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This new Spring/Summer menu invites you even more to travel through influences from all over
the world.
• Fresh and seasonal products.
• 100% homemade dishes cooked on site.
• Cooperation with local producers and farmers, organic and reasonable agriculture.

MIAM

TAPAS FOR SHARING 
The Chef’s creative tapas show the full extent of his
know-hows and his mastery of home smoked.

SMOKED TROUT WITH SATAY SAUCE +200

ROASTED CHICKEN RILLLETTES

LENTIL FRITTER, BBQ SAUCE

HUMUS

+200BEEF MEATBALLS WITH ZAATAR / LABNEH

The Plate .................................. 800

DELICATESSEN  AND  CHEESE BOARD:
MIXTE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2300

CHARCUTERIES….. . . . . . . . . . . . . . . . . . . . . . . . . .  1700

FROMAGES . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1700

G

FAST GOOD
LINGUINE PESTO ROSSO AND KEFTA ORIENTAL. . . . . . . . . . . . . . . . . . . . . . . . . . . 1700

Candied tomatoes / Parmesan cheese

VEGETARIAN NAPOLITAN BRUSCHETTA PITA. . . . . . . . . . . . . . . . . . . . . . . . . 1550

Pesto rosso / Seasonal vegetables / Mozzarella

PERFECT EGG & CRUNCHY VEGETABLES. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1700

Zucchini tagliatelle, green bean, cumin, almonds, tonka beans
(served cold)

DISHES
CAJUN CHICKEN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1900

Potatoes / green salad

ITALIAN BEEF TARTAR . . . . .. .. .. .. . .. .. .. .. .. . .. .. .. .. .. . .. .. .. .. .. .. . .. . 1800

Aubrac meat, / Candied tomatoes / shallots / Basil / Parmesan, 
Green and black olives / Pistachios

TENDERLOIN (250 gr). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2500

Normand beef / Potatoes grenaille / Tartare sauce

CAESAR SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1800

Salad / Crispy chicken filet / shavings of Parmesan / Croutons / 
Caesar sauce

CHICKEN EMPANADAS. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ; . . . . . . . . . . 1900

Coriander / Shallots / Red onion / Green salad

VEGGIE POKE BOWL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1900

Thaï Rice / Hard boiled egg / Edamame / Carrots / Red 
ognon / Corn / Vinaigrette with mango, ginger & lemon

FISH OF THE DAY. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2200

Seasonal vegetables / Lemon & shallot cream

GLUTEN FREE VEGETARIAN

COMPLETE ALLERGEN TABLE: ASK TO OUR STAFF.



CHEESE
SELECTED CHEESE PLATTER. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 900

According to arrival and season

DESSERTS
SOFT CHOCOLATE« moelleux », MANGO SORBET. . . . . . . . . . . . . . . . . . . . 900

(8 to 10 min cooking time)

CRUMBLE RHUBARBE CITRON VERT. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 900

sand touch of Ginger

PANNA COTTA. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 800

With Bourbon vanilla pod, red fruit coulisRaspberry

« BRIOCHE PERDUE » . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1000

1 vanilla ice cream / gel-Thyme-Lemon

COLONEL CUP. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 950

Lemon sorbet / Vodka

ICE CREAMS AND SORBETS
Handcrafted / produced in
Brittany

ICE CREAMS
Black chocolat, 
Caramel, Vanilla

SORBET :
Strawberry, 
Lemon

OUR HOT GOURMET DRINKS

GOURMET COFFEE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . 900

GOURMET TEAS, HERBAL TEAS, CHOCOLATE
OR CAPPUCCINO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1000

300 600 800

KIDS 
MENU
Less than 12 years old

LEMONADE, CHOICE OF FRUIT SYRUP
MIXED WITH WATER OR ORANGE
JUICE (BY GLASS)

STEACK BEEF, CHICKEN FILET WITH
HOMEMADE FRIES OR FISH AND CHIPS

A BOWL OF ICE CREAM -
2 SCOOPS

1500

BURGERS
The base of our burgers: creamy cheddar (so British), salad, onions, 
and sauce. All our buns are fresh-made by an artisan baker and
delivered every day early in a morning!

