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= WINES = 15l 25¢l 75@cl

FRENCH WINE
"PLEIN LA VUE" - SAUVIGNON BLANC ueff Carell (organic wine) 6.0 10.% £9.00
BORDEAUX
BORDEAUX PDO - SAUVIGNON BLANC, MUSCADELLE, SEMILLON cantonnet 740 11.00 3.0
BOURGOGNE
PETIT CHABLIS PDO "PAS SI PETIT" - CHARDONNAY La chablisienne gLy 15.50 y7.50
LANGUEDOC-ROUSSILLON
PGI PAYS D’0C - CHARDONNAY saint-victor Geérard Bertrand 750 12.%0 3750 BEERS
& CIDER =
PROVENCE
COTES DE PROVENCE PDO - TIBOUREN, CINSAULT, GRENACHE soif de Pampa (organic wine) 7.9 12,70 3750 25¢l 50cl 1L 25¢l 80cl L
II-":?NIGFI'IEUSEEJEIIJIIESSILE[F';:ENAEHE . . - (ISBE'-I) BLONDE % g% M LA BETE AMBREE (s°) 650 95 6%
Gérard Bertrand - Gris blanc 0 . . CARLSBERG c% gw [y GUINNESS (4,2°) g0 gs |G
BEAUJOLAIS (56°) KILKENNY RED ALE (4,3°) 70 1000 q7s0
BROUILLY PDO - GAMAY Réserve de la Beauvoisie 7.00 1.0 32.0 (]Ecgq BLANC 5.5 R | R CIDER MAGNERS (z,5°) 5.5 850 Ym0
VALLEE DE LA LDIRE
SAINT-NICOLAS DE BOURGUEIL PDD CABERNET FRANC Lo Tour de mon Pere” (organic wine) B3 3. 2. BROOKLYN IPA BODEGARUN ¢ 6.8 8% 157
B[lHI]EAlIX,
HAUT-MEDOC PDO - CABERNET SAUVIGNON, MERLOT g5 15.50 yz.50
"Les Granges" Domaines Edmond de Rothschild 33cl 33cl
LANGUEDDC-ROUSSILLON ANOSTEKE (s°) g.o PIETRA LIMONCELLA (5°) g.s0
PGI PAYS D'OC PINDT NOIR saint-victor" Gérard Bertrand 750 12.%0 37 CORONA (459 g.oo 1664 07, (0°) B.50

SPARKLINGS , . COCKTAILS

JACQUART BRUT "SIGNATURE" PDO 13.0  60.0
PROSECCO RICCADONNA EXTRA DRY DOC 8.0 yp.o

APERITIFS

WHITE WINE KIR 12ci 6.1
Blackcurrant, peach, blackberry, raspberry RED SPIRIT 15c1 » 13.0 e APEROL SPRITZ 14c1 12.50
@ﬂ@gstﬁﬁgs 4cl KIR ROYAL 12¢i 13.00 ErAa:Sbgépryiﬁllﬁgcfanlegﬂun?lunr strawberry puree™, lime juice™, Aperol, Prosecco Riccadonna, Perrier, fresh orange
- - Blackcurrant, peach, blackberry, raspberry 0 ﬁ HUGO SPRITZ 14 12.5
JAGERMEISTER, GET 27, BAILEYS 7 RICARD, PASTIS 51 2. 5 Eoals i SAR o lqueur, 13- St-Germeln eldertlower iqueur, Rlogadonna Proseccn;
AMARETTD ROASTED ADRIATICO 9.0 LILLET BLANC, LILLET ROSE 6. 5.0 Jasmine syrup, ime juice, fresh basil ITALICUS SPRITZ 14c 2.9
. 00 i i i i
. DOLIN B|‘|“|'ER, CAMPARI s ¢ g.oo coconut puree** IlmeJulce plneapplejulce 50
&9 LIMONCELLD SPRITZ 14c1 12
COGNAC HENNESSY VS0P 14.50 AMERICAND 14 ¢! g st Mamma Mia Limoncello, Riccadonna Prosecco, Perrier,
COGNAC HENNESSY X0 26.50 Dolin red vermou?h, Dolin bitters, Perrier, fresh oranée et sl rosemariu
BAS-ARMAGNAC CHATEAU LAUBADE SIGNATURE 8.9 VIRGIN AMERICAND 1401 g e I MU 10 122
CALVADOS CHRISTIAN DROUIN VSOP oo VRMH No. 1, BTTR No. 1, Perrier, fresh orange lime, cane sugar, Perrier
CALVADOS CHRISTIAN DROUIN X0 PAYS-D'AUGE 4.9 IESSI - LAPERITIVO SANS ALCOOL 6o 5. FRUIT MOJITO 12c1 13,2

