
pêchés gourmands
LOVE AT FIRST SIGHT	 7
70% chocolate mousse, hazelnut, Zéphyr topping 

STR AWBERRY PIE	 8 
Diplomate cream & strawberries

MON CHOU CHOCO	 9
3 profiteroles with chocolate & vanilla ice cream

PIC ASSIETTES
MUSETTE BOARD	 19
Assorted cold cuts & cheese

POLKA BOARD	 17
Assorted cold cuts & vegetables

BOOGIE BOARD	 19
Assorted cold cuts & vegetables & cheese 

GAVOTTE BOARD 	 17
Assorted vegetables & cheese

PARIS MON AMOUR	 6
Breaded Paris mushrooms

AH LE S P ’TITS POIS	 7
Peas & minth dip served with pita bread 

«CHANTE LE S SARDINE S» 	 8
Marinated and grilled sardines, served on toasted
bread, 3 pieces 

SQUID DATING	 8
Squid with parsley

THE PERFECT	 9
Egg «parfait», peas cream, cucumber & mint, 
aspargus tip & «mouillette»

OH MY FISH! 	 22
Oven-roasted whole sea bass

SNACKED OCTOPUS	 21
Capers & potatoes (side dish already included)

BLUE CORD	 19
Blue cord french chicken, Comté cheese & ham

PULLED PORK BUN	 18
BBQ marinade, cabbage & pickles

GOURMET QUICHE 	 12
Roasted sand carrots, Comté cheese, coriander,
walnuts, onion

THE LOVE GARDEN	 16
Panko french chicken, romaine, parmesan, croutons, Caesar 
sauce (without anchovis)

SPIRNG SAL AD	 15
Quinoa salad, fresh goat cheese, bean, granny apple,
candied tomatoes, arugula, radish, orange, vinaigrette

A Table !
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ORCHARD DELIGHTS	 9
Seasonal fruit salad, hibiscus syrup, cottage cheese ice 
cream & pumpkin seed tile
 

GOURMET COFFEE OR TE A	 10
According to the chef’s mood

JAva dishes

Pêchés mignons

Salads

SPRING VEGETABLE S 	 4
Just panfried

SUCRINE SALAD 	 4
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veggie dishes

TOUGH LOVE 
Beef skewer, spices marinade, chimi-
churri sauce 

FRENCH COQ’CAN
Poultry skewer, oregano and rosemary 
marinade, parmesan cream

THE VEGGIE
Marinated vegetables skewers & pesto 
sauce

CAMARGUE BL ACK RICE 	 4
Pilaf-style

FRENCH KISS FRIE S 	 4
Homemade french fries

Skewers

   
Crispy french chicken OR veggie quiche
with choice of side dish

Chocolate mousse OR fruit salad

Water syrup

12

Side dishes are included, to choose among the «Pêchés Mignons» ! 

French kids



French Kiss is the revival of the guinguette spirit of yesteryear, 
where friends, families, colleagues and flirtatious adventurers 
for drinks, food and fun. 
Immerse yourself in a regressive and festive universe, where the 
French joie de vivre expresses itself over a cocktail or a gourmet 
dish to share.

French Kiss homemade recipes are created using quality products, 
ethically sourced in France and in keeping with the seasons. 
Our chef carefully crafts each recipe to delight your taste buds, 
using carefully selected raw ingredients. 

At French Kiss, we welcome you at any time of day for sweet or 
savoury break (see our dedicated menu) !

G UING UET TE  &  RESTAURANT •  4 RUE JULES FERRY - MONTPELLIER  •  04 11 93 20 21 •  FRENCHKISS .FR  •  OPEN 7/7 6AM-11PM

Stay in touch !


