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WELCOME

TO A LIVELY & FESTIVE FOOD-LOVING PLACE

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.

Eacheveningis a party, each dish a surprise, and every single one of you is our guest of honor.
Sosettlein, relax, and let us give you a moment of pure culinary bliss!

CLUB

FESTIVE FROM THURSDAY T0 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 withhomemade Caesarsauce 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 1255 &

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

Iltems may differ from

DISHES photos displayed.

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

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




KIDS MENU -10 YEARS OLD

HOMEMADE GROUND BEEF 1506R & FRIES
OR CRISPY CHICKEN FILLETS & FRIES

SOFT SERVE IGE CREAM (WITH OR WITHOUT SMARTIES)

PIZZAS

RITA PESTO

Tomato, basil, emmental, fior di latte mozzarella, pesto & 13.00
HONEY GOAT

Tomato, basil, goat cheese bits, fior dilatte mozzarella, emmental, honey & 14.00
4 CHEESES

Cream, fior dilatte mozzarella, emmental, goat cheese, bleu d’Auvergne @ 17.00
THE SUMMER

Cream, fior dilatte mozzarella, emmental, rocket, raw ham, cherry tomatoes, Parmigia-

no shavings 23.00
INDIAN SAVE THE QUEEN

Tomato, fior dilatte mozzarella, emmental, extra virgin olive oil, white mushroomes, Italian

ham with herbs, parsley, Parmigiano shavings 22.00
CHORIZO GRAN RESERVA

Tomato, fior dilatte mozzarella, emmental, chorizo, red onions 15.00
BURRATINA

Tomato, burrata, basil, emmental, fior dilatte mozzarella, pesto v 19.00
REINA

Tomato, fior dilatte mozzarella, Emmental, extra virgin olive oil, white mushroomes, Italian

ham with herbs 16.00
THE SEA

Cream, fior dilatte mozzarella, emmental, fresh salmon, lemon 18.00

EXTRA APUGLIA BURRATA 6.00 / EXTRA INGREDIENT 3.00 / EXTRA SIDE 3.00

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

@ VEGETARIAN



DESSERTS T0 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 Vanillaice cream, Chantilly cream and hot chocolate sauce 9.00
HOMEMADE LIEGEQIS CHOCOLATE MOUSSE Chocolate sparks 5.50
HOMEMADE FRESH FRUIT SALAD Seasonal fruits 5.00
ITALIAN ICE CREAMS WITH TWISTS
AUVERGNATE
Italianice cream, red berries coulis, red berries, almond biscuits 8.50
CHOUCHOU
Italianice cream, caramelized peanuts, hot chocolate sauce 8.50
AMERICA
Italianice cream, cookie crumbles, hot chocolate sauce 8.50
BRETONNE
Italianice cream, breton biscuits, salted caramel sauce 8.50
ICE CREAM SUNDAES
COLONEL 3 lime scoops & Vodka Renaissance 9.90
FLAVOURS Lime/strawberry sorbet, Bourbon vanillaice cream/Chocolate/Coffee

1SC00P 2.80 2 SCOOPS 5.20 3 SCO0PS 6.90

HOMEMADE CHANTILLY CREAM

Items may differ from
photos displayed.

WE ARE ALSO AVAILABLE FOR MORE FESTIVE
& FRIENDLY MOMENTS!

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

LIST OF
ALLERGENS

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



APPETIZERS

RICARD 3c| 4.00
WHITE MARTINI 6cl 6.50
ROUDAIRE GENTIAN 6cl 6.00
RED OR WHITE PORT WINE é&c 6.00
MUSCAT DE RIVESALTES 6c| 6.00
KIR Blackcurrant, Peach, Raspberry 12cl 6.00
SOFTS

EXTRA SYRUP OR SLICE: 0.30

COKE, COKE ZERO 33c| 5.50
FANTA 25c¢l 5.50
FUZE TEA Peach 25cl 5.50
ORGANIC TONIC WATER Bio 25cl 5.50
LEMONADE 33cl 4.80
GRANINI Apricot, ACE, pineapple, peerlemonade, mango, orange, apple 25cl 5.00
RED BULL Classic, Blueberry or Apricot Strawberry 25¢l 5.70
MINERAL WATERS

EXTRA SYRUP OR SLICE: 0.30

VoLVIC 75c| 6.90
BADOIT 75cl 6.50
EVIAN 33c| 3.90
BADOIT ROUGE 33cl 3.90
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

