
INFORMATION ABOUT ALLERGENS ARE AVAILABLE AT RECEPTION.

NACHOS V 15.00 

Tortilla chips, guacamole, Cheddar, jalapeños, sour cream

EGGs BENEDICT 12.00 

Poached egg, smoked bacon, baby spinach,  
toasted muffin, hollandaise sauce 

CRISPY CHICKEN 11.00 

Marinated crispy chicken, Bourbon BBQ sauce

GARLIC BREAD V 7.00

Garlic bread, Parmesan, parsley

FRENCH ONION SOUP 13.00

La Brasserie Fondamentale witbier  7.00 

(4,5° - 33 cl)

La Brasserie Fondamentale Pale Ale  8.00 

(5° - 33 cl)

Kwak amber ale (8,4° - 33 cl) 8.00

Pietra amber ale (6° - 33 cl) 7.50

Red grimbergen (6° - 33 cl) 6.50

Vedett Extraordinary IPA (5,5° - 33 cl) 7.00

1664 0% (0° - 33 cl) 6.00

100 cl50 cl33 cl

Kaltenberg Royal Lager 6.50 8.50 14.00 

Lager (4,1°)

Köning Ludwig Weissbier 6.50 8.50 14.00 

Wheat (5,5°)

Köning Ludwig Dunkel 6.50 8.50 14.00 

Dark (5,1°)

1 meter of beer 45.00

Create your meter with 8 glasses of 33 cl 

Draft beersDraft beers

Saint Austell Proper Job IPA (5,5°) 6.50  9.50

La Bête Amber ale (8°) 7.00  10.00

Guinness (4,2°) 7.00  10.00

SEASONAL ABBEY GRIMBERGEN 6.50  9.50

Finnbarra - Craft Cider (5,5°) 6.50  9.50

50 cl25 cl

h y r

royal beers 
Lager, Wheat, Dark

33 cl 5.00 | 50 cl 6.50 | 1 L 11.00

classic  
cocktails 8.50

MOCKTAILS 7.00

Except Virgin Mule 
& Oxford Street

wine glasses 4.00

White : PGI Pas d'OC Chardonnay
Rosé : PGI Pays D'OC Gris Blanc

Red : Côtes du Rhône pdo

5.30PM - 7pM

Smoked bacon, sausages, fried eggs,  
hash browns, grilled mushrooms,  

baked beans, muffin 

All day
breakfast

24.00



*Juice from concentrate **Fruit-based mix – PDO: Protected Designation of Origin – PGI: Protected Geographical Indicator  : organic agriculture. V : vegetarian dishes. Prices are net in euros. Non contractual photos.

· veggie platter ·

FINGER FOOD BOARD 22.00 

Crispy chicken, onion rings, Cheddar sticks,  
vegetable tempura, BBQ sauce, coconut curry sauce

Veggie platter V 23.00

Falafels, chickpea hummus, guacamole,  
curried aubergine dip, minted yoghurt, crackers

PASTRAMI CLUB SANDWICH 23.00 
Pastrami, coleslaw, pickled onions, gherkins,  
cos lettuce, honey mustard,  
malted brown bread, crisps 

CAESAR CRISPY CHICKEN SALAD 21.00 
Marinated crispy chicken, Parmesan, boiled egg,  
croutons, cos lettuce, Caesar sauce

POWER BOWL VV 19.00 
Falafels, roast sweet potatoes, avocado,  
curried chickpeas, red cabbage, mango, quinoa,  
cashew nuts, coriander, soy sesame vinaigrette

ORIGINAL ROYAL BURGER 24.00 

Beef burger, smoked bacon, mature Cheddar,  
caramelised onions, lettuce, gherkins,  
burger sauce, brioche bun

PULLED PORK BURGER 22.00 

Beef burger, pulled pork, coleslaw, lettuce,  
gherkins, BBQ sauce, brioche bun 

CRISPY & SPICY CHICKEN BURGER 21.00 

Breaded and marinated chicken fillet,  
Monterey Jack cheese, caramelized onions,  
lettuce, gherkins, burger sauce, brioche bun 

