
WIFI 
GUEST JO&JOE

HAPPY HOUR
17H – 20H

PASTA DU CHEF

13 €

Casarecce Mushroom Cream, 
Minced Meat, Parsley & Olive Oil



BEERS
Top up your
Card and
Let it flow !

Self-service tap beers ! 50cl

Beers & Ciders Bottles

Desperados (5,9°) 33CL ………………….. 7,00 €

Corona (4,5°) 33cl  ..…………………………… 7,00  €

Cider Sassy  Bio (4°) 33cl …..…..…….. 7,00 €

Cider Rosé Sassy  Bio (3°) 33cl …. 7,00 €

SOFTS

Juice 33cl .……………… 3 €
Orange / Pineapple / Apple / 
Cranberry / Ginger Beer

Water ……………………                   2.5 €
EAU Neuve – 50 cl
Perrier Sparkling – 33 cl

Symples Bio .…………. 5 €
Made in France – 33 cl

Sparkling Basilic Infusion
Relaxing Verbena, Lavender & Cherry

Can 33cl………………….               3.50 €
Pepsi / Pepsi Max / 7up 
Orangina / Oasis Tropical
Lipton IceTea / Schweppes Citrus

Red Bull ….…..…..……..                   5 €

BARISTA

Espresso / Déca ..….……..…      2 €

Tea / Latte / Cappuccino.. 3 €

Iced Coffee ..………………..…      4 €

Hot Chocolate ..….……..…..       4 €

Cold Brew ……………..........       4 €

Irish Coffee ......…..............       8 €

Whisky Jameson 2cl

COCKTAILS

LYCHEE MOI DANSER………  7 €
Soho 6cl, Orange Juice & Grenadine

CAIPIRINHA .…..……………… 8.5 €
Cachaça Sagatiba 5cl, Lime & Brown 
Sugar  

PINA COLADA .………………… 8.5 €
Bacardi Carta Blanca 4cl, Pineapple
Juice & Coconuts Milk

SPRITZ  & SAINT GERMAIN….. 9.5 €
Aperol 6cl, Sparkling Wine 12cl & 
Sparkling Water
or liqueur saint germain 6cl, Sparkling
Wine 12cl & Sparkling Water

SEX ON THE BEACH ……….. 8.5 €
Poliakov 4cl, Peach Syrup, Cranberry & 
Orange Juice

MOSCOW MULE ..………..…. 9.5 €
Grey Goose 4cl, Ginger Beer, Lime & 
Brown Sugar

LONDON MULE ..………..……….      9.5 €
Bombay Shapphire 4cl, Ginger, Lime & 
Brown Sugar

DARK & STORMY .....…..…….. 9.5 €
Kraken 4cl, Ginger Beer, Lime & Brown 
Sugar

WINE
S

Glass 
14 cl

Les Cayolles ..….......... 6 € 20 €
IGP Pays d’OC

Les Barricailleurs ……. 6 € 20 €
Bordeaux, AOP

Les Barrabans ........... 7 € 25 €
Luberon, AOP

La Frisquette …………. 6 € 20 €
IGP Pays d’Oc

XVII Saint Luc ………….. 7 € 25 €
Côte de Gascogne AOP

Castel ....………………….. 7 € 25 €
Chardonnay, IGP Pays d’Oc

La Frisquette ………….. 6 € 20 €
IGP Pays d’Oc

Les Barrabans ............. 6 € 25 €
Luberon, AOP
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Kronenbourg 4,2° 5,50 € 

Carlsberg 5° 7,00 €

Pietra Bionda 5,5° 8,00 €

La Bête Blanche 5,2° 8,00 €

La Bête Blonde 8° 8,50 €

Brooklyn Defender 5,5° 8,50 €

Grimbergen Rouge 5,5° 8,50 €

Finnbarra 5,5° 8,50 €

+ 1 € Extra Coffee Shot

+ 0.5 € Caramel ou Vanilla
+ 0.5 € Chantilly Cream
+ 0.5 € Soy Milk

Make yourself at home

Bottle
75cl

PORNSTAR MARTINI…........ 9.5 €
Grey Goose 4cl, Passoa 2cl, Lemon, 
Vanilla & Sparkling Wine