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



COCKTAILS WITH ALCOHOL

CLASSIC M0JITO

4 cl of White Bacardi, fresh mint, crushed lemon bits, sugar syrup, sparkling water 11.00
RESTYLED MOJITO

4 cl of White Bacardirum, mint leaves, lime bits, homemade tonka syrup, passionfruit purée,

sparkling water 12.00
PINA COLADA

2 cl of White Bacardirum, 2 cl of Oro Bacardirum, 2 cl of Malibu, pineapple juice, Coco caraibos

cream, coconutice cream 11.00
APEROL SPRITZ

5 clof Aperol, 10 cl of Prosecco, Sparkling Water 10.50
SEX ON THE BEACH

2 cl of Smirnoff Vodka, 2 cl of peachliqueur, 2 cl of Chambord, cranberry juice, pineapple juice,

lemon juice 11.00
THE HUGO

5 clof elderliqueur, 10 cl of Prosecco, sparkling water, mint leaves 12.50
RED BERRY

3 clof Smirnoff Vodka, 2 cl of blackberry liqueur, apple juice, lemon juice, red berries purée, vanilla

syrup 11.00
SGG & TONIC

4 clof Tanqueray gin, 2 cl of St Germain, 2 cl of lemonjuice, 10 cl of hibiscus tonic 13.00
PORN STAR

4 clof Smirnoff Vodka, 3 cl of passionfruit liqueur, maracujajuice, vanilla syrup, lemonjuice and a

shot of prosecco 10.00
MANGO

Pineapple juice, homemade tonka syrup, mango purée, lemonjuice 7.00
GRAPEFRUIT

Lemonjuice, grapefruitjuice, raspberry syrup,

tonic hibiscusjuice 7.00
THE AUDACIOUS

Fresh mint, raspberry purée, lemon juice, cranberryjuice, ginger beer 8.00

BIG COCKTAILS 40.00

THE MOJITO 1,51
24 cl of White Bacardirum, mint leaves, crushed
lemon bits, sparkling water

SEX ON THE BEACH 1,51

14 cl of Smirnoff Vodka, 8 cl of Chambord, 8
clof peach cream, pineapple juice, cranberry
juice, lemonjuice

RED BERRY 1,51

16 cl of Smirnoff Vodka, 8 cl of blackcurrant
cream, apple juice, lemonjuice, red berries
juice

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



BEER BOTTLES

TRIPEL KARMELIET 33cl 8.50
DESPERADOS 33cl 8.00
HEINEKEN 00° 33cl 6.00
4 o%.%)msear

HAND-CRAFTED BEER ARVERNE 7.50
DRAFT BEERS

25cl  50cl 150cl  350cl
CARLSBERG 400 700 19.00 45.00
FiLou 450 8.50 25.00 55.00
GRIMBERGEN BLANCHE 450 8.00 22.00 49.80
BETE AMBREE 550 9.50 2700 65.00
KASTEEL ROUGE 510 920 2700 62.00
BROOKLYN PULP ART
TROPICAL IPA 5.50 950 2700 65.00
BEER OF THE MOMENT Prices depending on the chosenrange
EXTRA SYROP 0.30 0.50 2.00 -
EXTRA PICON 0.50 070 3.50 -
ALCOHOLS
SHOTS |
CLASSIC SHOTS Vodka, Gin, Rum, Get 27, Gold strike 4.00
ORGASM Get 27, Bailey’s, Tequila 4.50
THE METER 10x 2 cl 40.00
WHISKIES 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
LITH 4cl 70c¢l
WHITE BAGARDI 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

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



4cl  70cl 150cl
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
JHGERBOMB 9.00 105.00 &Reasul
Extra 15.00 for 6 cans with a bottle

4cl 70cl
FRAICH'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
CHAMPAGNES

12¢l 75cl 150cl
CHARPENTIER RESERVE 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

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



ROSE WINES

12¢cl  75cl
PEYRASSOL 550 25.00
IGP ILE DE BEAUTE "CASA ROSSA” 5.50 25.90
RED WINES el 75l
BORDEAUX
AOC PESSAC LEOGNAN "CHATEAU ROCHEMORIN” - ANDRE LURTON 52.00
AOC PIC ST LOUP "HERITAGE” - GERARD BERTRAND 5.50 29.90
AOC LA CLAPE "I'HOSPITALET” - GERARD BERTRAND 65.00
VALLEE DU RHONE
AOC COTE DU RHONE "GUIGAL” 5.50 2750
AOC CROZES HERMITAGE "GUIGAL” 42.00
AOC CHATEAUNEUF DU PAPE "GUIGAL” 83.00
VAL DE LOIRE
AOC SAINT NICOLAS DE BOURGUEIL "LES GRAVIERS” 550 3150
DOMAINE AUDEBERT ET FILS - .
COTE D'AUVERGNE CHATEAUGAY "VIEILLES VIGNES” - DOMAINE BENOIT MONTEL 29.00
WHITE WINES 0.

