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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
Croissants

THE REAL CROISSANT LIKE IN PARIS 3€

A MUST TRY!
OUR FRENCH CHOCOLATE BREAD 3€

A BIG DEAL IN THE HEXAGON

SAVORY CROISSANT 9,5€ 
BURRATA, ARUGULA, DRIED TOMATOES, PESTO & IBERIC HAM

SMASHED CROISSANT 9€
BURRATA, PISTACHIO, HONEY, BALSAMIC, TURKEY HAM & ARUGULA

EGGS BENEDICT CROISSANT 12€
TWO POACHED EGGS, SMOKED SALMON, GUACAMOLE, ARUGULA, PARMESAN & 

HOLLANDAISE SAUCE
  

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

CHICKEN SANDWICH ROLL 10,9€
CROISSANT BREAD, CHICKEN, TURKEY, AVOCADO, EGGS & HOLLANDAISE SAUCE. 

THE CHEF’S SPECTACULAR CREATION 

CROISSANT WELLINGTON 13,5€
BEEF TENDERLOIN COOKED AT LOW TEMPERATURE, DIJON MUSTARD, IBERIC HAM 

& DUXELL SAUCE 

STUFFED CROISSANT WITH ICE CREAM 8,5€
HEALTHY CARAMEL SYRUP & HOMEMADE NUTELLA SYRUP

THE PERFECT COMBO TO ENJOY YOUR LIFE 

Toasts & sandwiches

AVOCADO TOAST & POACHED EGGS WITH CEREAL 
BREAD 11,9€ 

TRADITIONAL HUMMUS TOAST 11€ 

HOMEMADE NUTELLA TOAST, STRAWBERRIES & 
BANANAS 10€ 

HOT PASTRAMI SANDWICH, OLD STYLE MUSTARD, 
HONEY & CHEESE 12€
SERVED WITH FRENCH FRIES
THE PERFECT MIX BETWEEN FORCE & SWEETNESS  



Eggs

SCRAMBLE EGGS TOAST 11,9€

GRAND MA EGGS 7€
POACHED EGGS & BREAD IN A GLASS.
MIX & ENJOY!

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

EGG BUN & SMOKED SALMON 11,5€
POACHED EGG, RED CAVIAR, MESCLUN & 
HOLLANDAISE SAUCE

ADDITIONAL INGREDIENTS: EGG - AVOCADO - TURKEY 
HAM - HONEY -  NUTELLA CASERA -  HEALTHY CARAMEL 2€

SMOKED SALMON 3€   
GLUTEN FREE BREAD 2€

Sweet options

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

AÇAÍ BOWL 10€
COCONUT, BANANA, MANGO, STRAWBERRY, CHÍA & 
HOMEMADE MUESLI

FRENCH TOAST BRIOCHÉ & HEALTHY CARAMEL 9€

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

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

MANGO WAFFLE 9€
MANGO, CARAMELIZED CASHEW NUTS & MAPLE 
SYRUP

MARTIN’S CROWNIE 7€
A MIX BETWEEN A COOKIE & A BROWNIE
SERVED WITH RED FRUITS & HOMEMADE NUTELLA 
SYRUP.
FAVORITE SWEET OF THE BOSS!

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

SWEET POTATO CAKE 7€ 
HEALTHY BUT UNFORGETTABLE

«  LE CRÉMEUX » OF WHITE CHOCOLATE 7,5€
OUR CREAMY CAKE WITH MELTING HEART

«  LE CRÉMEUX » OF CHEESECAKE 7,5€
THE CREAMY REMAKE OF THE CLASSIC CHEESECAKE 

CHEESECAKE 300G FOR TWO 11€
IN FRANCE, CHEESE IS THE KING!

«  LE GOÛTER » FOR TWO 9€
A MIX OF OUR THREE STAR DESSERTS: MARTIN’S 
CROWNIE, THE CROOKIE & SWEET POTATO CAKE

Croques Monsieur 11€
  

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

FRESH SALAD.  YOU GONNA ASK FOR MORE !  