ESPRESSO MARTINI...………. 9.5 €
Grey Goose 4cl, Kalhua 2cl & Coldbrew
Coffee

BASIL SMASH………......…….. 9.5 €
Bombay Sapphire 6cl, Lemon, Sugar &
Basilic

Happy Hour
17:00 - 20:00



Happy Hour
17:00 - 20:00

MOJITOS CORNER

MOCKTAILS

DETOX
Cranberry, Cucumber, Lime & 
Sparkling Water

VIRGIN COLADA
Coconut Milk, Pineapple
& Orange Juice

SEX ON PERIPH’ 
Peach Syrup, Cranberry & Orange 
Juice

VIRGIN MOSCOW MULE
Lime, Brown Sugar & Ginger Beer

MOCKTAIL CREATION
Ask us for a Special Creation!

BUBBLE
S

Sparkling Wine Brut ……      6€          30 €
Comte de Ribeaucourt

Champagne ………........... 70 €
G.H. MUMM

SHOTS *35 € for 10 shots 
(3cl x 10)

BACARDI PAF*
Bacardi Carta Blanca, Lime & Brown 
Sugar

MADELEINE*
Amaretto, Orange Liquor
& Pineapple

FELICITA*
Vodka, Grenadine & Orgeat

ORGASM*
Get27 & Baileys

BLUE KAMIKAZE*
Vodka, Curaçao & Lime

GODFATHER*
Jack Daniel’s & Amaretto

B52
Kahlua, Baileys & Orange Liquor

JAGERBOMB !

1x JagerBOMB …..….……..… 7 €

2x JagerBOMB …..….……..… 12 €

5x JagerBOMB …..….……..... 30 €

10x JagerBOMB …..….……... 50 € 

SPIRITS
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Verre 
14 cl

Bouteille
75cl

3cl Jager + 1 Red Bull

5x 3cl Jager + 3 Red Bull

2x 3cl Jager + 1 Red Bull

10x 3cl Jager + 5 Red Bull

4 €

7 €

ALCOOL + SOFT – 4cl

extra Red Bull + 2 €

extra Double Alcool Dose + 4 €

5 €
Double Ricard - Get 27 – Lillet Blanc

7,50 €
Vodka Poliakov - Gin Beefeater -
Whisky Ballantines – Four Roses - Bacardi 
Carta Blanca - Tequila Olmeca

8,50 €
Grey Goose - Gin Amé - Tequila Altos -
Whisky Jameson - Jack Daniel’s -
Kraken – Bacardi Carta Oro

9,50 €
Whisky Chivas 12Y - Whisky Aberlour 10Y 
- Cognac Henessy - Calvados Sassy -
Liqueur Italicus Bergamotte

BRING THE GLASSES BACK TO THE BAR PLS !

MOJITO ORIGINAL ………..   8.50 €
Bacardi Carta Blanca 4cl, Mint, Lime,
Angostura Bitter, Brown Sugar & 
Sparkling Water

MOJITO RASBERRY ……… 9€
Bacardi Carta Blanca 4cl, Mint, Lime, 
Raspberry, Grenadine, Angostura 
Bitter, Brown Sugar & Sparkling Water

MOJITO PASSION ………. 9€
Bacardi Carta Blanca 4cl, Mint, Lime, 
Passionfruit, Angostura Bitter, Brown 
Sugar & Sparkling Water

MOJITO SUPERIOR ……..         9,5€
Bacardi Carta Blanca 4cl, Mint, Lime, 
Angostura Bitter, Brown Sugar & 
Sparkling Water

JAGERITO…………………… 9€
Jagermeister 4cl, Mint, Lime, 
Angostura Bitter, Brown Sugar & 
Pepsi

REBULLITO ………………… 9€
Bacardi Carta Blanca 4cl, Mint, Lime,
Angostura Bitter, Brown Sugar & 
Redbull

5 €

MOJITO ROYAL………….          10 €
Bacardi Carta Blanca 4cl, Angostura 
Bitter, Mint, Lemon, Brown Sugar & 
Comte de Ribeaucourt



BOARDS
Share 
Or
Dare

16 €   MIXT (up to 2 pers.)