COTE DAUVERGNE BOURRASSOL 100% CHARDONNAY 550 26.50
DOMAINE BENOIT MONTEL . )

BOURGOGNE
AOC PETIT CHABLIS "WILLIAM FEVRE” 8.50 42.00

VAL DE LOIRE
AOC SANCERRE "LES GRANDMONTAINS” DOMAINE LAPORTE 8.50 45.00

1GP COTE DE GASCOGNE MOELLEUX "VILLA CHAMBRE DAMOUR” 5.90 29.50

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

PIZZAS TO SHARE

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 dilatte 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 dilatte mozzarella, pesto @ 19.00
REINA Tomato, fior di latte mozzarella, Emmental, extra virgin olive oil, white mushroomes, 16.00

Italian ham with herbs

LA MER Créme, mozzarella fior dilatte, emmental, saumon frais, citron & 18.00

OUR SELECTION TO SHARE

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 \beric ham, Cantal dry sausage, Gran Reserva chorizo, ham, homemade
bread sticks 26.00

CHEESE PLATE Cantal entre-deux, bleu d’Auvergne, Téte 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 CHORIZ0 120gr sweet chorizo minute grilled 6.00

GRAVLAX SALMON Marinated salmon, cream cheese, red onions, capers, thin herbs 19.00
F veETARIENS

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



SOFTS

EXTRA SYRUP OR SLICE: 0.30

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, peerlemonade, mango, orange, apple 25cl 5.00
RED BULL t 25¢l 5.70
MINERAL WATERS

EXTRA SYRUP OR SLICE 0.30

VoLvIC 75c¢l 6.90
BADOIT 75c 6.50
EVIAN 33cl 3.90
BADOIT ROUGE 33c| 3.90
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
THE 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.



APPETIZERS

RICARD 3c 4,00
WHITE MARTINI 6 6.50
ROUDAIRE GENTIAN 6c| 6.00
RED OR WHITE PORT WINE 6c| 6.00
MUSCAT DE RIVESALTES 6c| 6.00
KIR Blackcurrant, Peach, Raspberry 12cl 6.00
BEER BOTTLES
TRIPEL KARMELIET 33cl 8.50
DESPERADOS 33cl 8.00
HEINEKEN 00° 33cl 6.00
) Lo Brassur

HAND-CRAFTED BEER g 7.50
DRAFT BEERS

25c/ 50cl 150cl  350cl
CARLSBERG 400 700 19.00 45.00
Filou 450 8.50 25.00 55.00
GRIMBERGEN BLANCHE 450 8.00 22.00 49.80
BETE AMBREE 550 9.50 2700 65.00
KASTEEL ROUGE 510 9.20 2700 62.00
BROOKLYN PULP ART
TROPICAL IPA 550 9.50 2700 65.00
BEER OF THE MOMENT Prix variant selon la gamme choisie
EXTRA SYROP 0.30 050 2.00 -
EXTRA PICON 0.50 070 3.50 -

Prices raised by 20% for showcases and special nights.

Items may differ from photos displayed.



COCKTAILS WITH ALCOHOL

CLASSIC MOJITO

4 cl of White Bacardi, fresh mint, crushed lemon bits, sugar syrup, sparkling water 11.00
RESTYLED MOJITO

4 cl of White Bacardirum, mint leaves, lime bits, homemade tonka syrup, passionfruit purée,

sparkling water 12.00
PINA COLADA

2 cl of White Bacardirum, 2 cl of Oro Bacardirum, 2 cl of Malibu, pineapple juice, Coco caraibos

cream, coconutice cream 11.00
APEROL SPRITZ

5 clof Aperol, 10 cl of Prosecco, Sparkling Water 10.50
SEX ON THE BEACH

2 clof Smirnoff Vodka, 2 cl of peach liqueur, 2 cl of Chambord, cranberry juice, pineapple juice,

lemonjuice 11.00
THE HUGO

5 clof elderliqueur, 10 cl of Prosecco, sparkling water, mint leaves 12.50
RED BERRY

