
Let’s eat ! CAVIAR D’AUBERGINE 9
Roasted eggplant, garlic, organic olive oil, toasts rubbed 
with garlic 

QUICHE LORRAINE* 11
Bacon and cream

GOURMET QUICHE* 11
Peppers, zucchinis, eggplants, Pélardon des Cévennes 
cheese, onions

PULLED PORK PARMENTIER* 11
Pulled pork & mashed potatoes 

SUN BATH* 11
Quinoa salad, cucumber, Comté cheese, red onions, 
black olives, red pomelo and orange supremes, citrus 
vinaigrette

Savoury

sweet
FOULE SENTIMENTAL 10 
Coffe with iced nougat, clafoutis, brownie 
ICED NOUGAT 8
With salted butter caramel
CLAFOUTIS 7
Seasonal fruit with vanilla ice cream and whipped 
cream

FRENCHICOTTA* 6
Panacotta
BROWNIE 2,50
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POLKA BOARD 19
Assorted cold cuts & vegetables

GAVOTTE BOARD   19
Assorted cheese & vegatables

MUSETTE BOARD 17
Assorted cold cuts & cheese

BOOGIE BOARD 17
Mixed board 

snacks & little hunger

boards

Available 7/7J from 10am to 7pm
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Jars

*Included in the menu 14
Quiche + 1 Jar ou 1 Jar + Dessert 



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 !