Havana Club 3-year-old rum, fresh mint, lime, cane sugar,

CHARTREUSE VERTE 11.50 Perrier, passion fruit purée** strawberry purée**
PALOMA 15c1 12.5°
SPIRITS @ VIRGIN MOJITO 1. 2 sk e
Fresh mint, lime, cane sugar, apple juice, Perrier FINA [:[]L;I]: 2.5
18cl I
BALLANTINE'S FINEST Biended - Scotiand 7.50 FRUITY VIRGIN MOJITD 14c/ 10.%0 ~ Havana Club 3—year—cold rum,
ABSOLUT sweden 750 Fresh mint, lime, cane sugar, Perrier, passion fruit purée** pineapple nectar, coconut purée**
JAMESON Biended - Irland g.50 EAIR - g5 or strawberry purée** 9 MOSCOW MULE 15c1 12.5
ABERLOUR 10 YEAR OLD FOREST RESERVE g ' 0 Absolut vodka, lime juice, -
Single Malt , Speyside - Scotland HAKU Japan g, 9 gm%luygﬁg!hNSOMQA,_%E;%WH syrup, 3. Fever-Tree premium ginger beer
CHIVAS REGAL 12 YEAR OLD 8iended - Scotiand 0. BELVEDERE PURE DRGANIC roland 2.0 lime juice®, fresh basil EXPRESSD MARTINI 151 2.2
GLENMORANGIE 12 YEAR OLD 1.0 BELVEDERE DIRTY BREW Poland 13.0 @ ﬁﬂyRNLEyﬂrl’s'gENE%'raspberrysymp reshiemonuice, Cane sUgar syrup, espresso
iA;';;E';“'EgI“['f;"EA;?E;d . cranberry juice, fresh mint &9 CLASSIC GIN & TONIC 16c1 12.%
Beefeat F =Tl t t
Peated Single Malt, Islay - Scotland L e ‘\!IEBI{‘ I‘S’IPEITZFM cl T um ton or fresh g,so eefeater gin. e¥ﬁar8hr|%emporﬁgnlum onie water,
s , o ibrante Martini, Fever-Tree premium tonic water, fresh orange NEGRONI EE)
!iHnEIeNPI'IéENS-l-oAtEnIdE YEAR OLD DOUBLE CASK . élﬁﬂ?ﬁsugll!-é;‘lfsuﬂlaa chor lg 0 9 VIRGIN AMARETTD SOUR 10,5 gs0 Beefeater gin, Doligncrled vermouth,
HIGHLAND PARK 12 YEAR OLD 2.0 alisco . . Amaretto Adriatico 0.0%, lime juice, Dolin bitters, fresh orange, green olive
Sinale Malt, Hiahlands-Orkney - Scotland . MEZCAL DEL MAGUEY VIDA mexico 10. vegan foamer, Maldon salt CUBAN MULE 15ci 13.00
ngle et mghandsT ey - seotian 50 Eminente Ambar Claro rum, lime juice*,
THE ELENRUTHES 13 YEAR 0LD 16.% 9 gtllua‘\fvt!]eErEAmszggr apple, coconut water, orange blossom g Fever-Tree premium ginger beer, lime
j;r;l;:itMSpeysme - Scotland . 9 y. rasp y. apple, ' 9 HENNESSY GINGER 15c1 13.0
rl . 50 H Very Special )
MAKER'S MK;;;CEY P :0; b g.so HAVANA CLUB 3 YEAR OLD cube 72: Eilyeﬁa]EEIEﬂaEsASManUrSilt, ginger, lemon, turmeric, apple . FeVer‘ﬁgge;rsgmieU% gli)ﬁ;:' aﬁg?fnraegh lime
entucky Bourbon . HAVANA CLUB ESPECIAL cuba 8. NIKKA OLD FASHIONED s 13.20
NIKKA DAYS biended -Japan 8.5 EMINENTE AMBAR CLARO cuba 10.00 Nikka froAm ThetBarrbqlt)[Nhisky, cane su%ar syrup,
ngostura bitters, orange zes
NIKKA FROM THE BARREL biended - yapan 0.2 PLANTERAY ORIGINAL DARK sarbados & Jamaica B.® ’ ’
TOKI SUNTORY biended - Japan 0.5 HSE BLANC 50° Martinique g.o
HIBIKI JAPANESE HARMONY biended - Japan 18.n HSE TRES VIEUX PORT CASK FINISH VSOP vortinique 129
LA HECHICERA colombie 2.5 /Y/ DRAFT BEERS .
BEEFEATER ngland 750 BRUGALL 1888 pominican Republic ne s m P _— Ifgj ;f::,fftmd 18 wf}ﬁﬁnﬁ&"ﬁuﬁiﬁﬁh e
FAIR France 8. HAVANA CLUB ICONICA SELECCION DE MAESTROS cuba 13.20 3 i1 H 0 — e e
CITADELLE rrance g.o > i1 &9 SELECTION OF CLASSIC COCKTAILS gL Red : BROUILLY POD GAMAY
ROKU Japan 10,0 5:30PM - 9 SELECTION OF MOCKTAILS 7.50
MONKEY Y47 cermany 13.5 ABELHA SILVER ORGANIC sresil g, )

