
SALADS, GRILLED CHEESE & BIG PLATES
  Hot Goat cheese Salad                                             	                        19€

   Fresh goat cheese pastillas, mixed salad, walnuts and white grapes

	   Caesar Salad with crispy Chicken or marinated Trout                      19€

Romaine salad, Caesar sauce, croûtons, Grana Padano

Young spinach leaves salad, marinated shrimps with sesame           19€

Baby spinach, carrots, sweet potatoes, marinated shrimps, feta cheese

Croque Monsieur/Madame   smoked york ham & emmental bio                   19€ 

Beef Carpaccio  arugula salad, mushrooms, Grana Padano, french fries 21€ 

Homemade marinated trout in carpaccio, french fries	 22€ 

Cod Fish and Chips, Tartar sauce with fresh herbs                       	 22€ 

Linguini Pasta, melting eggplant and tomatoes sauce  	20€

Roasted pine nuts and Parmesan  (creamy Burrata extra charge 3€)

The traditional and tasty Sausage	 22€

Daily pureed, farm pork, juicy sauce

Beef Burger with melting onions and Cheddar cheese	  23€

French fries provencal style 

Countryside Chicken roasted on its skin	 24€

Gran Ma Puree, fresh mushrooms, carrots and baby onions

The pork-stuffed cabbage with braised vegetables	  24€

Green cabbage cooked with butter and smoked bacon

Beef chuck Braised and snaked 	 25€

Eggplants and tomatoes, arugula salad and crispy Parmesan

Sea Bream Fillet cooked on the plancha 	 25€

Tender market vegetables, Parmesan and tarragon Crumble

The Baroche beef steak, green pepper sauce  (180g) 	 26€

Roasted potatoes

Veal shoulder slowly cooked twelve hours	  26€

seasonal vegetables, juice sauce, olives, tomatoes, candied lemon

Pollack fillet roasted on its skin, green asparagus 	 27€

Creamy risotto with green peas

 The Daily Plate .......ask to your wait/ress/er  ......

THE DESSERTS
WINDOW

9.5€

Creamy rice pudding
nuts and salt caramel

Red fruits tart
 pastry cream, red fruits coulis

The delicious chocolate Mousse
tonka bean crumble

Fresh exotic fruits salad
Ginger & lime, Brittany shortbread

Lemon Tart "italian meringue"
mango&passion fruit coulis 

The daily Napoleon

Vanilla crème Brûlée 10€

Homemade crepes 11€

Chocolate/nuts or salted caramel
vanilla ice cream

Affogato Cup 11€

vanilla ice-cream, meringue &  praline

Normandy Pie of the day 12€

Pot of cream

The BIG Cookie cooked "minute" 13€

Vanilla ice cream
(To share ... or not)

Coffee or Tea Gourmand 13€

  
Our macaroons  

box of 6 flavours 14€

 ice creams/sorbets from 
Les sorbets de Saint Mandé

 artisan glacier
vanilla, chocolate, pistachio, 

salted caramel, raspberry
lemon,  passion fruit

 1 scoop 4.5€ - 2 scoops 8€ - 3 scoops 11€ 
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TO START/TO SHARE   

PLEASE LOGIN
TO OUR WEBSITE

TO SEE
OUR TAKE-AWAY MENU

INCLUSIVE OF SERVICE CHARGES

NON-STOP Service
WIFI: le Baroche Wistro

code: baroche2025

EXTRA SIDES 6€ 
French fries “Provencal style”, roasted potatoes, 
melting eggplant and tomatoes, potatoes pureed, 

seasonal vegetables fricassee, Creamy risotto with green peas

Eggs mayonnaise of the moment 	                                            8€

Mayonnaise with tarragon and beetroot cream

Steamed Leeks from the Val of Loire region          12€

Old fashioned mustard dressing & roasted nuts

Homemade Cod Fritters                                         14€

Tartar sauce with fresh herbs

Paris mushrooms stuffed with Burgundy snails   15€

Parsley & garlic butter		
White asparagus, served warm                  	             16€

