
HO T DRINKS
 Coffee 4 Teas Mariage Frères  8
 Decaf 4    Sultane Breakfast Tea ∙ Earl Grey
 White Coffee 7    Orange Pekoe Ceylan ∙ Fuji-Yama
 Double coffee 7    Darjeeling Himalaya
 Hot chocolate 8    Jasmin Mandarin ∙ Marco Polo 
 Vienese Chocolate 8.5    Opera fruity & vanilla green tea
 Vienese Coffee 8.5 Infusion  8      
 Cold milk 6    Linden ∙ Linden-mint ∙ Verbena
 Rum Grog 10    Mint ∙ Verbena-mint ∙ Chamomile
 Irish Coffee 12 Fuji-Yama green tea with 
 Cappucino 8 fresh mint  8

WATER  &  SODA
 Vittel 25cl 7 Lemonade 25cl  7
 Perrier 33cl 8 Fanta 33cl  8
 Coca Cola - Coca Zero 33cl 8 Sprite 33cl  8
 Orangina 25cl 7 Fever Tree Tonic 20cl  8
 Ice Tea 25cl 8  Fever Tree Ginger Ale 20cl 8

FRUIT  JUICE  &  NECTAR  2 5 c l

	 Orange	∙	Pineapple	or Apricot   7.5

 Passion Fruit or Apple    7.5

 Pink Grapefruit or Cranberry    7.5

	 Guava	∙	Banana	∙	Tomato	or Strawberry  7.5

 Squeezed fruit juice	:	Orange	∙	Lemon	or Pink Grapefruit 8.5

MILKSHAKE 	BAR 	 (from 3 to 7 p.m)

 Toblerone Milkshake 13 Oreo Milkshake  13

DRAUGHT	BEER 	 	  2 5 c l  5 0 c l

	 Heineken	∙	Panaché	 	 	 7	 13
	 Tango	∙	Monaco	 	 	 8	 14
 Affligem Abbey   8 15

BOTTLED	BEER 	& 	C IDERS
 Heineken - Holland (25cl)    9
	 Pelforth	Brune	-	France (33cl)    9
 Hoegaarden - Belgium white beer (33cl)   9
 Corona - Mexico (33cl)    9
	 Organic	cider,	Le	Coq	Toqué	-	France (33cl)  8
 Alcohol free : 1664 - Blond beer (33cl)   9

APERITIFS
 Martini red or white 8 Americano  14
 Campari 8 Glass of champagne
 Porto red or white 8  Louis Roederer (white) 20
	 Ricard	∙	Pastis	51	∙	Suze	 8	 	 Billecart Salmon (rosé) 24
 Kir with white wine 8 Royal Kir champagne Roederer 21

W HISKEY
	 J&B	 10	 Glennfidish Triple Oak 16
	 Monkey	Shoulder	∙	Jack	Daniel’s	12	 Nikka	from	the	Barrell	 21
 Chivas 12ans 15 Lagavulin  22
	 Johnnie	Walker	Black	Label	 12	 Bourbon	Jim	Beam	 	 14

VOD KA -  RUM  G IN  -  TEQUILA
	 Vodka	Absolut	 12	 Gin	SAB’s	 	 12
	 Vodka	Grey	Goose	 15	 Gin	Bombay	Sapphire	 12
	 Rhum	Diplomatico	 15	 Gin	Hendrick’s	 	 15
 Rhum Plantation XO 19 Tequila Patrón Silver  19

L IQ UEUR
 Manzana Verde Vedrenne 8 Grand Marnier  11
 Limoncello 11 Cointreau  11
	 Grappa	Nardini	 14	 Bailey’s	 	 11
	 Get	27	green	∙	Get	31	white	 11	 Amaretto	 	 11

DIGE STIVE
 Cognac Camus V.S.O.P. 16 Mirabelle Miclo  12
 Cognac X.O. Delamain 22 Vieille prune de Souillac 15
	 Bas-Armagnac	Laubade 25ans 21 Poire Williamine Morand 19
	 Calvados	Boulard	 14	 -

HEALTHY  &  DETOX

Carrot juice  13
organic, fresh

Green Doctor  15
apple, mint, cucumber, lime, spinach, kale

 GLASS OF WINE   12c l       18c l

 Pink Minuty Prestige - Côtes de Provence 10 15
 Pink Bandol	- Château Romassan 13 19.5

 -
 White Chablis - (Savary) 9.5 14.5

 White Pouilly	fumé	- (Ladoucette) 12 18
 White Chardonnay	Bourgogne	- Millebuis 8.5 13
 White Sauternes - Château Briatte 12 18
 -
 Red Brouilly	- Corcelles 7.5 11.5

 Red Sancerre - (Jolivet) 12 18
 Red Chassagne Montrachet - Côte de Beaune 13.5 20
 Red Côtes du Rhône - (E.Guigal) 8 12
 Red Château	Bourdieu	Vertheuil	- Haut Médoc 7.5 11.5

 Red Héritage	de	Chasse-Spleen	- Haut Médoc 12 18
 Red Baron	de	Brane	- Margaux 14 21

COCKTAILS
Spritz  14

prosecco, aperol, fresh orange slices

Pornstar Martini  16
vodka, fruit de la passion, vanille, prosecco

Chambord  16
chambord, red fruits puree, lime, prosecco

Mojito  16
havana rum, lime,

fresh mint, cane sugar, soda

Expresso Martini  16
vodka, kahlua, coffee, cane sugar

Moscow Mule  16
vodka, ginger beer, lime

alcohol-free
Sunset  13

lemonade, mashed red fruits, lime

Not Tonight  13
orange, pineapple, passion fruit, grenadine

Virgin Mule  13
ginger beer, cucumber, mint, lime

L E  C O Q
D R I N K S

Glass capacity : aperitifs 8cl - whiskey-alcohol-liquor 4cl - anis 2cl - wine 12/18cl - champagne 12cl - water 25cl - soda 25/33cl - fruit juice 25cl
Net prices in euros, service included - Checks are not accepted
Your opinion is important to us : contact@restaurantlecoq.fr


