drinks

Special

Affogato 5

T espresso et 1 scoop of vanilla ice cream

Mocaccino 6
T espresso et 1 hot chocolate

Matcha or Matcha Latte @ 6
Palais des Thes, Japan

Irish Coffee 12
T espresso, whisky, cane sugar, whipped cream
Extras

Whipped cream or hot chocolate 1,5
Milk 0,5
Monin syrup 0,5

Vanilla, caramel, hazelnut, chocolate-cookie,
gingerbread, ginger

Aperitif

Alsace white wine Kir 8
Blackcurrant, blackberry, vine peach, elderberry,
cherry

Alsace Crémant Kir 10
Blackcurrant, blackberry, vine peach, elderberry,
cherry

Crémant Cuvee Julien Brut 8

Domaine Dopff

Prosecco Signature 8
Domaine Riccadonna

Champagpe Extra-Brut 14

«Le chemin emprunté»

L’Excessive Rosé 0%, 8
Chateau d’Estoublon

Alcohol-free sparkling wine

Ricard ou Pastis 51, 3 cl 6
Campari, Suze, 4 cl 6
Martini Riserva Speciale, 4 cl 6

Ambrato, Rubino

L’a peritivo

Italian free-alcoholic aperitif O
Natural botanical extracts, with notes of bitter
orange, ginger, rhubarb, and gentian

Short drink, 5 cl 6
Long drink 8

(with sparkling water or tonic), 20 cl



Beers

Draft beer ® 25¢cl-50¢l
Perle Pils 42-78
with Alsatian hops

Perle IPA, hoppy 45-872
Road To Chi 45-82

american amber ale

Brasserie Fondation
Amber, with notes of toast, fruity, and floral

Picon 4,5-8,5
S’amer Biére 45-8,5
Shandy (beer + lemonade) 4-75

Monaco 4-75

Bouteille 33 ¢l

Perlita - Alcohol-free 0,2 % 5

Mocktails

from "la maison Specht”

Madame Ya ng
Raspberry, lychee, pink berries 7/

Madone Matador

Mango, lime, verbena &/

Yogi Détendu

Orange, carrot, ginger &/

Nymphette Délicieuse

Strawberry, guava, violet &/



