
DESSERTS
FRENCH TOAST
French toast, candied apples

LE MOELLEUX AU CHOCOLAT
Salted butter caramel

TIRAMISU
With vanilla and speculos

STARTERS
GALETTES DE COURGETTE CROUSTILLANTES
Zucchini and Grana Padano patties, chive sauce

BANANA BREAD
Toasted, butter and mascarpone

VELOUTÉ DU MARCHÉ
Seasonal vegetable soup, crushed hazelnuts and fresh coriander

MAINS
BURGER GOURMET
Ground beef or crispy chicken or veggie,
with cheddar, caramelized onions, pickles
and baby potatoes

HARPER’S BENEDICT
Sourdough bread, avocado or smoked bacon, poached eggs, 
Hollandaise sauce
and baked new potatoes

FALAFEL BOWL
Falafel, hummus, peper & carot candied, red cabbage & 
onion pickles, sesame cream

BRUNCH
30,90  euros  

only saturdays & sundays

cold drink + hot drink + 
starter + main + dessert

HOT 
DRINKS

Expresso

Americano

Café crème 

Cappucino

Hot Chocolate

Mint Tea 

Black Tea

Camomille

Verveine

COLD DRINKS

Lemonade

Orangeade

-

COCKTAILS
 -

 Passion (+5,5€) 

Prosecco & passion puree 

 Bellini (+5,5€) 

Prosecco & peach puree

alexa
Tampon 



EXPRESSO / ALLONGÉ 
DOUBLE EXPRESSO 
CAFÉ NOISETTE 
CAFÉ CRÈME 
CAPPUCCINO / CHOCOLAT CHAUD 
SELECTION DE THÉS & INFUSIONS 
EVIAN 11. / BADOIT VERTE 11. 

COCA-COLA / ZERO / CHERRY 33d 

LEMONADE 25c1, 

FUZE TEA / GINGER BEER 25d 

PERRIER 33c1, 

FRESH JUICE 25d 

Orange / Lemon
JUS DE FRUITS 25d 

Apricot / Pinapple / Apple / Tomato / Passion

APÉRITIFS 
MARTINI BIANCO/ ROSSO - 8CL 

KIR/ KIR ROYAL - 12CL 

CHAMPAGNE - 12CL/75CL 

PROSECCO - 12CL/75CL 

RICARD - 2CL 

ALCOOLS 
WHISKY J&B RARE SCOTCH 
WHISKY JACK DANIEL'S 
WHISKY NIKKA JAPAN 
VODKA SMIRNOFF 
GIN GORDON'S 
TEQUILA SAN JOSÉ 
RUM L'ORATOIRE 
RUM DIPLOMATICO 
RUM DON PAPA 
GET 27 

MANZANITA 

EXTRA SODA 
SHOOTER OF THE HOUSE 
12 SHOOTERS OF THE HOUSE 

DRAFT BEERS
BEER BLONDE HARPER'S 
BEER WHITE BELZEBUTH 
BEER MONACO 
BEER PEACH
BEER PICON 
BEER INDIA PALE ALE 
BEER OF THE MONTH 
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COCKTAILS CLASSIQUES 
MOJITO 

Dark Rum, lime, mint, brown sugar, perrier
CAIPIRINHA 

Cachaça, lime, brown sugar
MOSCOW MULE 
Vodka, lime, ginger beer
APEROL SPRITZ 
Prosecco, aperol, orange, perrier

B 

ROSE SPRITZ 
Prosecco, rose syrup, fresh mint, perrier
LA MIFF
Tequila, lemon, peach syrup, ginger beer

COCKTAILS CRÉATIONS 
PONCE DE LEON 

MOCKTAILS 
Apple & red fruits juice, mint, perrier
EXOTIC FRESH 

Pineapple, mango, passion juice, tonic
VIRGIN FRESH 

Lime, apple, mint, brown sugar, perrier
GREEN FRESH 
Apple, kiwi & lime juice, lemonade

VVINES SELECTION 12,5 25 50 75 
CL CL CL CL 

NET PRICES IN EUROS 
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                                             WHITE
White Wine O'Clock IGP  
Chardonnay IGP Pays d’Oc, Maison Castel  
Viognier IGP Pays d’Oc, Maison Castel  
Vouvray Chenin AOP  Les Bosquets
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5,5 1910 28
       ROSÉ

Wine O'Clock IGP Méditerranée

    RED
 Merlot IGP Pays d’Oc, 9 clés
 Côte du Rhone AOP Bouquet du Comtat       
 Chinon AOP    Pierre & Bertrand Couly   
 Saint-Emilion AOP     Les Margelles     
 Brouilly AOP Domaine Tavian

Rum, mango juice, passion fruit and lemongrass
ENGLISH MAN
Gin, rose syrup, lemon, fresh mint, tonic
POMME D'AMOUR 
Vodka raspery, apple juice, ginger beer, lime 

TULUM
Tequila, lemon, curacao, tonic         

PASSION BELLINI                                                                            
Prosecco, peach puree, passion juice, perrier  
WINSTON                                                                                  
Whiskky, lemon juice, lemonade

RED FRESH 

Méditerranée 
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