· original royal burger ·

Our beef burgers are french origin  
and our french fries are 100% french

· pastrami club sandwich ·

classic Fish & chips 22.00

Battered haddock fillet, tartare sauce, fries

GUINNESS-BRAISED BEEF 26.00 
Carrots, mushrooms, smoked lard,  
mashed potatoes

GRILLED SCOTTISH BEEF SKIRT STEAK PGI 29.00 
Fries, Bourbon BBQ sauce

MUSHROOM PIE V 23.00 
Button and oyster mushroom pie,  
baby spinach, side salad

THE INIMITABLE MAC & CHEESE V 19.00 
Macaroni, Cheddar, Emmental, side salad

CHICKEN TIKKA MASALA 24.00 
Chicken fillet, sweet peppers, garlic confit, rice

s a

· GUINNESS-BRAISED BEEF ·

Discover our traditional British recipes

BANOFFEE ETON MESS 11.00 

Bananas, mascarpone cream, dulce de leche, biscuit, meringue

BUSHMILLS IRISH TIRAMISU 13.00

Mascarpone cream, biscuit, Bushmills Irish whisky

brookie 14.00 
Vanilla ice cream, chocolate and salted caramel coulis

Apple pie 9.50 
Custard, whipped cream

PECAN PIE 11.00 
Salted caramel sauce, whipped cream

COFFEE OR TEA WITH MINI DESSERTS 12.00

· banoffee eton mess ·

Crunchy mint-choc 12.00 
Vanilla ice cream, mint-chocolate ice cream,  
chocolate wafers, chocolate sauce, whipped cream

cookie dough ® 12.00 

Cookie dough ice cream, cookies, salted caramel  
and chocolate sauce, whipped cream

Royal Cherry 17 cl 12.00 
Fair organic quinoa Vodka, Maraschino liqueur, 
hibiscus syrup, lime juice*, cranberry nectar, 
Amarena cherry 

Citrus Tonic 16 cl 12.00 
Bombay Sapphire Gin, Fair kumquat liqueur,  
lime juice*, La French organic tonic,
fresh lime, lemon and orange

Coconut Margarita 9 cl 12.00 
Cazadores Tequila Blanco, Aperol,  
coconut purée, lime juice*, grated coconut

Caribbean Ginger 18 cl 12.00

Plantation rum Original Dark, Fair ginger liqueur,  
lime juice*, La French organic ginger beer

Apple Jack 18 cl 12.00

Jack Daniel's whiskey, ginger syrup,  
lime juice*, apple juice, fresh mint

Pimm’s O’ Clock 16 cl 12.00 
Pimm's no. 1 Cup, Fever Tree ginger ale, 
fresh orange, lemon, lime, cucumber, fresh mint

Aperol Spritz 14 cl 10.50 
Aperol, Riccadonna Prosecco, Perrier, orange

Mojito 14 cl 10.50 
Bacardi Carta Oro rum, fresh mint, lime,  
cane sugar, Perrier 

Fruity mojito 14 cl 10.50 
Carta Oro Bacardi rum, fresh mint, lime,  
cane sugar, Perrier, passion fruit puree** 

Piña Colada 18 cl 10.50 
Carta Oro Bacardi rum, pineapple nectar,  
coconut purée**

Moscow Mule 18 cl 10.50 
Eristoff vodka, lime juice*,  
La French organic ginger beer

Lala Bubbles 18 cl 10.50 
Riccadonna Prosecco, peach syrup

VIRGIN Mojito 14 cl 9.00 
Fresh mint, lime, cane sugar,  
apple juice, Perrier 

VIRGIN Fruity Mojito 14 cl 9.00 
Fresh mint, lime, cane sugar, Perrier,  
passion fruit puree**

PICCADILLY CIRCUS 18 cl 9.00 
Fresh mint, raspberry purée**, lime juice*,  
cranberry nectar

Virgin Mule 15 cl 9.00 
Nolow botanical distillate, elderflower syrup,  
lime juice*, organic La French ginger beer,  
fresh mint

Oxford Street 17 cl 9.00 
Passion fruit purée**, pineapple nectar,  
vanilla syrup, lime juice*, fresh basil

· alcohol-free ·

Coca-Cola, Coca-Cola zero 33 cl 4.50

Fanta, Sprite 25 cl 4.50

Oasis, Orangina 25 cl 4.50

Fuze Tea Peach OR mint lime 25 cl 4.50

Red Bull 25 cl 5.00

apple* OR orange* juice 33 cl 4.50

apricot OR pineapple nectar 33 cl 4.50

S.Pellegrino  5.00 7.00

Vittel  4.50  6.50

50 cl 1 L

All our hot drinks can be ordered with almond milk  
with an extra charge of 0.50€

