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B R U N C H
All-you-can-eat buffet on Sunday from 12pm to 2:30pm

38€ adult / 20€ child* 
excluding drinks on the menu 

*2 - 12 years old  

We undertake to promote a balanced diet and foster responsible purchasing.
Some of the products in our recipes are defrosted to guarantee their availability 24 hours a day.
The weights indicated are before cooking and may vary by more or less 10%.
Origin of our meat / Allergenic products: consult information available at the restaurant 
reception.
Alcohol abuse can be dangerous to your health – drink responsibly.
Prices in Euros, including taxes and service.

M E N U

S O F T  D R I N K S

N E S P R E S S O  C O F F E E H U G  I N  A  M U G

Coca-Cola, Coca-Cola Zero 33cl
Fanta orange, Sprite  25cl

Traditional fizzy lemonade from Marseille 25cl 
Orangina, Schweppes Agrum, Schweppes Indian Tonic, 

peach Fuze Tea 25cl

Expresso 3
Double expresso 4
Cappuccino 5
Latte Macchiato 5

WA T E R

Free glass or pitcher of water 
served upon request

33cl 50cl 1L

Vittel 4 6
San Pellegrino 4 6
Perrier 4
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Order as you wish, 

all our dishes can be shared 
and are served on demand.

Hot Chocolate 
Monbana 
Fair Trade 

4

S O D A S

T E A S   K U S M I  T E A                  5

H E R B A L  T E A S  K U S M I  T E A                  4

J&B rare 7
Chivas regal 12 years old 9

Rum Diplomatico 
Reserva Exclusiva 

17

Rum Havana Club 
3 years old 

8

Tequila Olmeca 8

 Gin Generous
Coriander & Combava 

11

Dry Gin 
Bombay Sapphire

11

Gin Gibson’s 8
Gin Monkey 47 Dry 10

Vodka Absolut 8

Talisker Port Ruighe 10
Aberlour 10 years old 8

Bulleit Rye 13
Jack Daniel’s 8

Jameson 8

Haig Club Clubman 9

L E T ’ S  T O A S T !
W H I S K Y  4cl S P I R I T S  4cl

B L E N D

C L A S S I C  M A L T

A M E R I C A N

I R I S H

S C O T C H

Cognac Hennessy VS 9.5
Armagnac Château 
de Laubade Hors d’âge

9

Calvados Drouin 8
Hennessy XO 15

E L I X I R S  4cl 
Bartlett Pear Cartron 8
Mirabelle Plum Cartron 8
Wild Raspberry Cartron 8
Green Get 27 7

B R A N D I E S
L I Q U E U R S  4cl

G
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U R M E T  B R E A K

Hot beverage 
of your choice

coffee, tea or hot chocolate 
with a selection  
of sweet treats
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P I R I T S

G R A N I N I  N E C T A R S  A N D  F R U I T  J U I C E S    5
Apple juice, Orange juice, Tomato juice,

Grapefruit nectar, Apricot nectar, 
Pineapple nectar and Strawberry nectar 25cl

    5
    5

    5

    4

Black Teas		
English Breakfast, Earl Grey, Berry Tea,  
Prince Wladimir (citrus, vanilla and spices)
Green Teas 

Spearmint green tea, Chinese 
green tea, Detox tea

Be Cool Infusion  
blend of verbena, peppermint, apple 
and liquorice			 

AquaRosa  
mix of hibiscus, herbs and fruits 
flavoured with red fruits	

N I B B L I N G S
Veggie Napoli Pizza or Tartufata Regina Pizza 15
Green Buddha bowl 14
Country-style Croque-Monsieur with Emmental 
cheese, ham and Comté cheese 

13

Jolia board (charcuterie, cheeses, accras) 16
Vegetable lasagna 14
Cottage cheese 6
Chocolate mousse 8
Ice cream 
Vanilla - Chocolate - Salty Caramel 
Strawberry - Lemon - Raspberry - Mango

6

Vanilla Rooibos 
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33cl
Appie Dry Cider 6
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Bruschetta with faisselle and smoked salmon 12

