Qur dishes are HOMEMADE, excepted
our sauces, thai sauce, and assiette apéro.

We ,manufacture our desserts, zucchini cake
and terrine in our own bakery

LA

4-6 Place Emile Cresp
92120 Montrouge
0146120893

DRAFT BEER

UINCAILLERIE
ENERALE

FIND-QUTTHE CHEF’S CHOICE OF THE DAY

BEER BOTTLES

25CL 50CL
, OUR CRAFT BEER, 100% BIO & 100% MADE IN FRANCE
SILVER OR PANACHE OR MONACO 4.50 8.00 ‘ : : :
. YVONNE 33cl craft beer «Ma Petite Francaise», Pils BIO, gluten free 8.00
BEER OF THE MONTH : ask to your waiter 5.00 9.00
DENISE 33cl craft beer «Ma Petite Frangaise», IPA white BIO 8.00
CHOUFFE belgium lager 5.00 9.00
CHIMAY DOREE Beer pale trappist ale from Belgium 5.00 9.00 DESPERADOS 33c| 7.00
: CHOUFFE BRUNE 33c! 8.00
RIMBERGEN bel I . . :
G c SR 200 SHI Dark belgian beer (fruity and spicy, lightly caramelized)
BLANCHE 1664 french white beer 5.00 9.00 CHOUFFE CHERRY 33c| 8.00
DEMORY PARIS IPA indian pale ale 5.00 9.00 Red belgian beer (cherry, almond and red fruits)
PiCON BIERE 5.50 9.50 (111)]‘1 l{q CIDER BRUT APPIE 33cl 6.90
/ 4528\ CIDER ROSE APPIE 33c| 6.90
»
JEROS GOURMANDS
APEROS G MAND¢
MOZZARELLA STICKS (10 PIECES) 9.00
TAPAS DUQG mozzarella sticks, deep friend cheesy jalapefios , fried camembert , chicken crispies and 15.50
fried Torpédo shrimps, andalusian et barbecue sauce
PLANCHE FROMAGERE Saint-Marcellin IGP from maison Rochas, refined Comté 6-8 months, Cantal 15.80
CAISSE A OUTILS ham and cheese board : 16.00
crust paté, Sapanish ham (16-month matured), dry sausage, terrine, Saint-Marcellin IGP from maison Rochas
b\ rpv
MEAT1
b\ Y
BEEF RIBSTEAK 320G Roquefort sauce, boiled potatoes 25.00 l‘ lb ll
s BOEUF BOURGUIGNON 17.00 HALF-COOKED TUNA WITH SESAM SEEDS 18.90
Homemade purée sweet Teriyaki sauce with sesam oil, served with zucchini cake
@MARINATED LAMB SKEWER Mediterranean spices, barbecue sauce with 18.80 FISH OF THE DAY please refer to our blackboard
smoked spices, Boulghour Pilaf
SALADS
CHICKEN SUPREME COOKED AT LOW TEMPERATURE 18.00 [N 1 J.[ (N
\ pleurotus cream, homemade purée CQBB SALAD | 17.80
»\/\yLOMO DE GIRONA chorizo cream, homemade purée 17.50 Mixed green salad, breaded chicken, Roquefort cheese, egg, bacon,
tomato, avocado
CHEF’S BURGER: please refer to our blackboard, XXL version (double steak) +3€ CHICKEN BowlL 15.50
BURGER DU QUINCAILLIER XXL version (double steak) +3€ 16.80 crispy chicken, lentils salad, julienne vegetables, feta, radish, salad and
bun, beef, candied onions, tomatoes, Cheddar, Chef’s burger sauce, French fries citrus juice with ginger
and mixed green salad SALMON BowL 17.50
BEEF TARTARE French fries and mixed green salad 16.00 gravlax salmon with star anise and Timut pepper, salad, trio of quinoa,
vegetables, grapefruit, avocado, peanuts and thai spicies dressing
14 WAl N\ T ANDALOUSE TATIN 17.80
‘ I‘J(,]‘J lj‘l{lj‘h b Roma tomato tarte tatin, Provence herb shortbread, Spanish ham
ROMA TOMATO TARTE TATIN 16.00 (1&-30;\? m:tgrfciz, balsamic vinegar, honey, Pugliese Burrata, salad
Provence herb shortbread, balsamic vinegar, honey, Pugliese Burrata, a uttie vinaigrette
mixed salad and truffle vinaigrette
N THE GO
ROASTED CAMEMBERT 15.00 \ LU
i ions, ill tat d mixed lad )
crispy onions, grenatties potatoes and mixed green saia CROQUE MONSIEUR french fries and mixed green salad 13.50
VEG.IETABLE CURRY with coconut milk rice and chickpeas confit with 16.80 CHICKEN FAJITAS 15.00
paprika corn, salad, Cheddar, spicy marinated chicken, guacamole and piquillos,
@VEGETARIAN BURGER Halloumi snack a la plancha, cocktail sauce, 17.50 red onions, avocado and mixed green salad
> \ Cajun spices, marinated zucchini with oregano, fries and salad & GOAT'S CHEESE TARTINE 17.50
@EGGPLANT PARMIGNIANA mixed green salad 16.00 ”" French toast BIO rubbed with garlic, warm goat's cheese, tomatoes, walnuts
and small potatoes
YN EY TRVEY
])]4‘ bbl‘a l{ l b NORWEGIAN AVOCADO TOAST 18.00
Toasted organic bread, guacamole, poached egg, gravlax salmon with
Please refer to our blackboard or QR code starred anise
SAINT-MARCELLIN IGP DE LA MAISON ROCHAS (cow milk cheese) 7.00 - INT
mixed green salad and walnut oil l(l])b Nll‘al\ lJ (UNDER 12 YEARS OLD)
NUTELLA TIRAMISU 7.50 _ _ _
C . . . . 2.80 Small croque-monsieur Or chopped steack Or crispy chicken
HEESECAKE with mango coulis or red fruit coulis -80 and homemade Erench fries
MOLTEN CHOCOLATE CAKE with custard 7. + one scoop of ice cream OF one cookie + small fresh beverage
+ one scoop of vanilla ice cream 9.30
el pearand chocae .o ARTISANAL ICE CREAM
AUTUMN VERRINE apple, salted butter caramel, crumble, 8.00
vanilla mascarpone mousse ICE CREAM CUP OF THE DAY : please refer to our blackboard [
SWEET CHESTNUT CAKE chocolate sauce 7.50 DAME BLANCHE vanilla ice cream, Chantilly and chocolate sau B/ 8.50
CAFE GOURMAND CAFE LIEGEOIS coffee and vanilla ice creams, espresso and Chanti ;  8.50
- Espresso, decaffeinated, americano sgg CHOCOLAT LIEGEOIS vanilla, chocolate ice creams, chocolate sauce, Chantilly  8.50
- With another hot beverage 9 2 SCOOPS vanilla, Chocolate, Coffee, Mango, Raspberry, Strawberry, lemon 7.00

