APERITIFS
KT SPRITAS

PASTIS — 5,5
Ricard - Pastis 51 - Pernod

LILLET — 5,5
blanc - rosé - rouge

CHARTREUSE VERT - 5,5

KIR ROYALE — 8
Creéme de Cassis and crémant

APEROL SPRITZ — 9
Aperol, crémant, sparkling water and orange
ELDERFLOWER SPRITZ — 9
St. Germain, crémant, sparkling water, lime and mint

LIMONCELLO SPRITZ — 9
Bomboloni's Limoncello, crémant, sparkling water and lemon

LE FRENCH SPRITZ — 9
rosé, grenadine, lime and sparkling water

G\N& Tonias

TANQUERAY LONDON DRY — 10
Fever-Tree tonic and lime

TANQUERAY TEN — 11
Fever-Tree tonic and grapefruit

TANQUERAY RANGPUR — 11
Fever-Tree tonic and lime

ROKU GIN — 12
Fever-Tree tonic and ginger

SANS ALCOOL

APEROL SPRITZ 0.0% — 9
Nona Sprits, Fever-Tree tonic and orange

GIN TONIC 0.0% — 9
Tanqueray 0.0%, Fever-Tree tonic and lemon

MULE 0.0% — 9
Nona Ginger, Fever-Tree tonic and lime

@le.french.cafe

COCKTAILS

PORNSTAR MARTINI— 12
Ketel One Vodka, passion fruit, vanilla and crémant

ESPRESSO MARTINI — 12

Ketel One Vodka, Doragrossa coffee liqueur and espresso

NEGRONI — 12
Tanqueray Ten, Willem's Wermoed and Campari

MOSCOW MULE — 11
Ketel One Vodka, Fever-Tree ginger beer

WHISKEY SOUR — 12
Johnnie Walker Black Label, Grand Marnier,
lemon and vegan egg white

DON JULIO PALOMA — 12
Don Julio Blanco, grapefruit cordial, agave and soda

TECAN PALOMA — 11
Tecan, Fever-Tree grapefruit soda

PINEAPPLE MARGARITA — 12
Tecdan Tequila Blanco, Cointreau,
caramelised pineapple, lime and agave

ICED TEA
A LA MAISON

plat / bruis

GINGER TEA - HIBISCUS —5
GREEN TEA - MINT — 5
LEMON - LAVENDER — 5
RASPBERRY - MINT — 5
PASSION FRUIT - LEMON GRASS — 5

EAVX &
GAZEVSES

Coca Cola / =zero — 3,75
Orangina — 4
Fever-Tree ginger ale / ginger beer /
tonic / bitterlemon — 4,5
Schulp apple juice — 4
Big Tom tomato juice— 1,5
Chaudfontaine red 0.25L - 3,75

Carafe sparkling water — 3,5

CIERES

PRESSION

Heineken, pilsner 5% — 3.9
Lwit, Browwerij ‘t 1), non-filtered white 6.5% — 5,95
11'Oeuf You, Brouwerij 't 1J, session blanc 4.5% — 5,95
Wisseltap van 't 1), Brouwerij 't IJ — 5,95
Affligem, blonde 6.7% — 5,95
Texels Skuumbkoppe, Dunkel Weizen 6% — 5,95

BOUTEILLE

Duvel, Belgian Ale 8.5% — 5,75
Duvel 666, blonde 6.66% — 5,75
't 1J IPA, Brouwerij t 1J, IPA 7% — 5,75
La Chouffe, blonde 8% — 5,75
Liefmans Fruitesse, fruit beer 4% — 5
Affligem Dubbel, double 6.8% — 5,75
Affligem Tripel, triple 9% — 6
Lellebel, Brouwerij de Feuwige Jeugd, blonde 5.7% — 5,75
Thai Thai, Oedipus, triple 8% — 5,75
Mannenliefde, Oedipus, saison 6% — 5,75

SANS ALCOOL

Heineken 0.0, pilsner 0.0% — 4
Vrijwit, Browwerij 't 1) <0.5% — 5.5
Free I.P.A, Brouwerij t'1) <0.5% — 5.5
Affligem, blond 0.0% — 5
Vrijer, Brouwerij de Feuwige Jeugd, blond 0.4% — 5,5

€IDRES

Cidre Le Pressoir Normand, apple cider 4.5% — 8

DIGESTIFS

Cognac - Courvoisier VS —7
Cognac - Courvoisier VSOP —9
Cognac - Courvoisier XO — 23
Armagnac - Delord Freres 3y —7
Armagnac - Delord Freres VSOP — 9
Calvados - Christian Drouin Selection —7
Marc de Champagne - Jean Goyard XO — 8



UNTIL 22.00

PAIN AU LEVAIN «V»
sourdough, radishes and whipped butter

HUITRE
Fine de Claire or flat Zeeland oyster with

passion fruit vinaigrette, mignonette
and lemon

AMANDES OU OLIVES «VGN»
choose between: smoked almonds

or olives

POIVRON DE PADRON «V»
Padron peppers with smoked Maldon salt

EPERLANS FRITS
Jried smelt fish with herb-garlic mayonnaise

PIERRE ROBERT
oven-baked with date bread, apple syrup
and vanilla

SARDINES
Jrom Ortiz, served with lemon and
sourdough

CROQUETTES AU FROMAGE
DE CHEVRE 4ST «V»
goat cheese croquettes with peach chutney

PLATEAU CHARCUTERIE
selection of fine meats with pickles and
sourdough

ASSIETTE DE FROMAGES «V»
selection of French cheeses, served with

date bread
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Le French Café Utrecht - La Brasserie
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