30 €   MIXT XL (up to 4 pers.)

French Cheeses +
Comté, St Maure
de Touraine, 
Tomme de Savoie & Brie 
de Meaux

Homemade Houmous & Tzatziki, Falafels, Cherry 
Tomatoes & Pita Bread

Meats
Ham, Dried Serrano,
Rillettes du Mans,
Salami & Chorizo

TAPAS

Jar Comté & Saussage / Comté & Olives

Cod Balls

Green Beans Fried & Spicy

Chicken Crispy Breaded or Wings

Mac & Cheese Balls

VEGGIE CORNER Pasta
Cozy

Le Velouté d’Oignons ………….       5 € ou 9 €
Small Or Big Apetite
Béchamel, Onions & Shallots, Nutmeg, Parsley, Pepper, 
Chives, Crispy Onions & Croutons

La Quiche …………………………… 11 €
Generous, Vegetarian & Seasonal !
Come with its Small Salad.

Beef Burger
150gr French Beef, Matured Cheddar, Salad, Tomatoes 
& Caramelised Onions Sauce

Chicken Burger
Breaded Chicken, Nachos, Bacon, Cheddar, Salad & 
Homemade BBQ Sauce

Burrata Burger
Burrata 120gr, Roasted Eggplant, Arugula Salad, 
Tomatoes & Homemade Pesto Sauce

Crispy Onions
Avocado
Crispy Bacon
Crispy Chicken
Burrata (120 gr.)

+ 1 €
+ 1 €
+ 1 €
+ 3 €
+ 5 €

FRENCH FRIES Don’t tell
Belgium

1-2 p 3-4 p

Classic Fries 4 € 8 €
Sweet Potatoes 5 €           9 €

Extras
+ 1 € Cheddar + Cripsy Onions
+ 1 € Crispy Bacon

The 
hungry
little
ones

Kids Menu 
Crispy Breaded Chicken served with French Fries + 
Soft Drink 25cl + Stewed Apple or
Ice Cream Stick

Chocolate Mousse Homemade
Black Chocolate 55% & Grilled Nuts

La Dolce 
Vita

EMKIPOP Icecream !

Fresh, Natural & Made in Provence.

Stick to choose : Chocolate, Apricot or
Strawberry

KEEP YOUR BUZZER CLOSE TO YOU !
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18 €  Vegetarian (up to 2 pers.)

Vegetarian Samoussas

Mozza Sticks

Served with Fries

+ 1 € Green Beans Cajun 
+ 2 € Sweet Potatoes

+ 1 € Bacon 

+ 1 € Double Cheese
+ 5 € Double Meat

Your
Alibi

La Caesar
Breaded Chicken, Cherry Tomatoes, Lettuce, 
Parmesan & Homemade César Sauce

La Pesto
Pasta, Pine Nuts, Parmesan, Tomatoes, Arugula 
Salad & Homemade Pesto Sauce

Le Camembert ……………………. 11 €
250gr French Chesse Raw Milk 22%, Roasted with
Honey & Herbs.

La Pasta !
Ask us for the Ongoing Recipe !

Extras

Panna Cotta Homemade
Choco Biscuit & Red Fruits Coulis

BURGERS

SALADS

KIDS MENU

DESSERTS

PIMP MY GREEN Level up !

8 €

Pick one,
Up to you !

5 €

15€

13€

4 €

Breakfast
7:00 - 10:00

Kitchen
12:00 - 22:30

11€

Vegetarian Lasagna ..............        13 €
Sun Vegetables - Zucchini, Eggplant, Bell Pepper, Tomato