Net prices - service included




DRINKS MENU
BREAKFAST FORMULE WHITE WINE

CROISSANT OR COOKIE, TOASTS AND ORANGE JUICE @ va4ct v.21ct PicH.46cL/BTL.75CL
- espresso, decaffeinated, americano J’ = 7.80 VAL DE LOIRE .
- with another hot beverage %@J T 8.50 PouiLLy FUME AOC, bomaine Les Chaumes 6.90 9.80 22.50 36.00
HOT BEVERAGES e

4 4 1 | 3 V1N ALSACE AOP, Gewurztraminer, Hans Schaeffer 5.80 8.60 19.20 29.50
ESPRESSO, DECAFFEINATED 2.30 | ANGUEDOC-ROUSSILLON AND SOUTH WEST
EXPRESSO WITH A DASH OF MILK 2.50 CHARDONNAY PAys p'OcC IGP, 4.70 7.40 15.50 23.50
CoFFEE + COOKIE 3.80 Oriolus, Pierre Jean Larraqué
DOUBLE ESPRESSO, COFFEE WITH MILK 4.60 COTES DE GASCOGNE IGP, 5.00 7.60 16.70 27.00
CHOCOLATE 4.60 Domaine du Tariquet
CAPPUCCINO, VIENNOIS CHOCOLATE OR 5.20 COTES DE GASCOGNE IGP, (SWEET) 5.50 8.20 18.00 29.00
CHAT LATTE 20cl 1.00 «Premieres Grives», Domaine du Tariquet
TEAS AND INFUSIONS 4.50  BOURGOGNE
Black Teas Breakfast, Almond, Earl grey, Red fruits, Vanilla, Caramel PETIT CHABLIS AOC, Domaine Millet 6.90 9.80 22.50 36.00

