosecco, sparkling water, mint leaves 12.50
Red Berry   
3 cl of Smirnoff Vodka, 2 cl of blackberry liqueur, apple juice, lemon juice, red berries purée, vanilla 
syrup 11.00

SGG & Tonic   
4 cl of Tanqueray gin, 2 cl of St Germain, 2 cl of lemon juice, 10 cl of hibiscus tonic 13.00
Porn Star
4 cl of Smirnoff Vodka, 3 cl of passionfruit liqueur, maracuja juice, vanilla syrup, lemon juice and a 
shot of prosecco 10.00

BIG COCKtAiLS                      40.00
the Mojito 1,5L  
24 cl of White Bacardi rum, mint leaves, crushed lemon bits, sparkling 
water

Sex On the Beach 1,5L 
 14 cl of Smirnoff Vodka, 8 cl of Chambord, 8 cl of peach cream, pineapple 
juice, cranberry juice, lemon juice

Red Berry 1,5L  
16 cl of Smirnoff Vodka, 8 cl of blackcurrant cream, apple juice, lemon 
juice, red berries juice
	 	 	 	

COCKTAILS with alcohol

COCKTAILS without alcohol

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



classic shots  Vodka, Gin, Rum, Get 27, Gold strike 4.00

Orgasm  Get 27, Bailey’s, Tequila 4.50

the meter 10 x 2 cl 40.00
	 	 	 	

SHOTS

ALCOhOLS

4cl 70cl

J&B 9.00 90.00

Jack Daniel’s, Honey, Fire or Apple 10.00 100.00

Chivas 11.00 110.00

Jameson 11.00 110.00

Nikka 14.50
	 	 	 	

WHISKieS

4cl 70cl

white Bacardi 9.00 90.00

cuatro Bacardi 9.50 95.00

Captain Morgan 9.50 95.00

Diplomatico 10.50 110.00

Santa Teresa 11.50
	 	 	 	

RUMS

Avec 
6 Red Bull

4cl 70cl 

Smirnoff vodka 9.00 90.00

Absolut vodka 100.00

Ciroc vodka Regular, Peach, Red berries, Applet  125.00 240.00

El Jimaro tequila 8.50 90.00

Malibu 8.00 90.00

Tanqueray gin 9.00 90.00

Jägerbomb 9.00 105.00

150cl

Extra 2.00 for a can of Red Bull of your choice or some Tonic 
Extra 15.00 for 6 cans with a bottle

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



DIGESTIveS 4cl 70cl

Fraîch’menthe Hand-crafted liqueur, Roudaire 7.00

Get 27        85.00

Royal menthe, maison Genestine 7.50 75.00

Le Zeste, maison Genestine 7.00 75.00

La Mandarine, maison Genestine 7.00 75.00

Bailey’s 6.50 60.00

Roudaire verbena 7.50

peer eau-de-vie 6.00
	 	 	 	

Clase Azul Repozado tequila 70cl 490.00

12cl 75cl 150cl

Charpentier Réserve Brut 11.50 60.00 -
R de Ruinart Brut - 110.00 250.00

Deutz Brut Classic - 90.00 198.00

Ruinart Blanc de Blancs - 190.00 390.00

CHAMPAGNES

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



BORDEAUX

AOC Pessac Leognan "Château Rochemorin" - André Lurton 52.00
	 	 	 	

12cl            75cl 

LANGUEDOC
AOC Pic St Loup "Héritage" -  Gérard Bertrand 5.50 29.90
AOC La Clape "l’Hospitalet" - Gérard Bertrand 65.00
	 	
VALLÉE DU RHÔNE

AOC Côte du Rhône "Guigal" 5.50 27.50
AOC Crozes Hermitage "Guigal" 42.00
AOC Chateauneuf du Pape "Guigal" 83.00
VAL DE LOIRE

AOC Saint Nicolas de Bourgueil "les Graviers"
Domaine Audebert et Fils 5.50 31.50

AUVERGNE
Côte d’Auvergne Chateaugay "Vieilles Vignes" - Domaine Benoit Montel 29.00

AUVERGNE
Côte d’Auvergne  Bourrassol 100% Chardonnay 
Domaine Benoit Montel 5.50 26.50

BOURGOGNE
AOC Petit Chablis "William fèvre" 8.50 42.00

VAL DE LOIRE

AOC Sancerre "Les Grandmontains" Domaine Laporte 8.50 45.00

GASCOGNE
IGP Côte de Gascogne moelleux "Villa Chambre d’Amour" 5.90 29.50

	 	 	 	

white wineS
12cl         75cl 

red wineS

PROVENCE
Peyrassol 5.50 25.00
	 	 	 	

ROSÉ wineS

CORSE

IGP Ile de Beauté "Casa Rossa" 5.50 25.90

12cl 75cl

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.
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drinkS

TAPAS

Coke, Coke Zero  33cl 5.50

Fanta 25cl 5.50

Fuze Tea Peach 25cl 5.50

Organic Tonic Water Bio  25cl 5.50

Lemonade  33cl 4.80

Granini Apricot, ACE, pineapple, peer lemonade, mango, orange, apple 25cl 5.00

Red bull Classic, Blueberry or Apricot Strawberry 25cl 5.70

Evian 33cl 3.90

Badoit Rouge 33cl 3.90

Extra syrup or slice 0.30

apuglia burrata with olive oil 300 gr 22.00

cold cuts plate 26.00

cheese plate 25.00

toasted bread with tomato 4.00
Chorizo Gran Reserva 100 gr 9.50

Cantal dry sausage 100 gr 9.50

kebabS

VÉGÉTARIEN

Individual

curry-marinated shrimp kebab 5.00

chimichurri beef kebab 5.00

gremolata veggies kebab 3.00

thai chicken kebab 4.00

to share

SOFTS

tuna tataki Sweet and sour soy sauce, roasted sesame oil, 
balsamic veil, garlic, ginger, marinated red onions pickles 19.00

