WINES Glass  Bollle

CHAMPAGNE
Comte Hugues de La Bourdonnaye / Brut Nature £15 £95

SPARKLING
Milliard d'étoiles / 2020 / Pascale & Frangois Plouzeau/ £9 €45
Valiée de la Loire

WHITE
Le Chenin de la Colline / 2021/ £7 £35
Pascale & Francois Plouzeau / Vallée de la Loire

Bloom / 2022/ Rémi Plouizin x Vin des Potes / Cdtes du Rhdne £7 £35

2 : Chardonnay Juanita/ 2021/ Banjo Vino / Languedoc £8 £40
b pierry Breton, cheese from Crémerie Frescolet, ) ) )
omi, teas from Kodama, Fais pas sans blancs / 2021/ Champs des Barbiers / Hérault €85 £42
[ie de la Goutte d'Or... . Sancerre / 2021/ Domaine de Vacheron / Vallée de la Loire €12 €60
om producers who hand-pick their grapes
ditional approach to wine-making. RED

Brouilly Vieilles Vignes / 2021/ D Joubert / Beaujolai £7 €35
Les Magnes/ 2022/ Pierre Michelland & Vin des Potes / £8,5 £42
. - Cabemet Sauvignon
"-____‘ “.'«_ Les Galets / 2021/ Les Vignerons d'Estezargues / Cétes du Rhine €8.5 €42
Pigalle / 2021/ Satellite Wines / Bordeaux £9 €£45
Sancerre/ 2020 / Domaine de Vacheron / Vallée de la Loire £12 £60
ROSE
Les Nimbes / 2023 / Domaine Costes / Languedoc £7 €35
ORANGE
Eveil / 2023 / Domaine Einhart/ Alsace £7 £35
BREAKFAST Served from 7am to 4pm ALCOHOL-FREE COCKTAILS
Croi t, butter & h de jam £3.5 Pisco Sour £14
i COFFEE
Baguette, butter & homemade jam £5 Pisco, lemon juice, egg white Angostura
Cinnamon Roll £5 Espreeso; Rllonge a5 South Pi £14
Homemade granola, fresh fruits £1 Noisette €4 Rum, ginger, lime juice, honey syrup
Soft-boiled egg toast, h & fresh herbs £12 D_cvub!e €45 Espresso Martini £14
Avocado toast, citrus & cream cheese €12 Fifter coffes; cup.of flask 157 Vodka, cotfec liquor, espresso, simple syrup
Mango, avocado, ginger & lime salad £12 Café latté, Cappuccino = Souvenir de Pigalle €14
Banana pancakes £12 Hot chocolate €6 Gin, simple syrup, lime juice, Shiso
Serrano ham aged 24 months, pickles £12 Matfha Latte €6 Numero 9 £14
Bacon, egg & cheese bun £14 Chai Latte €6 Calvados, lemon juice, Angostura, mint & ginger ale
Homemade lce Tea 25¢| £8 Madame Claude €15
Iced coffee 25¢ £6 Amaretto, Kalhua, pineapple juice
& orange blossom water
ALL DAY Served from 11am to tipm .
SELECTION OF TEAS asllofinge i B
i - lezcal, egg white, Campari, basilic & lemon juice
Deviled eggs T _ " 0 London 7:00 am £6 ) .
Houmous, tahini & roasted chickpeas €8 Earl grey, vanilla La Pigalle Margarita €15
Radish, butter * £8 Rehab £6 Tequila, orgeat syrup, Gimber, lemon juice
Peas, radishes, olive oil & basil £1 Green tea, lemongrass, ginger, lemon zest
Lentil salad, soft-boiled egg * €12 ganc!:: — £6 SHORT DRINKS House Bottled
i * reen tea with a distinct savoury
Ser!'a.no ha‘m aged 15 months; pickles £12 and grasey Havoir Negroni * 11
Galician dried beef sausage €12 Tarry Souchong £6 Gin, vermouth, Campari
Tuna Bokit £12 Smoked black tea Manhattan # £12
i e 5
Roasted camembert, with honey, rosemary & dried figs €12 Poids Plume €6 American whiskey, vermouth, blackberry, ri Tig
ini wi i G tea, citrus, basil R
Arancini with smoked sc.amofza. peas & chorizo sauce £12 LmP: nad ci rr sil - Old Fashioned * €12
Green beans, granny smith apples & smoked scamorza £14 al les Anges American whiskey, walnut, maple
Grilled cheese, comté & mushrooms * £14 YVihite: fed;@lmdnc), popooen
Crogue-monsieur du Pigalle * £14
Burrata, fresh figs, chopped hazelnuts £16 HERBAL TEAS ALCOHOL-FREE
Grilled octopus, sauce vierge £17 Mexicain €10
Sage €6 Seedlip Spice, pineapple juice, ginger
Mezcal pasta, parmesan * £16
: . Lavender flower £6 -
Beef carpaccio, parmesan, sun-dried tomatoes & arugula €18 Virgin Mary £10
Tomato juice, spices, citrus
Lamb’s lettuce €4 SOFT DRINKS Le Jean Baptiste €10
Tomme au flaurs €12 Frashly squoszed arange s | Cmen el ek i
Chévre cendrée, cherry jam £12 or grapefruit juice 25c!
Juice from La Table Des Lutins £7
Tarte of the day €8 (Apricot/ Rosemary,
Half-baked cockie, vanilla ice cream from Gulato £10 Peach/Lavender, Blueberry) 250!
French toast, yellow kiwi & maple syrup £10 Gimber shot €3 BEERS AND cl DERS
Molten chocelate cake, hazelnut praline * £t :Wﬁmade lemonade 25¢| cf: Petite Pigalle, Draught 30c| £7
yrups " I
Abatilles 33¢l or 75¢] £4/€6 Pelite Pigalls, Batile 33| £f
AT N IGHT e 1 - (Mineral or Sparkling) Myrha, APE / Goutte d'Or, Bottle 33cl £7
erv om 11pm to 7am .
Coca cola, Coca Zéro 33cl £5 Fils de Pomme, Bottle 33¢| €7
*Also available all night long Orangina 33cl €5 (Cider)
Fever Tree Tonic 20c! £4
Ginger Ale 20c| £4
Ginger Beer 20c/ £4

LE PIGALLE

9, rue Frochot, 75009 PARIS
+33(0) 148783714
www.lepigalle.paris

75009

Prix nets/ service

COCKTAILS & NIBBLES AVAILABLE
ALL NIGHT IN YOUR ROOMI

is - Liste des g8 sur