CLASSIC
Pure French beef Aubrac with bacon

CHICKEN
Crispy chicken / With or without bacon

VEGGIE
Crispy vegetables and cheddar

CHOOSE A
SAUCE

• Smoky
• Cheddar
• Classic

1700SIMPLE

2200DOUBLE



ROSÉS 14 cl 26 cl 48 cl BTL

JOY’S,........................................................................ 680 1200 2200 3400

AOP LANGUEDOC. “G.Bertrand”.
Elegant color, roundness in the mouth and
notes of red berries

TODAY’S ROSÉ ............................................................. 2800

WHITES
PETIT CHABLIS ........................................................940 1600 2900 4800

AOC BOURGOGNE. “La Chablisienne 
vibrant”. Aromas of white flowers mixed
with citrus notes on a mineral background, 
light aromas of peach and white fruits

PETIT FRENCHIE SAUVIGNON…………………………....... 620 1080 2100 3200

IGP LANGUEDOC. Bursting with 
freshness on a beautiful lightness, intense 
nose of citrus and of white flowers.

MOULIN DE GASSAC.................................................660 1100 2100 3200

IGP PAYS D’OC. Citrus notes,
fruity aromas, and a nice voluminous finish
in the mouth Bee frendly

2600DESHENRY’S .................................................................
IGP CÔTE DE THONGUE. The nose is intense
with notes of citrus and hawthorn. Grapes 
Sauvignon, Chardonnay, Vermentino

SWEET WINES
1080 2000 2900ELIXIR ...................................................................... 620

IGP CÔTES DE GASCOGNE. Gros
Manseng moelleux. Soft and tonic, 
with a nose of exotic fruits

CHAMPAGNES
CHAMPAGNE OF HOUSE 
ROGER BARNIER
The Glass .......................................... 950

The mimosa .....................................1050

CHAMPAGNE SALMON 
BRUT OF BILLECART
The bottle (75cl)...............................8500

REDS 14 cl 26 cl 48 cl BTL

FRESH AND LIGHT
SAINT-AMOUR ........................................................... 680

AOC BEAUJOLAIS. “Domaine Pierre”. Supple 
and fresh, hints of strawberry and peony.

PINOT NOIR .................................................................
620

1100 2100 3200

IGP VAL DE LOIRE. “La Bacchusate JM
Sorbe”. Light, fruity wine, cherry aroma

3800SAINT-NICOLAS DE BOURGUEIL.......................
AOC VAL DE LOIRE. “La Tour De Mon
Père”. Light, fresh and crunchy, raspberry 
and gourmet peas

FRUITY AND FLESHY

CROZES-HERMITAGE ............................................... 800 1500 2600 4000

AOC CÔTES DU RHÔNE. “Domaine De La
Ville Rouge - Inspiration”. Full and velvety, 
nose of black cherry and white pepper

PUGLIA DIVERSIO (ITALIEN).....................................540 900 1600 2500

IGT. Supple, round, with an intense nose
of red and black fruits, with hints of caramel! 
Negroamaro, Lambrusco, Montepulciano 
grape varieties

3000CÔTES DU RHÔNE ......................................................
AOP VALLÉE DU RHÔNE. “Au bout
de la Vigne”. Aromas of fruit, greedy and spicy

FULL AND WELL-STRUCTURED
MONTAGNE ST EMILION ........................................760 1400 2500 3800

BORDEAUX “Château Grand Baril”.
Nose of mature red and black fruits, and
spice notes

3200BERGERAC .....................................................................
AOC. “Si J’avais un Tel Nez”. Nose of very
ripe fruits, vanilla hint, nice chewy coated 
tannins. 100% Merlot

5400SAINT-ESTÈPHE .........................................................
AOC BORDEAUX. “Ch. Haut-Baradieu”.
Chiseled tannins, nose of vanilla and
toasted bread.

1200 2200 3400 HVE

HVE

ORDER A BOTTLE AND FINISH IT AT HOME !

HAPPY
HOUR

5 PM / 8 PM
The glass

750



COLD DRINKS
LIMONADE VOILA ....................................................33 cl 550

WITH ORGANIC MENTON LEMON

ORGANIC KOMBUCHA KOKO ORIGINAL ……………....33 cl 720

JUICES AND NECTARS ...............................................25 cl 550

Artisanal fruit juices Charles Papillon 
Orange juice, apple or tomato, 
Apricot or rasberry nectar

SCHWEPPES TONIC ................................................25 cl 550

COCA-COLA (NORMAL / ZERO)........................33 cl 550

PERRIER.....................................................................33 cl 550

ORANGINA ................................................................25 cl 550

RED BULL...................................................................25 cl 690

ICED CHOCOLATE ............................................................... 550

VITTEL........................................................................50 cl 550

SAN PELLEGRINO ......................................................50 cl 550

PERRIER FINE BUBBLES.............................................50 cl 550

50 cl 850

litre 750

litre 750

litre 750

100% HOMEMADE 
DRINKS
In all our homemade preparation, it’s promise of fresh 
and natural vegetables and fruits, pressed daily, without 
additives.