3 clof Smirnoff Vodka, 2 cl of blackberry liqueur, apple juice, lemonjuice, red berries purée, vanilla

syrup 11.00
SGG & TONIC

4 clof Tanqueray gin, 2 cl of St Germain, 2 cl of lemonjuice, 10 cl of hibiscus tonic 13.00
PORN STAR

4 clof Smirnoff Vodka, 3 cl of passionfruit liqueur, maracujajuice, vanilla syrup, lemonjuice and a

shot of prosecco 10.00
MANGO

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

Lemonjuice, grapefruitjuice, raspberry syrup, tonic hibiscus juice 7.00
THE AUDACIOUS

Fresh mint, raspberry purée, lemonjuice, cranberry juice, ginger beer 8.00

BIG COCKTAILS 40.00

THE MOJITO 1,51
24 cl of White Bacardirum, 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, lemonjuice

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.



ALCOHOLS

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
WHISKIES 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
RUMS | 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

4cl 70cl 150cl
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
JAGERBOMB 9.00  105.00 chedsul

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.



4cl 70cl
FRAICH'MENTHE Hand-crafted liqueur, Roudaire 7.00
GET 27 85.00
ROYAL MENTHE, MAISON GENESTINE 1.50 75.00
LE ZESTE, MAISON GENESTINE 100 75.00
LA MANDARINE, MAISON GENESTINE 1.00 75.00
BAILEY'S 6.50 60.00
ROUDAIRE VERBENA 7.50
PEER EAU-DE-VIE 6.00
CHAMPAGNES

12cl 75cl 150cl
CHARPENTIER RESERVE BRUT 11.50 60.00 =
R DE RUINART BRUT - 170.00  250.00
DEUTZ BRUT CLASSIC - 90.00 198.00
RUINART BLANC DE BLANCS 5 190.00 390.00

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



ROSE WINES

12¢l  75¢l
PEVRASSOL 550 2500
IGP ILE DE BEAUTE "CASA ROSSA” 5,50 25.90
RED WINES 12¢l  75cl
BORDEAUX
AOC PESSAC LEOGNAN "CHATEAU ROCHEMORIN” - ANDRE LURTON 52.00
AOC PIC ST LOUP "HERITAGE” - GERARD BERTRAND 5.50 29.90
AOC LA CLAPE "I'HOSPITALET” - GERARD BERTRAND 65.00
VALLEE DU RHONE
AOC COTE DU RHONE "GUIGAL” 5.50 2750
AOC CROZES HERMITAGE "GUIGAL” 42.00
AOC CHATEAUNEUF DU PAPE "GUIGAL” 83.00
VAL DE LOIRE
AOC SAINT NICOLAS DE BOURGUEIL "LES GRAVIERS” 550 3150
DOMAINE AUDEBERT ET FILS X .
COTE D'AUVERGNE CHATEAUGAY "VIEILLES VIGNES” - DOMAINE BENOIT MONTEL 29.00
WHITE WINES 0.

COTE DAUVERGNE BOURRASSOL 100% CHARDONNAY 550 26.50
DOMAINE BENOIT MONTEL . )

BOURGOGNE
AOC PETIT CHABLIS "WILLIAM FEVRE” 8.50 42.00

VAL DE LOIRE
AOC SANCERRE "LES GRANDMONTAINS” DOMAINE LAPORTE 8.50 45.00

1GP COTE DE GASCOGNE MOELLEUX "VILLA CHAMBRE DAMOUR” 5.90 29.50

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

T0 SHARE
APUGLIA BURRATA WITH OLIVE 0IL 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
TUNA TATAKI Sweet and sour soy sauce, roasted sesame oil,
balsamic veil, garlic, ginger, marinated red onions pickles 19.00
KEBABS indivicual
CURRY-MARINATED SHRIMP KEBAB 5.00
CHIMICHURRI BEEF KEBAB 5.00
GREMOLATA VEGGIES KEBAB & 3.00
THAI CHICKEN KEBAB 4.00
(Z VEGETARIEN
DRINKS
SOFTS
COKE, COKE ZERO 33cl 5.50
FANTA 25ci 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 25c¢l 5.00
RED BULL Classic, Blueberry or Apricot Strawberry 25¢| 5.70
EVIAN 33cl 3.90
BADOIT ROUGE 33cl 3.90

Extra syrup orslice 0.30

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



CARTE DES VINS

GERARD BERTRAND

J0ANS GRIS BLANC

GRIS BLANC 75 cl/ 26.40
IGP PAYS D’OC 150 cl / 54.00

Vin Rosé

COCKTAILS

GOLDEN SUNSET 11.00
Orange Gold, italicus infusé cardamome, *
tonic ORANGE GOLD
ORANGE GOLD TONIC 12.00
Orange gold, limoncello, tonic *
ORANGE GOLD