Green Teas Sencha, Détox BIO, Jasmin, Mint
Theine-free Teas : Spiced Rooibos Infusions Chamomile or Verbena

RED WINE

pF A \g A A
{CONFORI1 |
(!)U l“‘ /X l oo A 5 5.50 FAVOURITE OF THE MOMENT
HAI LATTE 20cl Hot milk foam and black tea with spices \; . . PERIGORD IGP «LES GOUYATS», Dubard family 5.90 8.90 19.50 30.00
HOT CHOCOLATE WITH MARSHMALLOWS 20c! AN 7.00 Gourmet red fruit aroma, generous palate. A journey through the Périgord...
APPLE JUICE WITH CINNAMON 20c! _ 737 . 6.50
(VY ' 6 LANGUEDOC-ROUSSILLON AND SOUTH WEST  v.14cL V.21cL PIcH.46CL BTL.75CL
CINNAMON MULLED WINE 20c! % ¥ PR .50 ;
GROG 20c| & 8.00 Pic SAINT LouP AOP, Lambrusques, Esprit Sauvage 6.20 9.30 20.00 30.30
C & .
: MALBEC POURPRE, Chateau La Grézette, Cahors 5.50 8.20 18.00 29.00
8
IRISH COFFEE, BAILEY’S COFFEE, FRENCH COFFEE 20c! .00
. —— . RHONE VALLEY
( J()( p l( l j‘ll Jb COTES DU RHONE AOP, Domaine La Guintrandy BI0 5-00 7.60 16.70 27.00
SAINT-JOSEPH AOC, Les Vins de Vienne 8.70 13.00 33.00 48.00
CLASSIC MOJITO 18cl rum, fresh mint, lime and cane sugar 8.50 ] !
plain, strawberry, raspberry or passion fruit BEAUJOLAIS ET BOURGOGNE
MOJITO FOR 2 30c! plain, strawberry, raspberry or passion fruit 15.00 BRoUILLY AOP, Fernand Laroche 5.50 8.20 18.00 29.00
APEROL SPRITZ 25c| Apérol, prosecco and sparkling water 9.00  BOURGOGNE COTE CHALONNAISE AOC, Millebuis 5.80 8.60 19.20 29.50
LEMON SPRITZ 25¢l limoncello, prosecco and sparkling water 9.00

LOIRE VALLEY

MONTROUGE SPRITZ 25c| elderberry liqueur Marie Brizard, peach cream, prosecco 9.00
SAINT NICOLAS DE BOURGUEIL AOP, La Gardiere 5.50 8.20 18.00 29.00