SMOOTHIES (FRESH JUICE) 30 cl
GREEN SMOOTHIE ENERGY BLAST Green tea / Spinach shoots
/ Cucumber / Green apple
RED LILIE Raspberry / Lemon / Orange / Linseed
YELLOW BEEBanana / Honey / Apple / Mango

FRESH PRESSED JUICE
HOMEMADE LEMONADE................................................ 25 cl 520

GINGER LEMONADE.......................................................... 25 cl 550

ORANGE, LEMON OR GRAPEFRUIT.................................25 cl 620

50 cl 850

50 cl 890

ICED TEAS
MANGO, LEMON, PEACH, .............................................25 cl 520

PASSION OR MINT

50 cl 850

720

BOTTLED
THE PLACE TO… 
PALE ALE 33 cl

THE PLACE TO… IPA 33 cl

L.B.F. DUBBEL AMBRÉE 33 cl

ORGANIC CIDER APPELLATION
« LE SAUVAGE » 33 cl

BEER ALCOHOL FREE 25 cl

HAPPY
HOUR

5 PM/8 PM
Saint-Omer
50 cl

6 50

BEERS

50 cl 900

50 cl 950

PRESSION
THE PLACE TO…PALE ALE. ...........25 cl 550

(Blond, 5°)

THE PLACE TO… IPA.(5°)................25 cl 550

SAINT-OMER ................................ 25 cl 550

AMBER BEER, GOUDALE (7,2°)......25 cl 550

LA BELZEBUTH
BLANCHE .(4,5°).............................25 cl 550 50 cl 950

CRAFT
BEER

DISCOVER OUR UNIQUE AND
ORIGINAL HOMEMADE BEERS

RECIPES CREATE FOR THE PLACE
TO…

AND BREWED EN
ILE-DE-FRANCE

AVAILABLE IN BOTTLE
OR DRAFT

690

50 cl 950

50 cl 950



APÉROS
APÉROL SPRITZ .....................................................................................1100

Aperol / Prosecco / Sparkling water

FRENCH SPRITZ ....................................................................................1100

Elderflower liqueur / Prosecco / Sparkling water

ROYAL MARTINI ....................................................................................1100

Martini, Prosecco

PROSECCO BLANC DE BLANCS (by the glass) .........................................850

PROSECCO (VSQA) (BTL 75 cl)
Delicate, fresh and fruity ...................................................................2600

RICARD, PASTIS 51 2 cl ...............................................................................550

CAMPARI / PORTO 6 cl ..............................................................................620

WHITE OR RED MARTIN 6 cl.......................................................................620

HOUSE AMERICANO ..................................................................................850

Red Martini / Campari / Perrier

HOUSE KIR Cassis, blackberry or peach .................................................550

ROYAL KIR Cassis, blackberry or peach .............................................1100

COCKTAILS ± 15 cl

CLASSICS.........................................................................................1...1....0..0....

MOJITO Rum / Half a lime / Mint leaves / Brown sugar
/ Sparkling water

FRUITS MOJITOS Mojito / Fruit puree / Half a lime
/ Mint leaves / Brown sugar / Sparkling water

SEX ON THE BEACH
Vodka / Peach liqueur / Cranberry / Orange and pineapple juice

PIÑA COLADA White rum / Pineapple juice / Coconut puree 

CAÏPIRIHNA Sugarcane liqueur / Lime / Brown sugar 

COSMOPOLITAN

Vodka / Triple Sec / Cranberry juice / Lime juice

APEROL SPRITZ
Aperol / Prosecco / Sparkling water

MULES .................................................................................................1....3...0...0...

MOSCOW MULE Vodka / Gingerbeer / Lime

LONDON MULE Gin / Gingerbeer / Lime

JAMAICAN MULE Rhum / Gingerbeer / Lime

OUR SELECTION ........................................................................1...3....0..0....

SEYCHELLES Gin / Curaçao / Lime

TSAR 3 Vodka / Strawberry puree / Lime / Champagne 

MANGO COLADA Lack juice / Coconut cream / Amber rhum

DEW Whiskey / Lemon / Apple juice

SAKRISTI Japanese sake / Elderberry / Lime / Watermelon syrup

BLUE MOON Gin / Curaçao / Pineapple juice / Triple sec / Dash of tonic

MOCKTAILS ......................................................................................9...0...0.....