LOVE AFFAIR 13.00
French Cancan Brut, liqueur de Passion,
Vodka Absolut, jus de passion
AOC PIC ST LOUP « HERITAGE » 12¢cl/5.50 ORANGE GOLD 75 cl / 26.00
Vin Rouge - Languedoc-Roussillon Vin Orange - Vin de France

Vin biologique
LA GRANDE BLEUE 12 ¢c1/5.80
Vin Blanc - IGP Méditerrannée 75 ¢c1/29.00 FRENCH CANCAN BRUT 75 cl / 45.00
Vin biologique 150 cl /85.00  Vin Effervescent -Vin de France

Vin biologique
CLOS DU TEMPLE 75 ¢l / 250.00
Vin Rosé - AOP Languedoc Cabriéres FRENCH CANCAN ROSE 75 cl / 45.00
Vin biodynamique Vin Effervescent - Vin de France

Vin biologique
DOMAINE DE L’AIGLE PINOT NOIR 75 cl/ 38.70
Vin Rouge - IGP Haute vallée de I’Aude
Vin biodynamique

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



COCKTAILS WITH ALCOHOL

CLASSIC MOJITO

4 cl of White Bacardi, fresh mint, crushed lemon bits, sugar syrup, sparkling water 11.00
RESTYLED MOJITO

4 cl of White Bacardirum, mint leaves, lime bits, homemade tonka syrup, passionfruit purée,

sparkling water 12.00
PINA COLADA

2 clof White Bacardirum, 2 cl of Oro Bacardirum, 2 cl of Malibu, pineapple juice, Coco caraibos

cream, coconutice cream 11.00
APEROL SPRITZ

5 clof 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 clof elderliqueur, 10 cl of Prosecco, sparkling water, mint leaves 12.50
RED BERRY

3 clof Smirnoff Vodka, 2 cl of blackberry liqueur, apple juice, lemonjuice, red berries purée,

vanilla syrup 11.00
S66 & TONIC

4 clof Tanqueray gin, 2 cl of St Germain, 2 cl of lemon juice, 10 ¢l of hibiscus tonic 13.00
MANGO

Pineapple juice, homemade tonka syrup, mango purée, lemonjuice 7.00
GRAPEFRUIT

Lemonjuice, grapefruitjuice, raspberry syrup, tonic hibiscus juice 7.00
THE AUDACIOUS

Fresh mint, raspberry purée, lemonjuice, cranberry juice, ginger beer 8.00

BIG COCKTAILS 40.00

THE MOJITO 1,51
24 cl of White Bacardirum, 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 1,51
16 cl of Smirnoff Vodka, 8 cl of blackcurrant cream, apple juice,
lemonjuice, red berries juice

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




APPETIZERS

RICARD 3cl 4.00
WHITE MARTINI 6cl 6.50
RED OR WHITE PORT WINE é6cl 6.00
MUSCAT DE RIVESALTES 6cl 6.00
KIR Blackcurrant, Peach, Raspberry 12cl 6.00
BEER BOTTLES
DESPERADOS 33cl 8.00
HEINEKEN 00° 33ci 6.00
HAND-CRAFTED BEER Le LBrassewr 1.50
ARVERNE

DRAFT BEERS

25cl  50cl 150cl  350cl
CARLSBERG 400 700 19.00 45.00
KASTEEL TROPICAL 450 8.00 22.00 50.00
BROOKLYN PULP ART TROPICAL IPA 550 9.50 27.00 65.00
EXTRA SYRUP 0.30 0.50 2.00 -
EXTRA PICON 0.50 0.70 3.50 -
CHAMPAGNES

12cl 75cl 150cl

CHARPENTIER RESERVE BRUT 11.50 60.00 -
R DE RUINART BRUT - 110.00 250.00
DEUTZ BRUT CLASSIC - 90.00 198.00

RUINART BLANG DE BLANCS - 190.00  390.00

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



ALCOHOLS

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
(WHISKIES) 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
RUMS | 4cl 70cl
WHITE BACARDI 9.00 90.00
CUATRO BACGARDI 9.50 95.00
CAPTAIN MORGAN 9.50 95.00
DIPLOMATICO 10.50 110.00
SANTA TERESA 11.50

4cl 70cl 150cl
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
JHGERBOMB 9.00 10500 G&Reasul

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

FRAICH’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 70c! 490.00

Iltems may differ from
photos displayed.

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