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



12 cl / 5.50

11.00

12.00

13.00

12 cl /5.80

Vin Rosé

11.00

12.00

13.00

Vin Rosé

12 cl /5.80

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



the Mojito 1,5L  
24 cl of White Bacardi rum, mint leaves, crushed lemon bits, 
sparkling water

Sex On the Beach 1,5L 
14 cl of Smirnoff Vodka, 8 cl of Chambord, 8 cl of peach cream, 
pineapple juice, cranberry juice, lemon juice

Red Berry 1,5L  
16 cl of Smirnoff Vodka, 8 cl of blackcurrant cream, apple juice, 
lemon juice, red berries juice
	 	 	 	

Mango
Pineapple juice, homemade tonka syrup, mango purée, lemon juice 7.00
Grapefruit 
Lemon juice, grapefruit juice, raspberry syrup, tonic hibiscus juice 7.00
the audacious
Fresh mint, raspberry purée, lemon juice, cranberry juice, ginger beer 8.00

classic Mojito
4 cl of White Bacardi, fresh mint, crushed lemon bits, sugar syrup, sparkling water 11.00
restyled mojito
4 cl of White Bacardi rum, mint leaves, lime bits, homemade tonka syrup, passionfruit purée, 
sparkling water 12.00
Piña Colada
2 cl of White Bacardi rum, 2 cl of Oro Bacardi rum, 2 cl of Malibu, pineapple juice, Coco caraibos 
cream, coconut ice cream 11.00
Aperol Spritz 
5 cl of Aperol, 10 cl of Prosecco, Sparkling Water 10.50
Sex On The Beach
2 cl of Smirnoff Vodka, 2 cl of peach liqueur, 2 cl of Chambord, cranberry juice, pineapple juice, 
lemon juice 11.00
the Hugo 
5 cl of elder liqueur, 10 cl of Prosecco, sparkling water, mint leaves 12.50
Red Berry
3 cl of Smirnoff Vodka, 2 cl of blackberry liqueur, apple juice, lemon juice, red berries purée, 
vanilla syrup 11.00
SGG & Tonic 
4 cl of Tanqueray gin, 2 cl of St Germain, 2 cl of lemon juice, 10 cl of hibiscus tonic 13.00

BIG COCKtAiLS                          40.00

COCKTAILS with alcohol

COCKTAILS without alcohol

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



Ricard  3cl 4.00

white martini   6cl 6.50

red or white port wine  6cl 6.00

Muscat de Rivesaltes  6cl 6.00

Kir Blackcurrant, Peach, Raspberry  12cl 6.00

25cl 50cl 150cl 350cl
Carlsberg 4.00 7.00 19.00 45.00

Kasteel Tropical 4.50 8.00 22.00 50.00
Brooklyn Pulp Art Tropical IPA 5.50 9.50 27.00 65.00

extra syrup 0.30 0.50 2.00 -
extra picon 0.50 0.70 3.50 -

Desperados  33cl 8.00

Heineken 00 0   33cl 6.00

hand-crafted beer 7.50

12cl 75cl 150cl

Charpentier Réserve Brut 11.50 60.00 -
R de Ruinart Brut - 110.00 250.00

Deutz Brut Classic - 90.00 198.00

Ruinart Blanc de Blancs - 190.00 390.00

APpetizerS

Beer bottleS

draft beers

CHAMPAGNES

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



classic shots  Vodka, Gin, Rum, Get 27, Gold strike 4.00

Orgasm  Get 27, Bailey’s, Tequila 4.50

the meter 10 x 2 cl 40.00
	 	 	 	

SHOTS

ALCOhOLS

4cl 70cl

J&B 9.00 90.00

Jack Daniel’s, Honey, Fire or Apple 10.00 100.00

Chivas 11.00 110.00

Jameson 11.00 110.00

Nikka 14.50
	 	 	 	

WHISKieS

4cl 70cl

white Bacardi 9.00 90.00

cuatro Bacardi 9.50 95.00

Captain Morgan 9.50 95.00

Diplomatico 10.50 110.00

Santa Teresa 11.50
	 	 	 	

RUMS

Avec 
6 Red Bull

4cl 70cl 

Smirnoff vodka 9.00 90.00

Absolut vodka 100.00

Ciroc vodka Regular, Peach, Red berries, Apple  125.00 240.00

El Jimaro tequila 8.50 90.00

Malibu 8.00 90.00

Tanqueray gin 9.00 90.00

Jägerbomb 9.00 105.00

150cl

Extra 2.00 for a can of Red Bull of your choice or some Tonic 
Extra 15.00 for 6 cans with a bottle

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.



DIGESTIveS 4cl 70cl

Fraîch’menthe Hand-crafted liqueur, Roudaire 7.00

Get 27        85.00

Royal menthe, maison Genestine 7.50 75.00

Le Zeste, maison Genestine 7.00 75.00

La Mandarine, maison Genestine 7.00 75.00

Bailey’s 6.50 60.00

Roudaire verbena 7.50

peer eau-de-vie 6.00
	 	 	 	

Clase Azul Repozado tequila 70cl 490.00

Items may differ from 
photos displayed.

Prices raised by 20% for showcases and special nights.
Items may differ from photos displayed.


