PIC ASSIETTES
N aards

BOOGIE BOARD

Assorted cheeses, charcuteries & vegetables

GAVOTTE BOARD

Assorted charcuteries & vegetables

MUSETTE BOARD

Assorted cheeses, charcuteries

SWING BOARD ¢

Assorted cheeses, vegetables & peas-mint spread

MAKE YOUR OWN BOARD

Base of charcuteries, cheeses or vegetables

+ 1 tapas of your choice (excepted the octopus)
+ 1 spread of your choice
+ Foccacia

Japas \e
OCTOPUS WITH PARSLEY ¢
SLICE OF QUICHE ¢

Spinach, fresh goat’s cheese & pine nuts

TERRINE DE CAMPAGNE

CAMEMBERT CROMESQUIS (x6) 2}
PARMESAN-ZUCCHINI CROMESQUIS (x6)
MINI CROQUE MONSIEUR HAM (x6)
L’OEUF MAYO ¢

Mimosa egg mayonnaise on a spread of peas with mint &
fresh herb salad

HOMEMADE FOCCACIA &
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PEAS & MINT @&

BLACK OLIVES TAPENADE
PEPPERADE ¢

EGGPLANT CAVIAR &
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all our dishes are homemade

JAVA DES PLATS

M Sides are included, to choose among
the Péchés Mignons ! 3¢

SNACKED OCTOPUS 23

Homemade persillade, lemon, fleur de sel

OH MY FISH'! 20

Daily catch according to availabilty

BLUE CORD 19
Breaded French chicken, Comté cheese, white ham

MARINATED SKEWER 17

Beef, peppers, onions, homemade béarnaise sauce

PULLED PORK BUN 15
BBQ marinade, cabbage & pickles

EGGPLANT LOVERS ‘9 12
Grilled eggplant, béchamel with Comté cheese, tomato
sauce, carrots, onions, leeks

GOURMET QUICHE ¢ 12

Spinach, fresh goat’s cheese & pine nuts
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Salad

THE LOVE GARDEN 16
Breaded French chicken, sucrine salad, parmesan,
croutons, Caesar sauce (without anchovies)

PECHES MIGNONS

GREEN BEANS ¢
FRENCH KISS FRIES &

Homemade french fries
RICE ¢ 4
MESCLUN SALAD 9 4

Crispy French chicken OR Breaded catch of the day

& french kiss fries or green beans 12

DOUCEUR DE BRIOCHE 8

Traditional Brioche perdue, salted butter caramel
and vanilla ice cream

CREME BRULEE 6

The classic vanilla creme bralée

COUP DE FOUDRE 7

Chocolate mousse & 3-chocolates chips

@ Vegetarian

Choco mousse OR Strawberry-rhubarb verrine

Water syrup

STRAWBERRY-RHUBARBE CLOUD 8
Verrine of mascarpone and créme montée, straw-
berry-rhubarb compote, lime, sweet crumble

TARTE CITRON MERINGUEE 7

Lemon tartlet, Italian meringue

GOURMET COFFEE OR TEA 9
Mini choco mousse, mini strawberry-rhubarb verrine &
mini créeme brilée

Net prices in euros, service included.



French Kiss is the revival of the guinguette spirit of yesteryear,
where friends, families, colleagues and flirtatious adventurers

- gwm/aw de wiwte expresses itself over a cocktail or a gourmet
% m dish to share.

LIEU DE VIE a la FFrancaibe French Kiss hamemade recipes are created using quality products,
ethically sawticed in FFrance and in keeping with the seasons.

for drinks, food and fun.
Immerse yourself in a regresbive and festive univerbe, where the

Our chef carefully crafts each recipe to delight your taste buds,
using carefully selected raw ingredients.

5574

R
[m] £

Stay in touch ! At French Kiss, we welcome you at any time of day for sweet or

savoury break (see our dedicated menu) !
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GUINGUETTE & RESTAURANT + 4 RUE JULES FERRY - MONTPELLIER *« 04 11 93 20 21 « FRENCHKISS.FR « OPEN 7/7 6AM-10.30PM