 with a mousseline sauce

Homemade marinated trout in carpaccio	 17€

dried tomatoes, capers and salicornia salad

Pâté Croûte "all Pork"	 18€

with smoked bacon & cranberries, mustard pickles

Ham plate of Pata Negra 	 23€

100% Iberico de Bellota 36/48 months of maturing/80g 	

Homemade Duck foie gras with figs	 24€	

CHEESES 
Quatrehomme
Comté 18 months

Goat cheese
Gorgonzola blue cheese

One cheese : 9€

Assortment : 17€

The Daily Soup   9€

French onion Soup   14€



Aperitives* 
Pastis, Suze 4cl	 6€

Pastis Henri Bardouin 4cl	 8€

Campari 15cl	 8€ 
Martini red, white or dry 15cl	 8€ 

Lillet 15cl	 7€ 
Muscat de Rivesaltes 10cl	 8€

Vintage white or red Mas Amiel          10€

Mas Amiel rouge millésime 1999       14€

Kir white wine 15cl	 7€

Royal Kir 15cl	 12€

Alcohols/digestives 4cl
Get 27, Menthe pastille*	 8€

Baileys*	 8€

Vodka, Tequila, Rhum*	 9€

Calvados 20ans  - Le Pommeray	 10€

Cognac VSOP - Courvoisier	 11€

Cognac XO - Courvoisier	 18€

Bas Armagnac 25ans - Laubade         13€

Poire William, Mirabelle, Framboise	 9€

Gin Hendricks, Bombay Saphire *	 10€

Gin Mare, Gin Citadelle *	 11€

Gin, Roku Gin *	 12€

Rhum Don Papa/ Plantation 5 ans	 9€

Rhum Plantation original dark	 10€

Rhum Plantation XO	 13€

Whiskies 4cl
JB (Scotch)*	 8€

Jack Daniel's (Bourbon)*	 9€

Big Peat (Blended malt)*	 10€

Monkey Shoulder (Single Malt)*	 10€

Nikka From the Barrel (Blended malt)*	11€

Nikka Coffey Grain (Single malt)*	 12€

Kavalan (Single malt)*	 13€

Dalmore 12 ans (Single malt)*	 14€

Laphroaig Four Oak  (Single malt)*	 14€

Old Pulteney Huddart (Bourbon)*	 14€

Glass of Champagne *10cl
Brut "La Cuvée"                                                15€

Champagne Laurent Perrier

Blanc de Blancs		 15€

Champagne Pannier

Rosé Brut "Grand classique"	                         15€

Champagne Pannier

Prosecco Collezione 21		 11€

Draft Beers *      25cl      50cl

San Miguel Lager	          5€ 	     8€ 
Colomba White        	 5€ 	      8€

Ernestine IPA - Paris	   5€ 	     8€

Pietra Rossa          	 5€	 8€

Picon bière	                     5,5€	    8.5€

HAPPY HOUR
every day  
17h/20h

-20% on articles with *  

Bubbles!

Milk-Shake 
with fresh milk

 
vanilla
chocolate
pistachio
raspberry
salted caramel

9.50€

Please ask toour suggestions !Red Wines 75cl
Pinot Noir de Loire "Les belles vignes" - Fleuriet frères        2024   29€ 

Bourgogne Pinot noir Chitry AOC -Domaine Giraudon             2025	   32€ 

Côtes du Rhône V. Chusclan AOC "Cordélia" Dom. Clavel        2021	   32€ 

Morgon AOC "Corcelette" - Domaine Striffling                              2020   40€ 

Alsace - Pinot Noir AOC "Les Sens" - Schmitt & Carrer      2025   42€

Sancerre AOC "Les Belles Vignes" - Maison Fournier                   2019   43€

Côtes de Provence AOC - Château la Martinette                     2021   43€

Corse-Sartène AOP - Domaine San Micheli                                   2023   44€ 

Brouilly "Pierreux" AOC - Domaine Chermette                            2023   45€ 

Crozes-Hermitage AOC - Laurent Combier                             2024   48€

Moulin à Vent "vieilles vignes" AOP - Famille Patenôtre               2020   48€

Rully AOC "Clos de Bellecroix" - Domaine de la Folie                    2021   49€

Vin de Pays de l'Hérault "Les Creisses" - P. Chesnelong          2023   50€ 

Côtes de Provence AOC "l'Agachon" - Clos de l'Ours             2020   51€ 

Minervois AOP  "Soleillades" - Domaine de Cantaussel           2016   56€ 

St Emilion Grand Cru AOC - Château La Chapelle-Lescours      2013   56€

Languedoc VDF "Grenache Noir" - Le Cartel                                     2021   57€ 

Gigondas AOC "Les Pallières" - Famille Brunier/Lynch             2019   65€

Mercurey 1er cru AOC "Clos des Fourneaux" - Four Bassot           2020  	 68€ 

St Emilion Grand Cru AOC - Château La Grave Figeac               2018   68€ 

Saint Joseph AOC "Cuvée du papy" - Stéphane Montez                2023   75€

Moulis en Médoc AOC - Château Maucaillou                               2016   75€

Crozes-Hermitage AOC "Clos des Grives" - L. Combier                2020   93€                          

Châteauneuf du Pape AOP "l'Oratoire des Papes" - Ogier             2022  95€ 

Pommard AOC - Dom. Désertaux Ferrand                                            2019   97€ 

Côte Rôtie AOC "Fortis" - Stéphane Montez                                       2023 105€

St Estephe AOC - La Dame de Montrose                                        2019  120€ 

Beaune 1er Cru AOC "Dames Hospitalières" Hospices de Beaune        2018  140€ 

Pommard 1er Cru AOC "Dames de la Charité" Hospices de Beaune   2018  165€ 

St Julien 2e Grand Cru Classé AOC - Ch. Léoville Poyferre          2015  225€

St Emilion 1er Grand Cru Classé AOC - Ch. Pavie Macquin         2015	  230€

White Wines 75cl
Muscadet Côte de Grandlieu AOC   "Pavillon" -Chobletier        2025   32€ 

Chenin Blanc VDP du Val de Loire - Maison Fournier              2024   32€ 

Var IGP " Rollier" - Ch. la Martinette                                             2022   32€ 

