
 

 
« It’s around a table that friends enjoy the happiness of being together » 

 

 COCKTAIL 
Cocktails with alcohol | 7 à 25cl 

 

Cuba Libre Rum, Citron vert, Coca Cola | 10€ 
Margarita  Tequila, Cointreau, Jus de citron vert | 10€  

Tequila Sunrise Tequila, Jus d’orange, Grenadine | 10€ 
Pina colada Rum, Jus d’ananas, Crème de noix de coco | 12€ 

Orgasme Vodka, Menthe Fraiche, Sirop de Fraise, Jus de Cranberry | 12€ 
L’Expresso Martini Vodka, Liqueur de café, Expresso, Sirop de sucre | 12€ 

Mojito Rhum Blanc, Citron Vert, Eau Gazeuse, Menthe Fraiche | 10€ | +2€ Champagne 

Bellini/Mimosa/Rossini  Champagne, sirop de pêche, d'orange, de fraise| 12€ 
Sex on the Beach Vodka, Liqueur de pêche, Grenadine, Jus d’orange, Jus de Cranberry | 11€ 

Bloody Mary  Vodka, Jus de tomate et assaisonnements, Jus de citron | 10€ 

Caipiroska/Caipirinha Vodka| Cachaça, Citron vert, Sucre blanc | 10€ 
Cosmopolitain Vodka, Cointreau, Jus de citron vert, Cranberry | 10€ 

Gin Fizz Gin, Jus de citron, Perrier, Sucre de canne | 10€ 
Apérol Spritz Apérol, Prosecco, Eau gazeuse | 10€ 
Daiquiri Rum, Jus de citron vert, Sucre de canne | 10€ 
Moscow Mule Vodka, Ginger Beer, Citron vert | 12€ 

 
 

 MOCKTAIL 

Cocktails without alcohol | 7 à 25cl | 8€ 
 

 

Virgin Mojito Citron Vert, Eau Gazeuse, Menthe Fraiche 

Babayaga Crème passion, Crème de mangue, Citron, Jus de Cranberry 

Soleil d’Orient Purée de litchi, Jus d’orange, Jus de Pomme, Jus de Citron 
Mango Paradise Jus de pomme, Crème de Mangue, Citron, Jus de Pamplemousse 

Filtre d’Amour Crème Passion, Crème de Fraise, Citron, Jus de Cranberry, Jus de Pomme 
Virgin Sex on the Beach Grenadine, Jus d’orange, Jus de Cranberry, Sirop de Pêche 

 
Alcohol abuse is dangerous for health |  TTC prices in € | Taxes and services included 



GIN 

Gordon’s Angleterre 4cl 6 
Bombay sapphire Angleterre 4cl 9 
BM Gin France 4cl 10 
Silent Pool  Angleterre 4cl 11 
 

TEQUILA 

San José Mexique 4cl 6 

Silver Patron Mexique 4cl 12 

Tequila 123 anejo Mexique 4cl 16 
 

COGNAC 

Hennessy VS France 4cl 10 

Hennessy XO France 4cl 25 

Fanny Fougerat Laurier d’Apollon VO 4cl 12 
 
 

EAU DE VIE / CALVADOS 

Poire, Mirabelle Marc de Garlaban France 4cl 8 
Père Magloire VSOP 4cl. 8 

Poire prisonnière Ogier       4cl. 10 

ARMAGNAC 

Janneau Distillerie 12 ans France 4cl 12 
 

Fernet-Branca, Jägermeister  4cl  8 
Genepi, Grappa, Sambuca  4cl 8 
Grand-Marnier, Cointreau  4cl 8 
Panaché / Monaco 25cl 5 
Kronenbourg (1664)bouteille 33cl 7 
Heineken bouteille 33cl 7 
Desperados bouteille 33cl 7 
Corona bouteille 33cl 7 
biere de monaco ambrée 33cl 7 
Pression Mutzig - sirops + 0.50€ 25cl 5 
Pression Mutzig - sirops + 0.50€ 50cl 9 
+ 
 

L’ANTRE POTES 
 
 