PDO: Protected Designation of Origin. PGI: Protected Geographical Indication. DOC: Denominazione di Origine Controllata. The Royal Pub - FLO KINGDOM - 445 201783
RCS Nanterre - SAS with a share capital of €38,000. EXCESSIVE ALCOHOL CONSUMPTION IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.

*MADE FROM CONCENTRATED JUICE. **FRUIT-BASED PREPARATION. ALLERGEN INFORMATION IS AVAILABLE AT THE RESTAURANT RECEPTION.



STARTERS
& SHARING PLATTERS

FINGER FOOD PLATTER 23:50

Beer battered onion rings, cheddar sticks,
tenders with cajun spices, cheddar new potatoes,
BBO sauce, spicy mayonnaise

MIXED PLATTER BHs
Dry cured sausage from Le Perche, herb-crusted cooked ham,
coppa, comté AOP cheese, raw milk camembert from Normandy,
country-style bread, herb yogurt sauce

MAC'N CHEESE BALLS V 8.

Cheddar sauce

BEER BATTERED ONION RINGS V gEs
0 sauce

CHEESY GARLIC BREAD V gE

Garlic bread with cheddar, emmental, parmesan, parsley

POTATOES CHURROS V 105

Cheddar sauce, parmesan

TEX-MEX CROUSTIES V 1.5

Salsa sauce

CAJUN CHICKEN TENDERS 1.5

Spicy mayonnaise

CHICKEN WINGS 4.5

Ranch sauce

NACHOS V 19.50

Tortilla chips, guacamole, cheddar, jalapefos,
sour cream, salsa sauce

CLUB SANDWICH
& SALADS

CLUB CBA o2.%

Marinated French chicken fillet, bacon, avocado,
free-range egg, salad, coleslaw, French fries

POWER BOWL LITTLE ITALY V 19.5
Herb puntalette pasta, burrata, sun-dried tomatoes,

cherry tomatoes, Roman-style artichokes, Taggiasche olives,
grilled and marinated vegetables, pistachios, pesto vinaigrette

CHICKEN CAESAR SALAD 2l.%

French chicken fillet marinated with lemon and thyme,
parmesan, free-range egg, croutons, cherry tomatoes,
romaine, Caesar sauce

ANGUS BEEF CARPACCIO 23.%

Shavings of aged cheddar, pesto, caper berries, baby romaine
lettuce, French fries

= PUB SPECIALS =

THE INIMITABLE MAC & CHEESE V 19.%0
Macaroni, cheddar, emmental, onions

TANDOORI CHICKEN 2l
Basmati rice, naan bread

VEGETABLE CURRY & COCONUT DAHL & 22.%
Basmati rice, naan bread

BANGERS & MASH 22.5%
Sausages, mashed potatoes, onion gravy

CHILI DOG 22.%

Beef sausage, cheddar, crispy onions,
BBQ and mustard sauce, hot dog bun, chili con carne

CLASSIC FISH & CHIPS 23.%

Battered haddock fillet, tartar sauce, French fries

- FINGER FOOD PLATTER -

THE BUTCHER'’S
~c CORNER -

HALF ROASTED CHICKEN IN HP BROWN SAUCE 23.%

New potatoes with pesto

MIXED GRILL 26.%

Chicken skewers, sausages, shrimp, French fries, corn on the cob,
chimichurri sauce

GRILLED SCOTTISH BEEF SKIRT STEAK PGI 29.%
Béarnaise sauce, French fries, salad
RIB-EYE STEAK (approx. 4009) 39.%0

Béarnaise sauce, French fries, salad

SIDES 6.7

French fries, new potatoes, mashed potatoes, macaroni with cheddar sauce, basmati rice, pesto vegetables, salad