Nespresso coffee, AMERICANO, Decaf 3.50

Cappuccino, Latte macchiato 4.80

Coffee Viennois 4.50

Caramel macchiato 5.00

Hot chocolate 4.80

Chocolate Viennois 5.50

Matcha Latte Matcha green tea with sweet milk 6.50

Chai Latte Chai black tea with spiced sweet milk 6.50

Comptoirs Richard tea & herbal tea 4.50

Irish Coffee  7.50 

Espresso, Bushmills Original Irish whisky, cane sugar  
and whipped cream

Hot Baileys 7.50

Hot chocolate, Baileys and whipped cream



PDO : Protected Geographical Indicator. PGI : Protected Geographical Indicator
EXCESSIVE ALCOHOL CONSUMPTION IS HARMFUL TO YOUR HEALTH PLEASE DRINK RESPONSIBLY.

FOR YOUR HEALTH, PRACTICE REGULAR PHYSICAL ACTIVITY. WWW.MANGERBOUGER.FR
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White wine Kir 12 cl 5.00 
Blackcurrant, peach, blackberry or raspberry

kir royal 12 cl 12.00

Champagne with blackcurrant, peach, blackberry or raspberry

Martini Rosso, Bianco 6 cl 5.00

Martini Riserva Bitter, Campari 6 cl 5.00

Martini Ambrato white vermouth 6 cl 6.00

Martini Rubino red vermouth 6 cl 6.00

House Americano 8 cl 6.00

Martini Rosso, Noilly Prat Dry, Martini Riserva Bitter,  
fresh orange

ricard, pastis 51 2 cl 5.00

whiskies 4cl

Johnnie Walker Red Label Blended – Scotland 7.00 

Cardhu 12 years old Single Malt – Scotland 9.00

Craigellachie 13 years old Single Malt – Scotland 9.50

Jack Daniel's no. 7 Tennessee Bourbon - United States 8.00

Maker’s Mark Kentucky Bourbon - United States 9.00

Laphroaig 10 years old Single Malt - Scotland 9.50

Lagavulin 16 years old Single Malt - Scotland 12.00

Chivas Regal 12 years old Blended - Scotland 10.00

vodkas 4cl

Eristoff 7.00 

fair France 8.00

Grey goose original France 9.00

GINs 4cl

Bombay Sapphire England 7.00 

Bombay bramble England 8.00 

citadelle France 8.00

Hendrick’s Scotland 9.00

rums 4cl

Carta Oro Bacardi Porto Rico 7.00 

Añejo Cuatro Bacardi Porto Rico 8.00 

Plantation Original Dark Barbados & Jamaica 8.00

Trois Rivières Cuvée Océan white rum Martinique 9.00

Arhumatic passion fruit-vanilla rum arrangé 9.00

Santa Teresa 1796 Vénézuela 10.00

Jagermeister, get 27, BAILEYs 4 cl 7.00

Grande Réserve Miclo William’s Pear brandy 4 cl 8.00

Adriatico Amaretto Roasted 4 cl 9.00

Walcher Limoncello  4 cl 9.00

Hennessy Very Special Cognac 4 cl 9.00

Château Laubade Bas-Armagnac Signature 4 cl 9.00

Calvados Coquerel VSOP 4 cl 9.00

Jacquart Brut Mosaique PDO 12.00 60.00

Riccadonna Extra Dry Prosecco DOC 800 40.00

12 cl 75 cl

white

ROSé

red

Chardonnay PGI Pays d’Oc 6.00  22.00 

Saumur PDO Chenin Blanc "Les Plantagenêts" - Cave de Saumur 6.00 13.00 23.00

Australia BADGERS CREEK Chardonnay Semillon 7.00  27.00

Bordeaux PDO Château Gantonnet 7.50  28.00

Côtes du Rhône  "Les 3 Garçons" - Pierre Rougon   30.00

PGI Pays d'Oc Gris Blanc Gérard Bertrand 6.50  24.00 

Côtes de Provence PDO  Soif de Pampa 2022 7.00  26.00 

Côtes de Provence PDO Côté Presqu’ile de Minuty 7.50  30.00

Côtes du Rhône Villages PDO Tour Malière 6.00  23.00 

AUSTRALIA BADGERS CREEK Shiraz Cabernet 6.50  25.00 

Saint-Nicolas-de-Bourgueil PDO Domaine des Vallettes 7.00 14.00 27.00

USA California Western Cellars Zinfandel 7.50  28.00

Lussac Saint-Emilion PDO Château Haut-Ségur   32.00

75 cl37,5 cl18 cl
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