
pêchés gourmands

BRIOCHE LOVER 10
Traditional Brioche perdue, salted butter caramel 
and vanilla ice cream

CRÈME BRÛLÉE 10
The classic French vanilla crème brûlée

MOUSSE AU CHOCOL AT 9
Chocolate mousse & 3 chocolate chips  

PIC ASSIETTES
BOOGIE BOARD 22
Assorted charcuteries, cheeses & vegetables 

MUSETTE BOARD 21
Assorted charcuteries & cheese

GAVOTTE BOARD 20
Assorted charcuteries & vegetables

SWING BOARD  15
Assorted vegetables & peas and mint hummus

PÂTÉ EN CROUTE  8
Poultry, pistachios, cranberries, capers & gherkins

POIRE AU VINAIGRETTE 7
Leeks with balsamique vinaigrette and wholegrain mus-
tard, Guérande flower of salt

L’OEUF MAYO 7
Mimosa egg mayonnaise, fresh herb salad & pea hummus 
with mint

PEAS & TOAST 6
Pea and mint spreadable, served with toast 

THE LOVE GARDEN 19
Breaded french chicken, sucrine salad, parmesan cheese, 
croutons, Caesar sauce (without anchovies)

SPRING SAL AD 17
Boulghour, green asparagus, corn, cucumber, tomatoes, 
red onions, mint, balsamic-mustard dressing

Let’s eat !
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NUAGE FR AISE-RHUBARBE 9
Verrine of mascarpone and crème montée, straw-
berry-rhubarb compote, lime, sweet crumble

TARTE CITRON MERINGUÉE 9
Lemon tartlet, Italian meringue

GOURMET COFFEE OR TE A 12
Baby choco mousse, baby strawberry-rhubarb verrine & 
baby crème brûlée

JAVA disheS

Salad

Pêchés mignons
GREEN BE ANS  5

FRENCH KISS FRIE S  5
Homemade french fries

RICE  5

MESCLUN SALAD 4

OH MY FISH!  24
Sea bass pavé, sauce vierge

CORDON BLEU 22
Blue cord with french chicken, Comté cheese & ham

PULLED PORK BUN 20
BBQ marinade, cabbage & pickles

SEA BASS TARTARE 19
Rhubarb condiment, green apple, tarragon, shallots, 
lime vinaigrette

VEGGIE LASAGNA 17
Lasagna with cheese sauce and spinach shoots

EGGPLANT LOVERS 17
Grilled eggplant, Comté béchamel sauce, tomato sauce, 
carrots, onions, leeks

GOURMET QUICHE 15
Slice of quiche with goat cheese, honey and spinach

veggie dishes

Duo 42
LOVE ME TENDER 24 
Beef cutlet, homemade Bearnaise sauce

MY LIL CHICKEN 22
French free-range chicken breast 
ballotine, morel mushroom sauce

All  our  meat  and  charcuterie  is  born  and  raised  in  France 
&  Our  fish  is  sustainably  caught.

   
Crispy french chicken OR Breaded fish and 

french kiss fries or green beans

Choco mousse OR baby melting heart

Water syrup

12

French kids

Sides included, to choose among the «pêchés mignons»!

Starter + Dish 
or Dish + Dessert

Available for lunch on week 
days only on dishes with this 
symbol 

Lunch time !
18€



French Kiss is the revival of the guinguette spirit of yesteryear, 
where friends, families, colleagues and flirtatious adventurers 
for drinks, food and fun. 
Immerse yourself in a regressive and festive universe, where the 
French joie de vivre expresses itself over a cocktail or a gourmet 
dish to share.

French Kiss homemade recipes are created using quality products, 
ethically sourced in France and in keeping with the seasons. 
Our chef carefully crafts each recipe to delight your taste buds, 
using carefully selected raw ingredients. 

At French Kiss, we welcome you at any time of day for sweet or 
savoury break (see our dedicated menu) !

Stay in touch !
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@frenchkiss.pAris


