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BRUNCH -  B ISTROT

FEEL AT HOME, AT THE BEACH.  

RELAX AND ENJOY AN HOMEMADE MEAL , COOKED WITH HIGH QUALITY  

INGREDIENTS, LOCAL & FRESH PRODUCTS. TASTY, MODERN & SIMPLE 

DISHES  WITH THE SHARING SPIRIT OF THE TRADITIONAL FRENCH CUISINE 

OF OUR GRANDMAS.



brunch all day - From 9hs.
BREAKFAST IN FRANCE IS THE NUMBER 1 MEAL . 

YOU ARE NOT STARTING YOUR DAY WITHOUT A FRESH CROISSANT!  
CHOOSE YOUR SAVORY & SWEET TREATS AND YOU ARE STARTING YOUR DAY THE BEST WAY POSSIBLE!

GREEK YOGURT BOWL , RED BERRIES & HOMEMADE 
MUESLI 7,9€ 

AÇAÍ BOWL 9,5€  
COCONUT, BANANA, MANGO, STRAWBERRY, CHÍA, 
HOMEMADE MUESLI 

BRIOCHE FRENCH TOAST & HEALTHY CARAMEL 9€ 

PANCAKES FOR ONE 10,5€ 
RED FRUITS & MAPLE SYRUP  

PANCAKES & TOPPINGS FOR TWO 17,5€  
RED FRUITS. HEALTHY CARAMEL , MAPLE SYRUP & 
HOMEMADE NUTELLA

WAFLE & ONE TOPPING 8,5€
MANGO & CARAMELIZED CASHEW NUTS. HEALTHY 
NUTELLA, HEALTHY CARAMEL OR  MAPLE SYRUP  

HOMEMADE NUTELLA TOAST, STRAWBERRIES & 
BANANAS 8,5€

BUTTER & JAM TOASTS 6€ 

WARM BRIOCHE BREAD 5,5€ 
 
SWEET POTATO CAKE 7€ 
HEALTHY BUT UNFORGETABLE  

THE CROOKIE 7€ 
LATEST TREND IN PARIS !  A COOKIE IN A CROISSANT  

MARTIN’S CROWNIE 7€ 
A MIX BETWEEN A COOKIE & A BROWNIE, FAVORITE 
DESSERT OF THE BOSS

ASK FOR THE SELECTION OF CAKES OF THE DAY! 

Our sweet options

Our Croissants
  

THE REAL CROISSANT LIKE IN PARIS 3€ 

SAVORY CROISSANT 7,9€ 
BURRATA, RUCULA, DRIED TOMATOES & IBERIC HAM  

SAVORY HOT SMASHED CROISSANT 7,5€   
BURRATA, HONEY PISTACHIO, BALSAMICO, TURKEY HAM & RUCULA

EGGS BENEDICT CROISSANT 11€
TWO POACHED EGGS, GUACAMOLE, ARUGULA, SMOKED SALMON, PARMESAN 

& HOLLANDAISE SAUCE 
  

TURKEY HAM & MELTING HOT CHEESE CROISSANT 7€  
WE ARE NOT MELTING YOU ARE!  

STUFFED CROISSANT WITH ICE CREAM 8,5€ 
THE PERFECT COMBO TO ENJOY YOUR LIFE

A MUST TRY! 
OUR FRENCH CHOCOLATE BREAD 3€ 

A BIG DEAL IN THE HEXAGON 



AVOCADO TOAST WITH CEREAL BREAD 11,5€

TRADITIONAL HUMMUS TOAST 11€

Our Savory options
 EGGS

SCRAMBLED EGGS TOAST 11€

GRANDMA EGGS 5€
POACHED EGGS & BREAD IN A GLASS, MIX & ENJOY!

FRENCH OMELETTE & SALAD 10€ 
CHOOSE YOUR FILLING : CHEESE, TURKEY HAM OR 
VEGGIES

Our Croques Monsieur 10€
  

THE CROQUE MONSIEUR IS THE MOST FAMOUS SANDWICH OF FRANCE.  MELTING 
CHEESE & BECHAMEL IN BETWEEN TWO BIG PIECES OF SOFT  BRIOCHE. SERVED WITH 

FRESH SALAD. YOU´RE GONNA ASK FOR MORE!

  

cheese & turkey ham  

chicken pesto 

4 cheeses

Our Salads 12€
  
OUR SALADS ARE MADE WITH FRESH VEGGIES & FRUITS. 

