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Silver or Panaché or Monaco
Beer of the month :  ask to your waiter

Chouffe belgium lager

Chimay Dorée Beer pale trappist ale from Belgium

Grimbergen belgium lager

Blanche 1664 french white beer

Demory Paris IPA indian pale ale

Picon Bière

DRAFT BEER BEER BOTTLES

Cider brut Appie 33cl

Cider rosé Appie 33cl

4-6 Place Emile Cresp
92120 Montrouge
01 46 12 08 93

Our dishes are homemade, excepted 
our sauces, thaÏ sauce, and assiette apéro.

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

Find out the Chef’s choice of the day

Our craft beer, 100% Bio & 100% made in france

Yvonne 33cl craft beer «Ma Petite Française», Pils BIO, gluten free

denise 33cl craft beer «Ma Petite Française», IPA white BIO

Desperados 33cl

Chouffe brune 33cl 
Dark belgian beer (fruity and spicy, lightly caramelized)

Chouffe Cherry 33cl
Red belgian beer (cherry, almond and red fruits)

Cobb salad
Mixed green salad, breaded chicken, Roquefort cheese, egg, bacon, 
tomato, avocado
Chicken Bowl 
crispy chicken, lentils salad, julienne vegetables, feta, radish, salad and 
citrus juice with ginger 
Salmon Bowl
gravlax salmon with star anise and Timut pepper, salad, trio of quinoa, 
vegetables, grapefruit, avocado, peanuts and thai spicies dressing 
Andalouse Tatin
Roma tomato tarte tatin, Provence herb shortbread, Spanish ham 
(16-month matured), balsamic vinegar, honey, Pugliese Burrata, salad 
and truffle vinaigrette

Salads 

meat

Apéros Gourmands
Mozzarella Sticks (10 pieces)
Tapas du QG   mozzarella sticks, deep friend cheesy jalapeños , fried camembert , chicken crispies and
fried Torpédo shrimps , andalusian et barbecue sauce

Planche fromagère Saint-Marcellin IGP from maison Rochas, refined Comté 6-8 months, Cantal

Caisse à Outils  ham and cheese board : 
crust paté, Sapanish ham (16-month matured), dry sausage, terrine , Saint-Marcellin IGP from maison Rochas

daily suggestions please refer to our blackboard

fishbeef ribsteak 320g Roquefort sauce, boiled potatoes
Boeuf Bourguignon
Homemade purée

Marinated lamb skewer Mediterranean spices, barbecue sauce with 
smoked spices, Boulghour Pilaf

Chicken supreme cooked at low temperature      
pleurotus cream, homemade purée

Lomo de Girona chorizo cream, homemade purée 

Chef’s burger : please refer to our blackboard,  XXL version (double steak) +3€

Burger du Quincaillier  XXL version (double steak) +3€ 
bun, beef, candied onions, tomatoes, Cheddar, Chef’s burger sauce, French fries 
and mixed green salad

Beef Tartare French fries and mixed green salad

Half-cooked tuna with sesam seeds
sweet Teriyaki sauce with sesam oil, served with zucchini cake

FISH OF THE DAY please refer to our blackboard

Ice cream cup of the day :  please refer to our blackboard

Dame Blanche  vanilla ice cream, Chantilly and chocolate sauce 
Café Liégeois coffee and vanilla ice creams, espresso and Chantilly
Chocolat Liégeois vanilla, chocolate ice creams, chocolate sauce, Chantilly
2 scoops Vanilla, Chocolate, Coffee, Mango, Raspberry, Strawberry, lemon

Saint-Marcellin igp de la maison rochas  (cow milk cheese)
mixed green salad and walnut oil

Nutella Tiramisu
Cheesecake with mango coulis or red fruit coulis
Molten chocolate cake with custard 
+ one scoop of vanilla ice cream
Crumble pear and chocolate
Autumn verrine apple, salted butter caramel, crumble,  
vanilla mascarpone mousse
Sweet chestnut cake chocolate sauce
Café Gourmand 
- Espresso, decaffeinated, americano
- With another hot beverage

Dessert of the day Please refer to our blackboard or QR code

vegetarians
Roma tomato tarte tatin
Provence herb shortbread, balsamic vinegar, honey, Pugliese Burrata, 
mixed salad and truffle vinaigrette

Roasted Camembert 
crispy onions, grenailles potatoes and mixed green salad

Vegetable curry with coconut milk rice and chickpeas confit with 
paprika

Vegetarian Burger Halloumi snack à la plancha, cocktail sauce, 
Cajun spices, marinated zucchini with oregano, fries and salad

Eggplant Parmigniana mixed green salad

ON THE GO
Croque Monsieur french fries and mixed green salad

Chicken Fajitas 
corn, salad, Cheddar, spicy marinated chicken, guacamole and piquillos, 
red onions, avocado and mixed green salad
Goat's Cheese Tartine 
French toast BIO rubbed with garlic, warm goat's cheese, tomatoes, walnuts 
and small potatoes

Norwegian avocado toast
Toasted organic bread, guacamole, poached egg, gravlax  salmon with 
starred anise

kids menu (under 12 years old)

Small croque-monsieur or chopped steack or crispy chicken 
and homemade French fries 
+ one scoop of ice cream or one cookie + small fresh beverage
 

Net prices - service included
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Corse IGP, Terra Ortolo
Côtes de Provence AOP, Château St Esprit
Côtes de Provence AOP, M de Minuty

