
   

pêchés gourmands
BRIOCHE DELIGHT	 8
Traditional French brioche "perdue" with salted caramel  
& vanilla ice cream

CRUMBLE LOVER	 7
Apple & Pear crumble 

SWEAT VACHERIN	 7
Orange, blackcurrant sorbet, whipped cream, meringue

THE LOVE GARDEN	 19
Breaded french chicken, romaine salad, parmesan cheese, 
quail eggs, croutons, caesar sauce (without anchovies)

WINTER SALAD	 17
Green lentil salad, smoked trout, wholegrain mustard 
vinaigrette, sherry, walnut oil, white and red endive 
   Vegetarian option available on request

 CHOCO TART	 7 
Praline tart with intense dark chocolate

GOURMET COFFEE OR TEA	 9
Mini crumble, mini chocolate tart, mini cookie

JAVA diShes

Salads

Starters
SAUTEED VEGETABLES	 4
Seasonal vegetables

FRENCH KISS FRIES 	 4
Homemade fries

WHITE RICE	 4

SALAD 	 4
Mixed baby greens, vinaigrette

Pêchés mignons

PÂTÉ EN CROÛTE	 10
Duck pâté en croûte with gizzard, thyme & green apple 

CRISPY RICE CROQUETTES	 9
Vegetable and herb rice croquettes, caramelized 
mushrooms, Ossau-Iraty cheese, smoked mayonnaise

ONION SOUP	 8
French onion soup with Comté & Emmental

OEUF COQUET	 7
Perfect egg, wilted baby spinach, creamy goat cheese 
sauce, croutons

PUMPKIN CAPPUCCINO	 7
Pumpkin cream, French chestnuts, salted whipped 
cream

   French kids

11

Vegetarian dishes

All  our  meat  and  charcuterie  is  born  and  raised  in  France 
Sides are included, to choose among the «Pêchés mignons»!

duo

solo
FRENCH COQ'CAN		  17 
Free-range chicken supreme, chicken jus with herbs

FRENCH COQ’CAN		  32
French chicken skewer marinated in mild spices, forest 
sauce

Let’s eat !

Crispy french chicken OR French quiche

and French Kiss fries OR Salad

+ Ice cream OR Fresh fruit OR Cookie/Brownie

+ Water syrup
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Only on weekdays for lunch on 
dishes with this symbol 
Drink not included

Lunch time !
18€Starter + Main Course 

or Main Course + Dessert

Starter + Main Course
+ Dessert

21€

Boards
BOOGIE BOARD	 22
Assorted charcuteries, cheeses & vegetables  

MUSETTE BOARD	 19
Assorted charcuteries & cheese

GAVOTTE BOARD	 17
Assorted cheeses & vegetables

EFFET BOEUF		  24
Flank steak with shallots

OH MY FISH!		  20
Cod fillet with winter condiment, Jerusalem artichoke 
chips, white wine sauce

CORDON BLEU		  20
French chicken cordon bleu with Comté and cooked ham

LA BLANQUETTE		  19
Veal sauté, carrots, mushrooms, onions, crème fraîche

BUN PULLED PORK		  18
Beer-braised pulled pork shoulder, tangy coleslaw, 
mustard sauce

KISS & CROQ'		  16
Bread, pumpkin, mushrooms, béchamel, Ossau-Iraty, 
vegetable chips

FRENCH QUICHE		  14
Leek, potato and goat cheese quiche slice 



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 !

G UING UET TE  &  RESTAURANT •  4 RUE JULES FERRY - MONTPELLIER  •  04 11 93 20 21 •  FRENCHKISS .FR •  OPEN 7/ 7 6AM-10 . 30PM

@frenchkiss.montpellier


