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

MON CHOU CHOCO	 10
With chocolate sauce & vanilla ice cream

APPLE TART	 9
With lime & cream  

PIC ASSIETTES
BOOGIE BOARD	 21
Assorted charcuteries, cheeses & vegetables 

MUSETTE BOARD	 20
Assorted charcuteries & cheese

GAVOTTE BOARD	 19
Assorted charcuteries & vegetables

SWING BOARD 	 15
Assorted vegetables, hummus & beet spread

FINGER FISH	 11
Breaded saithe with tartar sauce

PARISIAN EGG	 10
Fried soft-boiled egg, button mushroom fricassee 
with red wine

PINK TOAST	 9
Beet and cream cheese on a toast with chives and 
roasted walnuts 

DUBARRY VELOUTE	 8
Cream of cauliflower soup with pickles and shredded 
cauliflower 

CANDIED PUMPKIN	 7
Candied pumpkin with honey, Comté cheese crumble 
and seeds 

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

Let’s eat !    
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edDETOX CUP	 9
Cottage cheese, honey-roasted pears and granola made 
in France

CAFÉ OU THÉ GOURMAND	 11
Baby chou choco, cottage cheese granola, small pear 
with honey and rosemary

JAVA disheS

Salad

Main course with side included, to choose among the «Pêchés Mignons» ! 

Pêchés mignons
SWEET POTATO MASH 	 5
With Comté cheese & chives

FRENCH KISS FRIE S 	 5
Homemade french fries

BROCO’LOVE 	 5
With butter & lime

SUCRINE SALAD	 4

OH MY FISH! 	 23
Pollock marinated in citrus fruits, olive oil, salt with 
Espelette pepper

SEA BREAM TARTAR	 22
Lemon olive oil and green oil with shallots, coriander, 
chives, pomegranate, lemon supreme and beet petal

BLUE CORD	 21
Blue cord french chicken, Comté cheese & ham

PULLED PORK BUN	 20
BBQ marinade, cabbage & pickles

FRENCH STYLE CONCHIGLIE	 18
Conchiglie with organic local wheat, chard, spinach 
shoots and button mushrooms 

GARDEN PLATE	 17
Roasted vegetables parsnips, sweet potato, leeks, baby 
carrots, coloured cauliflower sit on top of sweet potato 
mash with Comté cheese.

GOURMET QUICHE	 15
Slice of quiche with leeks, Comté cheese and roasted 
walnuts

veggie dishes

Skewers
Solo Duo
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TOUGH LOVE 
Beef skewer, spices marinade, chimichurri 
sauce

FRENCH COQ’CAN
Marinated poultry skewer & homemade 
pesto

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

   
Crispy french chicken OR Pollock and sweet 

potato mash with Comté cheese & chives

Chou choco OR fruit salad

Water syrup

12

French kids



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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