APERITIF  
 

Pastis / Ricard - sirops + 0.50€  4cl 5 
Martini Blanc / Rouge   6cl 5  
Campari 6cl 5 
Porto Rouge/Blanc  12cl 6 
Kir Cassis / Mûre / Pêche 16cl 6 
Kir Champagne    16cl 12 
Americano Cocktail 7cl 8 
Negroni 7cl 10 
Malibu, Suze, Whisky  4cl 6 
Amaretto, Kahlua, Baileys  4cl 6 
Limoncello, Get27  4cl 8 
 

ALCOHOLS 
 

WHISKY 

Jack Daniels Tennessee 4cl 10 
Chivas Regal 12 ans Ecosse 4cl 10 
Kensei Japon 4cl 12 
Glenturret 10 ans Peat Smoke 4cl 15 

Black Bull 21 ans Ecosse 4cl 24 
 
RUM  

Havana 3 Ans Cuba 4cl 6 
Havana  7 Ans Cuba 4cl 11  
Diplomatico Reserva Venezuela      4cl 8 
Gold of Mauritius Île Maurice 4cl 9 
Compagnie des Indes Latino 4cl 11 
Compagnie des Indes 17 Ans Florida 4cl 21 

El Dorado 21 ans Guyana    4cl 29  
 
VODKA 

Russian standard Russie     4cl 6 

Belvedere Pologne 4cl 11 
Grey Goose France 4cl 9 
Crytal Head Canada      4cl 9 
 

Alcohol abuse is dangerous for health | TTC prices in € | Taxes and services included 



L’ANTRE POTES 
Restaurant 

 

STARTERS 
 

Onion soup 
Onion soup with crouton, 
 melted gratin cheese 

14  Fresh Bowl Salmon or Chicken 
Marinated salmon or teriyaki chicken 
 tomatoes, radish, avocado, edamame wakame, 
quinoa and soy sauce 

25 

charcuterie & cheese platter 25  Goat cheese salad 
goat cheese, mesclun salad, tomatoes, dried figs and 
bacon 

19 

Chicken César salad 
Crispy chicken, césar sauce, Grana 
Padano, roma salad 

21  Beef tartare 
Traditional beef tartare with fresh french fries & mesclun salad 

20 

Roasted camembert, bread, mesclun and raw ham 23 

 

PASTA 
 

Chef's lasagna 
Chef's beef lasagna - mesclun 

21  Chorizo & garlic spaghetti 
Garlic, shallot, tomato sauce 

24 

Beef stew with gnocchi 
 

24  Truffle risotto 
Truffle creamy risotto with italian cheese 

28 

 

 
Child menu 12€ 

Specially cooked for our young picky little eaters, 
offer them a king’s feast ordering our child menu now! 

 

 

 TTC prices in € | Taxes and services included 



L’ANTRE POTES 
 

BURGERS 
 

Cheese Burger 
Steak black Angus, cheddar,  
tomato, pickles, secret sauce 

21  Avocado Burger  
Steak black Angus, guacamole, cheddar, 
tomato, crispy onions, pickles, secret sauce 
 

24 

Chicken Burger                               
Chicken tenders, cheddar, tomato, 
candied onions, pickles, secret sauce 

22  Double "Potes" 
Double Black Angus steak, cheddar, 
red onions, tomato, pickles, secret sauce 

29 

Fresh French Fries     
Extra portion of fresh French fries 

6  Additional Steak  
Black Angus 

+8 

 

All our burgers are served with brioche bread and fresh French fries 
 

PINSA 
 

Marguerita 
Tomato sauce, cow’s milk mozzarella, 
olives, origano 

13  Burrata  
Tomato sauce, cow’s milk mozzarella, 
tomatoes, ham, burrata di bufala, basil 

21 

Regina  
Tomato sauce, cow’s milk mozzarella, 
fresh mushrooms, cooked ham, olives, 
origano 

16  Salmon 
Cream, smoked salmon, cow’s milk  
mozzarella, chive 

18 

Goat cheese, honey 
Cream, cow’s milk, mozzarella, goat 
cheese, honey 

19  4 Cheeses 
Tomato sauce, cow’s milk mozzarella, 
 goat cheese, blue cheese, Emmental 

