
Brandy “Ksara”

Local Porto “Scuro”

Arak “Coin Perdu”

Arak XO
With Soft drink - Juice 

 

#cafedepenelopewww.cafedepenelope.com

Verte     (Balsamic-Oil)
Rocket, thym, lettuce & cherry tomato

Avocat     (Lemon-Oil) (Selon Disponibilité)
Avocado, coriander, chive, tomato, walnut, linseeds & pumpkin seeds

Chèvre     (Balsamic-Mustard)
Goat cheese, mesclun, sundried tomato, tomato, fig, walnut & pumpkin seeds

Bâtonnet de Crabe     (Lemon-Mustard)
Crab sticks, mango, mesclun, heart of palm & sesame seeds

 

Add Burrata  6   Salmon  4    Egg / Tuna / Avocado / Chicken / Quinoa 2

Assiette de Halloumi Chaud
Halloumi, cherry tomato, cucumber & olive

Assiette de Fromage
Kindly Ask your server for the Seasonal Cheese Selection

Assiette de Charcuterie
Cold cuts platter: Parma - Chorizo - Bresaola 
Assiette de Saumon Fumé
Smoked salmon platter served with lemon half & capers

Assiette de Sardines à l’Huile d’Olive
Sardines in olive oil served with butter

Assiette de Burrata (Selon Disponibilité) 
Burrata, tomato & olive oil 
Assiette de Brie Truffée (Selon Disponibilité)
Brie, truffle cream & truffle oil

Assiette de Bresaola
Bresaola, Padano, rocket, sesame, lemon zest, balsamic & olive oil

Assiette de Foie Gras Mi-Cuit
Half coocked Foie gras served with fleur de sel & fig jam

 

Hummus:   Tapenade  -  Curcuma  -  Nature 
Chickpeas, tahini, garlic, lemon juice, pepper & olive oil 

Cacahuètes Épicées
Roasted peanuts, tomato, garlic, chili, onion, coriander & olive oil

Tapenade Végétarienne
Olive, caper, tomato, garlic, thyme & olive oil

Guacamole (Selon Disponibilité)
Avocado, tomato, jalapeño, onion, coriander & olive oil

Chanklish de Chèvre
Dried goat cheese, tomato, garlic, chili, onion, coriander & olive oil
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Tr e m p e t t e s P i z z e t t a s  &  Q u e s a d i l l a s F o r m u l a  1 2 u s d   1  t o  3

Margherita
Wheat tortilla, Mozzarella, tomato sauce & basil

Chèvre - Champignons
Wheat tortilla, goat cheese, mushroom & tomato sauce

Aubergines - Courgettes
Wheat tortilla, eggplant, zucchini, Mozzarella & tomato sauce

Quatre Fromages
Wheat tortilla, Padano, Blue cheese, cheddar, Mozzarella & tomato sauce

 

Add     Burrata       6                                Bresaola / Ham / Chorizo 3

D O  W H AT  Y O U  L O V E  W H AT  Y O U  D O

S a l a d e s H o r s - D ’ O e u v r e V i n s  B l a n c s  &  M o u s s e u x

S a n d w i c h s C o c k t a i l sP l a t s  C h a u d s V i n s  R o u g e s  &  R o s e s

Aubergines et Mozzarella
Eggplant, cherry tomato, Mozzarella, zucchini, tomato, tapenade & thyme 

Thon et Mayonnaise 
Tuna in oil, tapenade, cucumber, rocket, thyme & caesar sauce

Poulet et Avocat
Chicken breast, avocado, rocket, thyme, pickles & caesar sauce

Saumon Fumé Écossais
Scottish smoked salmon, Guacamole, caper, dill & balsamic sauce

 

A s s i e t t e s C o c k t a i l s  M a i s o nD e s s e r t s M a l t s  &  B i è r e s

Edamame     Fleur de Sel ou Chili 
Edamame: your choice of Salt or Chili-Salt

Rouleaux de Légumes au Four (20 minutes) 
Edamame, onion, garlic, zucchini, carrot, cabbage, mushroom & red pepper

Pain à L’Ail et aux Trois Fromages
Bread, garlic, Mozzarella, cheddar, padano, chive, parsley & olive oil

Cales de Pomme de Terre au Four (20 minutes)
Baked potato wedges, spices & olive oil

  

 