CAESAR  
CHICKEN, LETTUCE, PARMIGIANO & TOMATOES 
(CAESAR DRESSING)  

LA BELLE SALADE 
BURRATA, BEETROOT, RUCULA, ORANGE, STRAWBER -
RIES, RASPBERRIES (RED FRUITS DRESSING)  

MANGO SALAD   
LET TUCE, DRIED FRUITS, TOMATO, MANGO, ONIONS & 

CILANTRO (MUSTARD & HONEY DRESSING)     

ADDITIONAL INGREDIENTS  
2€
EGG, AVOCADO, TURKEY HAM (GLUTEN FREE), 
BREAD-BUTTER, JAM, HONEY, NUTELLA CASERA, HEALTHY 
CARAMEL

3€
SMOKED SALMON



Bistrot - from 12h.
IN PARIS, A BISTROT IS A SIMPLE RESTAURANT WHERE EVERYONE CAN MEET AND ENJOY A SIMPLE, TASTY & 

COMFORTING MEAL .

DUCK PARMENTIER 16€ 
WHEN DUCK AND POTATOES BECOME ONE  

HAKE À LA BORDELAISE 14€ 
WITH A CRISPY CITRUS CRUST  

FRESH FRIED CHICKEN 10€ 
CRISPY AND TENDER  

GRATIN DAUPHINOIS 7€ 
CREAMY POTATOES GRATINATED, THE FAMILIAL ULTIMATE DISH, CREAMY & COMFORTING 

PASTA GRATINATED 12€ 
AN EVERY DAY DISH, MADE FOR THE CHEESE LOVERS! 

Sharing is caring! Mix and match our dishes

ARTICHOKE HUMMUS, CRISPY PITA & CRUDITES 9€
A TWIST OF THE TRADITIONAL HUMMUS  

MAMIE SALAD 7.9€
THE AUTHENTIC FRENCH SALAD  

GREEN LEAVES, NUTS, TOMATO & DIJON MUSTARD DRESSING  

FRENCH FRIES 5€ 

HOMEMADE PATATAS BRAVAS 7€ 

CHEESE TABLE 14€ 
AN UNAVOIDABLE IN FRANCE 

HAM TABLE 16€  

Our French croquetas 9€
  
WE ADAPTED FAMOUS FRENCH DISHES IN CROQUETAS

DUCK PARMENTIER 

CAMEMBERT & FIGS 

VEGAN HAM & CHEESE 



Main dishes  

ENTRECOTE -  FRENCH FRIES & CAFÉ DE PARIS SAUCE  18€
THE CLASSIC IN FRENCH BISTROT 

ROASTED CHICKEN, POTATOES & HERBS 13€ 
THE TRADITIONAL SUNDAY LUNCH 
 
PLAYA PARIS CHEESEBURGER 13,5€
BRIOCHE BREAD, BEEF BURGER, LETTUCE, TOMATO, CHED -
DAR & DEMIGLACE SAUCE 

VEGAN CHEESEBURGER 14,5€ 
BRIOCHE BREAD, VEGAN BURGER, LETTUCE, 
TOMATO, VEGAN CHEESE 

PASTA SPAGHETTONE A LA BOLOGNESE OR AL 
PESTO 12€

Our Desserts  
  
MARTIN’S CROWNIE 7€ 
A MIX BETWEEN A COOKIE & A BROWNIE, FAVORITE 
DESSERT OF THE BOSS
  
THE CROOKIE 7€ 
LATEST TREND IN PARIS !  A COOKIE IN A CROISSANT  

SWEET POTATO CAKE 7€ 
HEALTHY BUT UNFORGETABLE 

STUFFED CROISSANT WITH ICE CREAM 8,5€   
THE PERFECT COMBO WHEN YOU ARE NOT SURE 
WHAT TO CHOOSE  

LEMON & VANILLA « CREME BRULÉE »  7€ 
A FRENCH CLASSIC REVISITED IN A CITRUS 
VERSION  

«  LE GOÛTER » FOR TWO  9€
A MIX OF ALL OUR 3 STARS DESSERTS: CROWNIE, 
CROOKIE & SWEET POTATO CAKE 

for our kids 10€  

WE WANT OUR CHILDREN TO EAT GOOD & HEALTHY: ALL OUR DISHES ARE HOMEMADE  WITH THE BEST 
INGREDIENTS POSSIBLE!
  
FRESH FRIED CHICKEN & SALAD

CHEESEBURGER & FRIES

PASTA SPAGHETTONE BOLOGNESE OR PESTO 

PASTA GRATINATED  

ORDER YOUR TAKE AWAY! 