CHEESE & TURKEY HAM
CHICKEN PESTO

4 CHEESES



MANGO 
LETTUCE, TOMATOES, MANGO, DRIED FRUITS, 

ONIONS, CILANTRO & MUSTARD-HONEY DRESSING 

CAESAR
CHICKEN, LETTUCE, PARMESAN, TOMATOES & CAESAR 
DRESSING

LA BELLE 
BURRATA, BEETROOT, ARUGULA, ORANGE, STRAWBER -
RIES, RASPBERRIES, QUINOA & BERRIES DRESSING

Bistrot - ALL DAY

TAPAS

OLIVES 3€

PATATAS BRAVAS 7€

FRENCH FRIES 6€

FRESH FRIED CHICKEN 10€

ARTICHOKE HUMMUS, CRISPY PITA & CRUDITÉS 9€

PAN CON TOMATE 3€

Salads 12€



MARTIN’S CROWNIE 7€ 
A MIX BETWEEN A COOKIE & A BROWNIE
SERVED WITH RED FRUITS & HOMEMADE NUTELLA 
SYRUP.
FAVORITE SWEET OF THE BOSS!

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

SWEET POTATO CAKE 7€ 
HEALTHY BUT UNFORGETTABLE

STUFFED CROISSANT WITH ICE CREAM 8,5€
HEALTHY CARAMEL SYRUP & HOMEMADE NUTELLA 
SYRUP
THE PERFECT COMBO TO ENJOY YOUR LIFE 

«  LE CRÉMEUX » OF WHITE CHOCOLATE 7,5€
OUR CREAMY CAKE WITH MELTING HEART

VEGETARIANO VEGANO SIN GLUTEN

Desserts

«  LE CRÉMEUX » OF CHEESECAKE 7,5€
THE CREAMY REMAKE OF THE CLASSIC CHEESECAKE

CHEESECAKE 300G FOR TWO 11€
IN FRANCE, CHEESE IS THE KING!

«  LE GOÛTER » FOR TWO 9€
A MIX OF OUR THREE STAR DESSERTS: MARTIN’S 
CROWNIE, THE CROOKIE & SWEET POTATO CAKE

Main dishes

DUCK PARMENTIER 16€
SPECIALITY OF THE HOUSE!

WHEN DUCK AND POTATOES BECOME ONE

SIRLOIN & FRENCH FRIES WITH CAFÉ DE PARIS SAUCE 18€ 
THE CLASSIC OF FRENCH BISTROTS

 
ROASTED CHICKEN, POTATOES & HERBS 13€

THE TRADITIONAL SUNDAY LUNCH

PLAYA PARIS SMASHED CHEESEBURGER 13,5€
CROISSANT BREAD, 200G DOUBLE BEEF PATTY, LETTUCE, TOMATO, CHEDDAR & 

DEMI-GLACE SAUCE

GORGONZOLA BURGER 14,5€
BRIOCHE BREAD, 200G BEEF PATTY, CARAMELIZED ONIONS 

& GORGONZOLA CHEESE

CHICKEN BURGER 13,5€
BRIOCHE BREAD, TEMPURA CHICKEN, LETTUCE, TOMATO, ONIONS, CILANTRO, MINT, 

YOGURT CREAM & MANGO SAUCE



Allergens
The real croissant like in Paris 
Our french chocolate bread
Savory croissant 
Smashed croissant 
Eggs Benedict croissant 
Turkey ham & melted hot cheese croissant
Chicken sandwich roll
Croissant Wellington
Stuffed croissant with ice cream

Toasts & sandwiches
Avocado toast & poached eggs with cereal bread
Traditional Hummus Toast
Homemade nutella toast, strawberries & bananas
Hot pastrami sandwich, old style mustard, honey & cheese

CROQUES MONSIEUR
Cheese & turkey ham 
Chicken pesto 
4 cheeses

Eggs
Scramble eggs Toast
Grand Ma eggs
French omelette & salad: cheese
French omelette & salad: turkey ham
Egg Bun & smoked salmon 

Sweet options
Greek yogurt bowl, red berries & homemade muesli
Açaí bowl
French Toast brioché & healthy caramel
Pancakes for one, maple syrup & red fruits
Pancakes & toppings for two
Mango Waffle
Martin's crownie
The Crookie
Sweet potato cake
« Le Crémeux » of white chocolate
« Le Crémeux » of cheesecake
Cheesecake 300g for two
« Le Goûter » for two

