Cocktails Signatures 15 €
Quai Fleuri

Vodka Absolut/ lichee/ raspberry/ rose/ Prosecco
Snack Spot

Tequila Alto Blanco/ lemon/ agave/ squeezed
grapefruit/ sparkling water

1889

Rhum Havana 3 ans/ lime/ mango/ coconut milk
L'Opéra Tonic

Gin Bombay Sapphire/ St Germain liquor/ tonic
lemon/ fresh cucumber

Spritz 15 €
Lillet Rosé Tonic

Italicus Spritz

Apérol Spritz

Saint Germain Spritz

Cocktail Zéro% 12€
Hugo Zéro

Edelflower/ lime/ mint/ sparkling water

Roméo

Ceder’s/ lemon/ Ginger Beer/ cucumber

Vibrante

Martini Vibrante/ squeezed grapefruit/ Tonic
Passionita

Passionfruit/ mango/ pineapple

Classique Cocktails 15 €
Classique Cocktails Zéro% 12 €
Draft Beers - 25¢l150¢cl € €
Heineken 6 11
Gallia TPA 7 12
Affligem 7 12

Alone or with Others

From 4:00 pm to 10:00 pm,
from Monday to Friday included

Truffled Pizzeta 18 €
smoked mozzarella/ riquette

Chickpeas hummus 16 €
pomegranate/ coriander/ zaatar/ pita bread

Arancini cacio e pepe 18 €
herbs condiment

Pimientos de Padr6n 18 €

kimchi condiment

Selection of matured cheeses 20 €

Wines and Bubbles by the Glass - 12¢l

Champagne & Bubbles
Prosecco Treviso Extra Dry Fratelli Cosmo 2023
Champagne Pommery Brut Royal

White Wines

Crozes-Hermitage Petite Ruche,

M. Chapoutier 2021

Chablis AOP, Jean-Marc Brocard 2023

Sancerre AOP La Chatellenie, Joseph Mellot 2023
Medalla Real Reserva, Santa Rita Chardonnay,
Chili 2022

Rosé Wines
Cotes de Provence, Symphonie Ste Marguerite 2023

Red Wines

Bourgogne Pinot Noir, Héritage du Conseiller,
Bouchard Ainé et Fils 2023

Brouilly AOP, Dominique Piron 2022
Crozes-Hermitage, Nobles Rives 2022

Chianti Classico, Castellare de Castellina 2022

Bottle Beers and Cider
Heineken 00% (33cl)
Corona (35,5¢l)

Pelforth Brune (33cl)
Sassy cider (33cl)
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