
Let’s eat !
EGGPLANT LOVERS 12                             
Grilled eggplant, béchamel with Comté cheese, tomato
sauce, carrots, onions, leeks

GOURMET QUICHE 12
Spinach, fresh goat’s cheese & pine nuts

TERRINE DE CAMPAGNE 8

L’OEUF MAYO 5
Mimosa egg mayonnaise on a spread of peas with mint 
& fresh herb salad

Savoury

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

COUP DE FOUDRE 7 
Chocolate mousse & 3-chocolates chips

CRÈME BRÛLÉE 6
The classic vanilla crème brûlée
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BOOGIE BOARD 19
Assorted cheeses, cold cuts &  vegetables

MUSETTE BOARD   17
Assorted cheeses, cold cuts

GAVOTTE BOARD 17
Assorted cold cuts & vegetables

SWING BOARD 15
Assorted cheeses, vegetables 

& peas-mint spread

snacks & little hunger

boards

Available 7/7 from 10am to 12am and 2pm to 7pm & on Sunday except from 12am to 4pm. 
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Spreads
Served with toast

PEAS & MINT 6
BL ACK OLIVES TAPENADE 5
PEPPER ADE 5
EGGPL ANT CAVIAR 5



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 !

frenchkiss.montpellier