17 

spianata  
Tomato sauce, cow’s milk mozzarella, 
spianata picante (sausage), ricotta, olives 

17  Vegetables 
Tomato sauce, cow’s milk mozzarella, 
seasonal vegetables 

17 

Truffe 
Truffle cream, cow’s milk mozzarella 
truffle carpaccio Tuber aestivum,  

Fleur de sel – mesclun 

 

32  Extra topping 
Price based on topping  
served from 3 to 15€ 
 

1 Pinsa for 2 persons  

3/15 
 
+4 

 

 

TTC prices in € | Taxes and services included 



L’ANTRE POTES 
Restaurant 

 

MEAT & FISH 
 
 
 
 

Beef rumstek 
bearnaise sauce, fresh french fries, 
 mesclun salad 

29 

lentil with perugine 
 perugine  sausage with lentil 

28 

Veal « blanquette way » 
pilaf rice 

39 

Tajine style chicken 
Chicken with olives and candied lemon 

27 

 
 
 
 
 
 
 

 

DESSERTS 
 

Essentials 
Dessert of your choice 
Chocolate mousse* - Panna cotta* - Tiramisù 

9  Cheese plate    
Cheese and mesclun 

12 

Desserts of the day 
Dessert according to the inspiration 
of our pastry chef 

10  Gourmet coffee  
Coffee or tea and sweet delights 
 

Champagne and its sweet delights 

 
10 
14 

Scoop of ice cream | 3,50 
Vanilla, chocolate, coffee, mint -chocolate, salted butter caramel, strawberry, 

 lemon, passion fruit 
 

Ice cream coupe | 10 
 Dame Blanche, Tutti Frutti, Banana split 

 

Ice cream coupe | 12 
Colonel, Coteau glacial 

*  

TTC prices in € | Taxes and services included 

Sea bream fillet  
Oven cooked sea bream fillet, olive oil, 
fried vegetables 

26 

Salmon escalope  
Salmon escalope à la plancha 
citrus cream, pilaf rice & fried vegetables 

23 

Crispy spicy large shrimps 24 

Any change of topping  3 

Extra portion 
Fresh French fries, Fried vegetables,  
mixed salad, mashed potatoes 

6 

 

Meat origin: France, Ireland, Holland, 
Germany, Italy, Belgium 



Jus de Fruit  25cl 4,20 
Orange, Abricot, Ananas, Pomme, Tomate 
Jus de Fruit Frais Orange ou citron  20cl 6,00 
Limonade  25cl 4,50 
Sprite 25cl 4,50 
Sanbitter San Pellegrino         10cl 4,00 

Eau minérale / gazeuse 75cl 6,00 

L’ANTRE POTES 
Restaurant 

 

HOT DRINKS 
4 à 12 cl 

 

Café 
Expresso 1,90 

Noisette 2,20 

Café Américain 3,00 

Grand Crème 3,50 

Cappuccino 3,90 

Chocolat  

Chocolat Chaud 4,50 

Chocolat Viennois 
 
 

6,00 

COLD DRINKS 
4 à 33 cl 

 

 
Coca-Cola, Zéro                     33cl 4,50 
Fanta / Orangina   25cl 4,50  

Ice Tea Pêche 25cl 4,50 
Perrier  33cl 4,50 
Schweppes Tonic / Agrumes 25cl 4,50 
Diabolo     25cl 4,50 
Sirop Grenadine / Pêche / Orgeat 4cl 2,50 
Menthe / Fraise / Citron 

 

 
 
 

 
 
 
 
 
 

 TTC prices in € | Taxes and services included 

Irish Coffee 12,00 

Thé 4,00 
Citron 
Fruits Rouges 
Menthe 
Earl Grey 
Caramel 

 

 

Infusion 

 

4,00 
Tilleul 
Verveine  
Camomille 

 

 

If you want to avoid surprises, you have to know that our Chef uses 
allergens, gluten, shellfish, eggs, fish, peanuts, soy, milk, nuts, 

celery, mustard, sesame seeds, sulphites. 

Any allergy? Please let us know before ordering! 
 

Végétarien vegetarian 

Sans gluten Gluten-free   

Pimenté Spicy 

Porc Pork 

 

 

    