Collines Rhodanniennes IGP " Blanc d'en face"- S. Montez     2021   34€ 

Saint Veran AOC - Domaine Pierre des Dames                                  2024   35€

Bourgogne Aligoté AOC - Domaine de l'Ecette                             2023   37€ 

Riesling AOC "les Princes Abbes" - Dom. Schlumberger           2022    39€ 

Quincy AOC  - Dom. Adèle Rouzé                                                   2023    36€

Pays d'Oc IGP "Vermentino" - Dom. Cantaussel                   2020    38€ 

Saumur VDF "Poil de Lièvre" - Domaine Bobinet                  2022   39€ 

Bouzeron AOC Vin de Bourgogne - Dom. Olivier Chanzy         2022    39€ 

Côtes de Provence AOC  "Milia" - Clos de l'Ours                     2020    45€ 

Sancerre AOC  - Domaine Bernard Fleuriet                              2023    49€

Chablis AOP "Vieilles vignes" - Domaine de la Motte                 2023    49€

Pouilly Fumé AOC "Silex" - Dom. Chatelain                                2023    54€

Pouilly-Fuissé AOP "Vieilles vignes" - Dom. Pascal Renaud	     2023    55€

Saint Péray AOP "Version" - Dom. François Villard                   2020    55€ 

Pessac-Léognan AOC - Château Carbonnieux                             2016    92€ 

Châteauneuf du Pape AOP "l'Oratoire des Papes" - Ogier 	         2023   112€ 

Meursault AOC "Les Narvaux" - Dom. Olivier Chanzy              2023  123€

roses Wines 75cl
Côtes de Provence  AOC - Ch. la Martinette                       2024    33€

Côtes de Provence AOP "Prestige"- Ch. Minuty                      2024    45€

Hot Drinks
Expresso & decaf		  3,1€

Americano		  3,3€

Cream coffee		  4,8€

Double expresso		  5,9€

Cappuccino		  6,5€

Hot Chocolate		  6,5€

Viennese Chocolate or Coffee		  8€

Irish coffee	                                             13€

Teas or Herbal Teas      5,5€

Ceylon, Green Tea, Detox, Jasmin, Earl grey
English breakfast	, Verbena & mint,
Chamomilla, Tilleul	

Fresh Drinks
Jus de fruits "BISSARDON" 25cl	 6,3€

pineapple, apricot, raspberry, apple, mango	
Mineral water still/sparkling 75cl	 7,5€

Fresh squeeze orange or grapefruit 20cl	 6,8€

Coca/ Sprite 33cl , Schweppes / Orangina / Fuzetea 25cl	 6.5€

Mineral water still/sparkling 33cl	 5€

Alcohol free Beers 25cl*	 4.8€

Ginger Beer 20cl	 4,8€

Corona 35,5cl*	 7€

Cider 33cl *	 6€

Carafes & wine glasses                 carafe   	  glass
Red 	                                                                                                      (50cl)	   (12,5cl)

Pinot Noir de Loire "Les belles vignes" - Fleuriet frères         2024	    19€	 6€

Côtes du Rhône V. Chusclan AOC "Cordélia" Domaine Clavel  2021	 22€	   6.5€

Morgon AOC "Corcelette" Domaine Striffling                              2020    26€	 7.5€ 

Corse-Sartène AOP - Domaine San Micheli                                     2023    29€	         9€

Crozes-Hermitage AOC "Cuvée L" - Laurent Combier            2024	 32€	 9,5€

St Emilion Grand Cru AOC - Château La Chapelle-Lescours        2013	 37€	 12€

White
Muscadet Côte de Grandlieu AOC   "Pavillon" -Chobletier          2024     22€ 	 6,5€

Chenin Blanc VDP du Val de Loire - Maison Fournier                2024     22€ 	 6,5€

Saint Veran AOC - Domaine Pierre des Dames                                2024     23€ 	 7€

Riesling AOC "Les Princes Abbes" - Dom. Schlumberger                2022     24€ 	 7€

Pays d'Oc IGP "Vermentino" - Dom. Cantaussel                            2020     25€ 	       7,5€ 

Bourgogne Aligoté AOC - Dom. de l'Ecette                                      2023    25€ 	 7,5€

Sancerre AOC  - Domaine Bernard Fleuriet                                2023     32,5€	       10€

Chablis AOP "Vieilles Vignes" Dom. de la Motte                            2023	     32,5€	 10€

Rosé
Côtes de Provence  AOC  Château la Martinette  	 24€	 7€

Côtes de Provence AOP "Prestige" Château Minuty	 30€	 9€

Ask for our Magnums Selection ...	  (150cl)

Champagnes 
Maison Pannier 	 75cl
Rosé brut "Grand Classique"80€

Blanc de blancs 	                    80€

Laurent-Perrier	   75cl
"La Cuvée" Brut	                   80€

"La Cuvée" Rosé	                125€

"Grand Siècle"grande cuvée 225€

Laurent-Perrier	     150cl
"La Cuvée" Brut	                 158€

Henriot 	   75cl
Millésimé 2012 	                 134€

Prosecco	   75cl
Collezione 21 	                  55€