KID’S MENU

UNTIL 10 YEARS OLD

MAIN DISH + DESSERT + DRINK

\/ : vegetarian. @ : vegan. Net prices in euros, VAT and service included. Photos are non-contractual. PDO: Protected Designation of Origin - PGI: Protected Geographical Indication

1750

FOR YOUR HEALTH, ENGAGE IN REGULAR PHYSICAL ACTIVITY. WWW.MANGERBOUGER.FR

= BURGERS =

All'our burgers are avallable
inaveggie version*

v

ORIGINAL ROYAL BURGER 2G50

Ground beef steak, hash brown, smoked bacon,
cheddar, caramelized onions, salad,
burger sauce, grain bun

SPICY CHICKEN BURGER g3t

Crispy spiced marinated chicken, cheddar,
onion compote, spicy mayonnaise, salad,
salsa sauce, brioche bun

PULLED PORK BURGER 24.%
Pulled pork, cheddar, coleslaw, lettuce,
crispy onions, barbecue sauce, brioche bun

CHEDDAR LOVER BURGER 24.%
Ground beef steak, cheddar, onion ring,
salad, burger sauce, brioche bun

TOWER BURGER 26.%
Double ground beef steak, cheddar,
onion ring, salad, burger sauce, brioche bun

Our ground beef steak and French fries are of French origin
ap

PUB DESSERTS

WARM CHOCOLATE COOKIE 9.%

Half-baked chocolate chip cookie, vanilla ice cream

FRENCH CREME BRULEE WITH BOURBON VANILLA 9.5
HOT BROWNIE 9.5

Pecan brownie, vanillaice cream, chocolate sauce, salted butter
caramel with Guérande sea salt, whipped cream

CHOCOLATE BAILEYS © SUNDAE 10.5°

Chocolate mousse, Baileys mascarpone cream, toasted hazelnuts

+ WARM CHOCOLATE COOKIE -

LEMONADE 25 c| 5.9
Lemon, apple, agave, lime

RASPBERRY LEMONADE 25 ci 5.9
Lemon, agave, raspberry, basil

COCA-COLA, COCA-COLA ZERD 33ci 5.2
FANTA, SPRITE 25¢ 5.2
0ASIS, ORANGINA 25ci 5.2
FUZE TEA PEACH ou MINT LIME 25 ci 5.2

ORGANIC JUICES AND NECTARS ‘JUS DE REVE® 25c1 5.2

Orange juice, apple juice, pineapple juice, tomato juice, apricot nectar

4
SOFT DRINKS

RED BERRY TIRAMISU 1.

Blueberry compote, whipped cream

CHEESECAKE 11.™

Toffee caramel with pecans, whipped cream

RED BERRIES PLATE 11.%°

Hibiscus syrup, yogurt ice cream

SUNDAES

¢ OR 3 SCOOPS

Ice Cream: Vanilla, chocolate, yoghurt
Sorbet: Mango, raspberry, lime

RASPBERRY MELBA SUNDAE

Vanillaice cream, raspberry sorbet, red fruit compote
and fresh raspberries, whipped cream, flaked almonds

COOKIE DOUGH ©

6.0/ 9.0

Cookie Dough ice cream, cookies, salted butter caramel
with Guérande sea salt, chocolate sauce, whipped cream

EXTRA : WHIPPED CREAM 2.

FEVER-TREE SPARKLING PINK GRAPEFRUIT 20|
FEVER-TREE PREMIUM INDIAN TONIC WATER 20 ci

FEVER-TREE PREMIUM GINGER BEER 20ci
RED BULL 25ci
PERRIER 33ci

VITTEL
S.PELLEGRIND

HOT DRINKS

IRISH COFFEE 8.5
Organic Massaya espresso, Jameson Irish whisky,
cane sugar and whipped cream

MASSAYA DRGANIC ESPRESSO, 3.8
SOLELA DRGANIC & FAIR TRADE DECAF

VIENNESE COFFEE 5,10
CAPPUCCIND, LATTE MACCHIATD 5.2
CARAMEL OR VANILLA LATTE MACCHIATO 5.5

HOT CHOCOLATE
VIENNESE HOT CHOCOLATE
CHAI LATTE, MATCHA LATTE

TEAS & INFUSIONS FROM COMPTOIR RICHARD

Green teas: mint, jasmine
Black teas: Darjeeling, Earl Grey, Breakfast
Infusions: verbena, lime blossom and mint,
organic red berry rooibos

All our hot drinks can be ordered made with Oatly oat milk at no extra charge.

*Except the Tower Burger. All of our eggs come from free-range farms. Our customers can request free drinking water.
To reduce food waste, doggy bags are available (except for raw meat, raw fish, and raw eggs).
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