and sparkling water

Moscow MULE 25cl Vodka, ginger beer «La French» and lime 9.00  BORDELAIS
COINTREAU N’EN FAUT 25¢cl Cointreau, pineapple juice, orgeat syrup, lime, basil 8.50 MEDOC AOC, Chateau La Douce, Yves Glotin 5.90 8.90 19.50 30.00
CAIPIRINHA 4cl cachaga (Aguacana), cane sugar and lime 8.00 | ALANDE DE POMEROL AOC, Chiteau Bel Rose, YvesGlotin 8.70 13.00 33.00 48.00
ROUGE DESIR 18cl vodka, raspberry puree, lemon, basil and cranberry juice 8.50 Grand vin de Bordeaux
T1 PUNCH 4cl rum, cane sugar and lime 8.00 SPANISH
‘l ()(1 l(rl‘ ‘ll q RIOJA Navajas 5.00 7.60 16.70 27.00
I y, / AN
VIRGIN MOJITO 18cl lime, fresh mint and sparkling water 7.00
Plain, StraWberryr I’aspberry and paSSion fruit l{()ql’? “II\TI“
AQUALEMON 25c| lemonade, lemon juice and mint syrup 6.50 Ay E4 1 4 V.14CL V.21CL PICH.46CL BTL.75CL
Y ADU SOLEILET D:L’ANANAS 25cl pineapple juice, orgeat syrup, lime, basil 7.00 CORSE IGP, Terra Ortolo 4.70 7.40 15.50 23.50
VIRGIN ROUGE DESIR 18cl raspberry purée, lemon, basil and cranberry juice 7.50 COTES DE PROVENCE AOP, Chateau St Esprit 5.00 7.60 16.70 27.00
BANANA 25cl mango, banana and strawberry juices 7.00  CcHTES DE PROVENCE AOP. M DE MINUTY 8.50 12.80 32.00 45.00
N Y @ N | AR BN Q) A | TEYEY
‘RESH BEVERAGES MINERAL WATER
l 4\ 4 A 1 Faa )\ INKY 1 4 1 4 50cL  100cL
HOMEMADE LEMONADE 33cl 6.00 | VITTEL, BADOIT, SAN PELLEGRINO 4.80 5.80
SQUEEZED ORANGE JUICE 14cl, OR SQUEEZED LEMON JUICE &cl 5.20 (‘ll “ll’ ‘(‘\Tl? ‘\Tl) ql) ‘l{l‘l l\T(‘
LEMONADE plain, grenade or lemon 33cl 4.80 J j l 1 ]1 4 1 l N 1 4 l ) |
DIABOLO (draft) 25cl 4.50 v.12CL V.21CL BTL.75CL
GINGER BEER «La French» BIO and 100% made in France 25cl 4.80 CHAMPAGNE CHARLES MIGNON BRUT Premium Reserve 11.00 19.00 68.00
PERRIER, COCA CoLA, CocA COLA ZERO 33cl 5.00  PROSECCO 6.00 10.00 30.50
ORANGINA, SCHWEPPES, CITRUS, FUZE TEA, SPRITE, FANTA 25c 4.80
VITTEL (with or without syrup) 25cl 4.30 S l’ l l{l'l‘s I‘Nl) “r ll l S l(l ]E S
APRICOT, MANGUO, STRAWBERRY AND BANANA JUICES 25cl 4.80
ORANGE, GRAPEFRUIT, PINEAPPLE, TOMATO OR APPLE JUICE 25c| 4.80 LIMONCELLO, GET 31, GET 27, BAILEYS, AMARETTO, COINTREAU 4c| 7.00
COGNAC, ARMAGNAC, CALVADOS 4cl ; 8.00
'Y N R e dve NI
j‘l I‘Jl{l l ll‘ b RHUM Diplomatico 4cl o\ v o 3 9.50
VIR /4 NN
illi 3|\ ' 8.00
KIR with Tariquet wine, Cotes de Gascogne IGP 14cl 5.50 zIEILLE PRL.'NE_' POIRE V\;llllams]4cl N . 6.8
ROYAL KIR WITH CHAMPAGNE 12ci 11.50 ODKA (Sobieski), RHUM {-\INT AME-S, GIN (HTK), TEQUILA (Los Tequila) 4cl 6.80
blackcurrant, blackberry, peach, blueberry, raspberry, cherry NIKKA FROM THE BAREL (japanese whisky) 4cl 11.00
RICARD, PASTIS 2cl 4.20 BUSHMILLS ORIGINAL (irish whisky) 4cl VIS Xy 9.80
HOMEMADE AMERICANO 10c| 2.50  CHIVAS,LAGAVULIN 16 ANS, CARDHU 12 YEARS 4c X L«k ‘;;,f 9.80
MARTINI, CAMPARI, LILLET, PORTO, SALERS 5c! 4.50 JACKDANIEL’S 4cl [ 8 8.00

Y

AVEZE, FERNET BRANCA 5c| 450 CUTTYSHARK, 4cl 7.00