Salads
Caesar
La Belle
Mango

CROISSANTS



Allergens

celery mustard fish lupins eggs crustaceans sulphites

nuts sesame glutenmolluscs milk peanuts soy

TAPAS 
Olives 
Patatas bravas
French fries
Fresh Fried Chicken 
Artichoke hummus, crispy pita & crudités
Pan con tomate

Main dishes
Duck Parmentier
Sirloin & French fries with Café de Paris sauce
Roasted chicken, potatoes & herbs
Playa Paris Smashed Cheeseburger
Gorgonzola Burger 
Chicken Burger

postres
Martin's crownie
The Crookie
Sweet potato cake
Stuffed croissant with ice cream
« Le Crémeux » of white chocolate
« Le Crémeux » of cheesecake
Cheesecake 300g for two
« Le Goûter » for two

black symbols: allergens
gray symbols: allergen traces

Sin Alérgenos



BRUNCH -  B ISTROT
drinks



without alcohol
FRESH ORANGE JUICE 4€

LEMONADE 4,5€
SPARKLING OR STILL WATER 2,5€

CACAOLAT (FRESH CHOCOLATE) 2,7€
COCA COLA 2,9€

COCA COLA ZERO 2,9€
FANTA ORANGE 2,9€
FANTA LEMON 2,9€

FUZE TEA 2,9€
AQUARIUS LEMON 2,9€

AQUARIUS ORANGE 2,9€
SCHWEPPES TONIC 2,9€

LE ROSE
STRAWBERRY, BANANA

LE JAUNE
MANGO, PINEAPPLE, PASSION FRUIT 

L’ORANGE
PINEAPPLE, PAPAYA, STRAWBERRY, KIWI

LE BLANC
COCONUT, PINEAPPLE

LE VERT 
KALE, SPINACH, MANGO

LE ROUGE
BEETROOT, MANGO, PINEAPPLE, GINGER

LE VERT CLAIR
AVOCADO, COCONUT, MANGO 

our smoothies 6,5€

Our Frappés 5,5€ 
BLACK CHOCOLATE
(VEGAN, NO GLUTEN)

VANILLA BEAN
(VEGAN, NO GLUTEN)

COFFEE
(VEGAN, NO GLUTEN)

Our protein 
shake 7€
ANTI OXIDANT 
ALMOND MILK , PINEAPPLE, COCO & 
PROTEIN



with alcohol
APEROL SPRITZ 7,5€

MIMOSA 8€

MARTINI 6€

VERMUT 4€

SANGRIA -  GLASS 4€- JAR 19€

BEER
GLASS MAHOU 3€
GLASS RADLER 3€
MAHOU JUG ½ 5€

MAHOU GLUTEN FREE 3,7€
MAHOU TOASTED 00 3€
MAHOU RESERVE 3,8€
BRUTUS 3,8€

Our wines

MARGARITA 9€

MOJITO 8€

MOJITO STRAWBERRY 8,50€

PIÑA COLADA 9€

SEX ON THE BEACH 8€

SAN FRANCISCO 8€

our cocktails

RED 

MALPASTOR -  BOTTLE 22€
SECRET DEL PRIORAT -  BOTTLE 36€
CELESTE ROBLE -  BOTTLE 23€
MAGNÈTIC -  GLASS 4€ -  BOTTLE 16€

WHITE

ATRIUM - BOTTLE 22,50€
PAZO DAS BRUXAS -  BOTTLE 29,50€
VERDEO - GLASS 4€ -  BOTTLE 16,50€

ROSÉ
FLOR DE PRIMICIA -  GLASS 4€ -  
BOTTLE 18€

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



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

coffees

WITH ICE 0,2€
PLANT BASED MILK 0,25€

lattes
MATCHA LATTE 4€
 
CHAI LATTE 4€

HOT BLACK CHOCOLATE 
(VEGAN) 4,5€

HOT WHITE CHOCOLATE 4,5€ 

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

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€
CURCUMA, CINNAMON, GINGER, 
CARDAMOM, HONEY, VEGETAL MILK

GUNPOWDER GREEN TEA 
MINT GREEN TEA
ENGLISH BREAKFAST BLACK TEA

PU-ERH RED TEA
WHITE TEA CINNAMON-ORANGE 
ROOIBOS FRESH FRUIT

teas 3€

infusions 3€  
CHAMOMILE 

PEPPERMINT-POLEO
DIGEST INFUSION



BRUNCH -  B ISTROT