Feta confit with cherry tomatoes and olives 11

Jolia Board, for 2  
charcuterie, cheeses, onion rings

16

3-Point shot!  
Tempura, onion rings, panko shrimps

18

Vegetable tempura 5

Onion Rings 7

Panko Shrimps 9

Chorizo Bolsitas 9

Gluten free

1 2 9
Bramble - 8cl

Gin, lemon juice, cane sugar syrup, 
blackberry liqueur

Jungle Bird - 14cl
Amber rum, Campari, pineapple juice, 

lime juice, cane sugar syrup

Boulevardier - 8cl
Wisky, Campari, Red Martini

Paloma- 14cl
Tequila, lime juice, grapefruit juice, 

Schweppes tonic

Spritz Classic  
or St-Germain - 16cl
Apérol or Saint Germain,  
Prosecco, sparkling water

Margarita - 16cl
 Cointreau, Tequila, lime 

Bella Luna - 16cl
Orange juice, pineapple juice, lime juice 

Hulk - 16cl
Apple juice, lime juice, 

mint syrup and lemonade

Virgin Caïpirinha - 16cl
Lime zest, cane sugar, 

lemon juice and Schweppes

C O C K T A I L S    &    M O C K T A I L S
SH

A
K E  I T  U P

C H A M P A G N E !

L E T ’ S  S P A R K L E

15cl 25cl 50cl
Heineken 4 5 8
Affligem 5 6 9

D R A F T 
P I C K

H O P P Y  B O T T L E S
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Ricard - Pastis 51 2cl 5

Red Port, Graham’s Fine Tawny, 6cl 7

Martini, Bianco or Rosso, 6cl  6

Campari, 6cl  6

Lillet Tonic 15cl 9

Kir with White Burgundy, 12,5cl 6
Cartron Blackcurrant liqueur from Burgundy, Blackberry or Raspberry

Asparagus, poached egg and fried onions 10

Beef carpaccio with horseradish 10

Grilled eggplant with truffled burrata 11

Sea bass ceviche with passion fruit 9

Green Buddha bowl 14

Artichoke stuffed with wheat and  
pomegranate seeds 

18

Green omelette, spinach shoots, parmesan cheese
egg 

14

Rice tagliatelle with radish pesto 
and spinach

15

Arctic char, lemon sauce 18

Rump steak, Chimichuri sauce 19

Marinated chicken skewer, pita bread, tzatzíki 16

Pan-fried squid in parsley and garlic sauce 14

Potato or sweet potato fries 5

Parmesan risotto 5

Mixed greens salad 3

Ratatouille 5

French fries or pasta, served with Parisian Ham or Chicken 
Nuggets 

Or Vegetable lasagna

And for dessert
Chocolate Mousse Or Ice Cream  

Your drink : 
Coca-Cola or Coca-Cola zero or tropical Oasis, 

Or Necense Lemonade - Alpin, Sauvage ou Énervé 

*2 to 12 years old

«Imperfect» vegetables 

7
Énervé - 16cl

Maca, Guarana, Coffee, Cola nut, Hibiscus, 
Ginger, Aromatic plants, Spices

Alpin - 16cl
Spearmint, Peppermint, 

pine buds, aromatic plants

Sauvage - 16cl
Elder, Heather, Meadowsweet, 

aromatic plants

12.5cl 37.5cl 75cl

Laurent Perrier La Cuvée Brut 12.50 36 59

Tsarine Premium Brut 10 46

Cheese trio 11
 Faisselle      6
Chocolate mousse 8
Express Mille-feuille, strawberries, lemon curd 9
Roasted apricots with herbs 8
Fruit salad 7
Cookie, vanilla ice cream 10

E M B L E M A T I C  A P E R I T I F S 33cl
Gustave Craft Beer  
IPA or Amber ale

7

Mort Subite Witte          7
Desperados      6
Pelforth brune   6
Gallia 7
Heineken 0.0 % 6
Lagunitas IPA - 35.5 cl 
Bitter with citrus notes 

6,5