APERITIFS
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Champagne Charles Mignon brut Premium Reserve 
Prosecco 
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Classic Mojito 18cl  rum, fresh mint, lime and cane sugar
plain, strawberry, raspberry or passion fruit
Mojito for 2 30cl  plain, strawberry, raspberry or passion fruit
Aperol Spritz 25cl  Apérol, prosecco and sparkling water
Lemon Spritz 25cl  limoncello, prosecco and sparkling water
Montrouge spritz 25cl  elderberry liqueur Marie Brizard, peach cream, prosecco 
and sparkling water
Moscow Mule 25cl  Vodka, ginger beer «La French» and lime
Cointreau n’en faut 25cl  Cointreau, pineapple juice, orgeat syrup, lime, basil
Caipirinha 4cl  cachaça (Aguacana), cane sugar and lime
Rouge Désir 18cl  vodka, raspberry puree, lemon, basil and cranberry juice
Ti Punch 4cl  rum, cane sugar and lime

Virgin Mojito 18cl  lime, fresh mint and sparkling water
plain, strawberry, raspberry and passion fruit
Aqualemon 25cl  lemonade, lemon juice and mint syrup
y a du soleil et d’l’ananas 25cl  pineapple juice, orgeat syrup, lime, basil
Virgin Rouge Désir 18cl raspberry purée, lemon, basil and cranberry juice
Banana 25cl mango, banana and strawberry juices

red wine

white wine

rosé wine

Languedoc-Roussillon and South West
Pic Saint Loup AOP, Lambrusques, Esprit Sauvage
Malbec Pourpre, Château La Grézette, Cahors

Rhône Valley
Côtes du Rhône AOP, Domaine La Guintrandy BIO
Saint-Joseph AOC, Les Vins de Vienne

Beaujolais et bourgogne
Brouilly AOP, Fernand Laroche
Bourgogne Côte Châlonnaise AOC, Millebuis

Loire Valley
Saint Nicolas de Bourgueil AOP,  La Gardière

Bordelais
Medoc AOC, Château La Douce, Yves Glotin
Lalande de Pomerol AOC, Château Bel Rose, Yves Glotin
Grand vin de Bordeaux

Spanish
Rioja  Navajas

Val de Loire
Pouilly Fumé AOC, Domaine Les Chaumes

Alsace
Alsace AOP, Gewurztraminer, Hans Schaeffer

Languedoc-Roussillon and south west
Chardonnay Pays d’Oc IGP, 
Oriolus, Pierre Jean Larraqué
Côtes de Gascogne IGP, 
Domaine du Tariquet
Côtes de Gascogne IGP, (sweet)
«Premières Grives», Domaine du Tariquet 

bourgogne
Petit Chablis AOC, Domaine Millet

hot beverages

Spirits and whiskies

FRESH BEVERAGES

APERITIFs

Black Teas Breakfast, Almond, Earl grey, Red fruits, Vanilla, Caramel
Green Teas Sencha, Détox BIO, Jasmin, Mint  
Theine-free Teas : Spiced Rooïbos   Infusions Chamomile or Verbena 

Limoncello, Get 31, Get 27, Baileys, Amaretto, Cointreau 4cl

Cognac, Armagnac, Calvados 4cl

Rhum Diplomatico  4cl

Vieille Prune, Poire Williams  4cl

Vodka (Sobieski), rhum Saint James, gin (HTK), tequila (Los Tequila) 4cl

Nikka from the barel   (japanese whisky) 4cl

Bushmills original (irish whisky)  4cl

Chivas, Lagavulin 16 ans, Cardhu 12 years 4cl

Jack Daniel’s 4cl

Cutty Shark,  4cl

Kir with Tariquet wine, Côtes de Gascogne IGP 14cl

Royal Kir with champagne 12cl 
blackcurrant, blackberry, peach, blueberry, raspberry, cherry
Ricard, Pastis 2cl 

homemade Américano 10cl

Martini, Campari, Lillet, Porto, Salers 5cl

Avèze, Fernet Branca 5cl

Lemonade  plain, grenade or lemon 33cl
Diabolo (draft) 25cl
Ginger Beer «La French» BIO and 100% made in France 25cl

Perrier, Coca Cola, Coca Cola Zéro 33cl

Orangina, Schweppes, citrus, Fuze Tea, Sprite, Fanta  25cl

Vittel (with or without syrup) 25cl

apricot, Manguo, strawberry and banana juices 25cl

orange, grapefruit, pineapple, tomato or apple juice 25cl
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Espresso, decaffeinated
expresso with a dash of milk 
Coffee + Cookie 
Double espresso, coffee with milk
Chocolate 
Cappuccino, viennois Chocolate or 
Chaï latte  20cl
Teas and Infusions

champagne and sparkling

drinks menu

MOCKTAILS

Mineral water

BREAKFAST FORMULE
Croissant or cookie, toasts and orange juice
- espresso, decaffeinated, americano
- with another hot beverage

7.80
8.50

Homemade lemonade 33cl

squeezed orange juice 14cl, or squeezed lemon juice 8cl

Chaï latte  20cl Hot milk foam and black tea with spices
Hot chocolate with marshmallows  20cl
Apple juice with cinnamon 20cl 
Cinnamon mulled wine 20cl 
Grog 20cl 
Irish Coffee, Bailey’s Coffee, French Coffee 20cl 

favourite of the moment
Perigord IGP «les gouyats», Dubard family
Gourmet red fruit aroma, generous palate. A journey through the Périgord...