Crudités Cucumber, carrot, tomato, black olives & cornichons      6

Add   Burrata  6       Smoked Salmon / Chorizo  4      Beef / Chicken   2

Nutella et Fraise Pizzetta
Wheat tortilla, Nutella, strawberry, banana & hazelnut

Mousse au Chocolat
Dark chocolate, egg, cream & sugar topped with Strawberry

Crème Brûlée 
Cream, milk, egg, sugar, vanilla with notes of citrus & cinnamon

Pain Perdu (20 minutes)
Bread, milk & caramel served with a scoop of caramel ice cream

Ananas Frais (Selon Disponibilité)
Fresh Pineapple

Affogato au Caramel
Espresso served with 1 scoop of Salted Caramel Ice Cream & caramel

Boule de Glace ou Boule de Sorbet
Ice Cream: Salted Caramel or Chococlate   Sorbet: Lemon or Strawberry 

Sorbet + Liqueur
Limoncello & Lemon Sorbet               Colonel Vodka & Lemon Sorbet
Strawberry Liqueur & Strawberry Sorbet         Bailey’s & Salted Caramel     

 

Espresso - Decaf - Cafe Americano
Double Espresso - Cappuccino - Latte
Macchiato 

Tea Earl Grey, Lapsang Souchong, Jasmine Green & Infusions 

Fresh Ginger Infusion - Hot Chocolate

 

S p i r i t u e u x

S p r i t z  B a r    + P r o s e c c o  U p g r a d e  3

Negroni
Old Fashioned
Moscow Mule
Mai Tai
Singapore Sling
Gin Basil Smash
Bloody Mary

 

Seven, Batroun Mountains

Cuvée du Pape, Chateau Ksara

Chateau 2018, Chateau Kefraya

Blanc de Qanafar
Sangre de Toro, Torres (Spain)

Pinot Grigio, Terredirai (Italy)

Local Sparkling Wine Frizzante White 

Prosecco (Italy)

 

Ruby, Batroun Mountains

Chateau 2018, Chateau Ksara

Paradis de Qanafar
Sangre de Toro, Torres (Spain)

Chianti, Piccini (Italy)

Bourgogne, La Forêt (France)

Rose Royal, Batroun Mountains 

 

Penelope Spritz (Violet Liqueur)

Suze Spritz (Suze Bitter) 
Love Spritz (Strawberry Liqueur)

Sorrento Spritz (Limoncello)

Black Spritz (Herbal Bitter) 
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 Kindly notify your server about your possible food allergies or dietary restrictions before ordering. Prices are indicated in daily rate U.S Dollars all taxes included
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Margarita 
Pit. Margarita
Fruit Margarita
Pit. Fruit Marg 
Mojito
Cosmopolitan
Dry Martini

 

L O V E

Cafe de Penelope Prosecco & cherry liqueur  

Passion Fruit Mojito
Raspberry Mojito
Black Margarita
Casa Lucia
Passion Fruit Pina Colada
Raspberry Pina Colada

 

Glenfiddich 12y (Speyside)

Jura 10y (Jura)

Laphroaig aged 10y (Islay)

Talisker Aged 10y (Skye)

Glenkinchie 12y (Lowland)

Dalwhinnie 15y (Highland)

Hibiki Harmony (Japan)

 

Gnocchi au Bleu
Gnocchi, cream, Blue cheese, Padano, rocket, mushroom & basil

Tortellini aux Légumes
Tortellini cheese, Padano, mushroom, eggplant, zucchini, tomato & garlic

Risotto Ail Courgettes
Arborio rice, Padano, zucchini, garlic, chive & white wine

 

 

Arak Spritz
Campari Spritz
Aperol Spritz
Hugo Spritz
Negroni Spritz

 

L o c a l  S pa r k l i n g  W i n e  6

S a n s  A l c o o l  0 % a l c
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Sohat          0.33L  1            1L  2

Soft Drink - Tonic

San Pellegrino  0.5l
Lemonade
Fresh Juice 

 

Ginger Squeezy
Passion Squeezy
Raspberry Squeezy
Bloody Shame
Pinata Colada
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Gin - Vodka - Vermouth
Whisky - Rum - Tequila
Black Label - Chivas
Hendrick’s - Grey Goose
Cognac VSOP          Liqueur
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Almaza / Light  

Unfiltered
Elmir
Budweiser 
Stella Artois
Corona
Heineken Draught

 

C a f é s  &  Th é s
Salad or Sandwich or Hot Dish + Soft + Espresso

2

3

2.5

2.5

3