WE GIVE IMPORTANCE TO OUR CUISINE, TO YOUR HEALTH BUT ALSO TO THE  ENVIRONMENT. FOR THE 
TAKE AWAY, WE ARE USING RECYCLED MATERIAL , RECYCLABLE AND ORGANIC.

VEGETARIAN VEGAN GLUTEN FREE
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without alcohol.
FRESH ORANGE JUICE 4€

LEMONADE 4,5€

ICED TEA 4€

LE ROSE
STRAWBERRY, BANANA

LE JAUNE
MANGO, PINEAPPLE, PASSION 
FRUIT 

LE ORANGE
PINEAPPLE, PAPAYA, STRAWBERRY, 
KIWI
 

Our Frappés 5€ 

BLACK CHOCOLATE
(VEGAN, NO GLUTEN)

VANILLA BEAN
(VEGAN, NO GLUTEN)

COFFEE
(VEGAN, NO GLUTEN)

SPARKLING OR STILL WATER 2,5€

SODAS, REFRESHMENT 2,9€

DETOX SHOT 4€

LE BLANC
COCONUT, PINEAPPLE

LE VERT 
KALE, SPINACH, MANGO

LE ROUGE
BEETROOT, MANGO, PINEAPPLE, 
GINGER

LE VERT CLAIR
AVOCADO, COCONUT, MANGO 

our smoothies 6€.

Our protein 
shakes 6€.

ENERGY
ALMOND MILK , CINNAMON, 
DATES, HONEY, CACAO & PROTEIN

ANTI OXIDANT 
ALMOND MILK , PINEAPPLE, COCO 
& PROTEIN

ESPRESSO 1,8€
1 COFFEE SHOT 

DOUBLE ESPRESSO 2€ 
2 COFFEE SHOTS

CORTADO 2,2€
1 COFFEE SHOT+MILK

CAFE CON LECHE 2,8€
1 COFFEE SHOT+MILK

MACCHIATO 2,2€
ESPRESSO+ MILK

CAPUCCINO 3€
2 COFFEE SHOTS + MILK

AMERICANO 2,5€
2 COFFEE SHOTS

FLAT WHITE 3€ 
2 COFFEE SHOTS + MILK

our coffees

WITH ICE 0,2€
PLANT BASED MILK 0,25€



MATCHA LATTE 4€
 
CHAI LATTE 4€

HOT BLACK CHOCOLATE 
(VEGAN) 4,5€

HOT WHITE CHOCOLATE 4,5€ 

VANILLA LATTE 4,5€
VANILLA SYROP, 1 COFFEE SHOT, 
MILK

our lattes

HEALTHY CARAMEL COCO LATTE 4,5€ 
HEALTHY CARAMEL SYRUP, 1 COFFEE 
SHOT, COCONUT MILK

PISTACHIO LATTE 4,5€
PISTACHIO CREAM, 1 COFFEE SHOT, 
MILK 

GOLDEN MILK 4€

GUNPOWDER GREEN TEA 

MINT GREEN TEA

ENGLISH BREAKFAST BLACK TEA

VANILLA BLACK TEA 

PU-ERH RED TEA

WHITE TEA CINNAMON-ORANGE 

ROOIBOS FRESH FRUIT

our teas 3€

infusions 3€  
CHAMOMILE 

PEPPERMINT-POLEO

DIGEST INFUSION



MOJITO 8€

MOJITO STRAWBERRY 8,5€

MARGARITA 9€

with alcohol.
MIMOSA 8€

VERMUT 4€

APEROL SPRITZ 7€

MARTINI 6€

SANGRIA GLASS 4€ -  JUG 19€

BEER
ASK OUR MAHOU SELECTION

Our wines
RED 

MIMAT NEGRE -  GLASS 4€- BOTTLE 18€
NOBBIS 2022- -  BOTTLE 21€

WHITE

MIMAT BLANC - GLASS 4€ -  BOTTLE 18€
LA FLEUR DU MAL -  BOTTLE 21€

ROSÉ

FLOR DE PRIMICIA -  GLASS 4€ -  BOTTLE 18€

CAVA 

AB ORIGINE BRUT -  GLASS 4€ -  BOTTLE 19€
UMA GRAN BRUT RESERVA - BOTTLE 21€

PIÑA COLADA 9€
 
SEX ON THE BEACH 8€

SAN FRANCISCO 8€

our cocktails

PLEASE ASK OUR WAITERS FOR SPECIAL ALCOHOLS SELECTION
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