PASSION LIFE Lime juice / passionfruit puree /
orgeat syrup / sparkling water

LADY FIZZ Raspberry puree / Rose syrup / Sparkling water

VIRGINS The mojitos / Sex on the beach / Piña Colada / Basil Smash

HAPPY
HOUR

17 / 20 H
CLASSICS ONLY

900

TRADITIONAL.............................................................................1...3....0..0....

NEGRONI Gin / Red Martini / Campari 

MANHATTAN Whiskey / Red Martini / Angostura 

SIDECAR Cognac / Triple Sec / Lemon juice

DRY MARTINI Gin / White Martini

OLD FASHIONED Whiskey / Angustura / A splash of sparkling water /
Sugar

HAPPY
HOUR

17 / 20 H
MOCKTAILS

700



ALCOOLS 4 cl

RHUM
RHUM HAVANA CLUB 7 ANS Cuba ................................................................ 1100

RHUM SAINT JAMES 1765 France ................................................................. 1560

RHUM DIPLOMAACO Venezuela ................................................................... 1300

RHUM SAINT JAMES BLANC France ................................................................850

CLÉMENT VSOP............................................................................................... 1300

ZACAPA SOLERA 23 ANS VO ............................................................................ 1500

ZACAPA XO....................................................................................................... 1800

GIN
GORDON’S ......................................................................................................... 850

GIN HENDRICK’S Scotland .............................................................................. 1100

GIN CITADELLE France ..................................................................................... 1100

OXLEY............................................................................................................... 1400

VODKA
SOBIESKY .......................................................................................................... 850

BELVEDÉRE Poland......................................................................................... 1100

CIROC .............................................................................................................. 1400

WHISKY/ BOURBON
JACK DANIEL’S USA ........................................................................................ 1000

CHIVAS Scotland. Blended Scotch Whisky 12 years’ old ........................ 1100

BUSHMILLS Northern-Ireland ........................................................................ 900

LAGAVULIN Scotland. Single Malt Whisky 16 years’ old ........................ 1300

LABEL 5 Scotland............................................................................................. 850

OBAN 14 ANS.................................................................................................. 1500

SEXTON ........................................................................................................... 1100

TEQUILA
EL CAMINO ........................................................................................................ 850

EL PATRON SILVER............................................................................................ 1500

AUTRES
CACHAÇA YPIOCA Brazil................................................................................ 1100

SAKÉ DASSAI Japan ....................................................................................... 1100

BAILEYS Ireland ............................................................................................... 850

GET 27 France.................................................................................................. 850

CALVADOS VIEUX Coquerel, Normandy ...................................................... 850

BAS-ARMAGNAC Château de Laubade ....................................................... 850

COGNAC RÉMY MARTIN VSOP ...................................................................... 1100

COGNAC CAMUS XO ...................................................................................... 1700

MIRABELLE, PEAR........................................................................................... 950

MANZANA....................................................................................................... 850

SHOOTERS

Amaretto / Triple Sec / Rum / Pineapple juice

LA VIE EN ROSE
Rose syrup / Vodka / Lime juice

L’ORGASME Get 27 / Tequila / Bailey’s

JAMESON

COCA LIME
1200

UNIT THE METER
(x 10 SHOOTERS)

LA MADELEINE...................................................................5....0..0.....................4....5....0..0. 0



OUR ENGAGEMENTS
The Place to... has always stood up for

the values of a sustainable catering: respect and

transparency towards our customers, long-term

commitment to our suppliers, selection of skilled

and professional employees.Received in the 2016

the title

of « Maître Restaurateur », the highest and

prestigious gouvernemental mark of quality,

the garantie of the 100% homemade cuisine.

• Our fruits and vegetables are seasonal which is why we our
menu change every 3 months.

• Our French meats come from the regions of Brittany, 
Normandy and the South West of France.

• Our wine list gives pride of place to natural and organic wines.
• Our recycling and our waste management has been developed

to the point of finding a solution for the 800 litres of our frying
oil and 50 kg of cork stoppers for example.

• We can now offer you a doggy bag from our 100% recycled 
and recyclable packaging.

• Finally, we have opted for 100% Green electricity from French 
wind and photovoltaic power stations.
We still have a long way to go... with you!

WE WOULD LIKE TO THANK YOU FOR YOUR VISIT AND YOUR
TRUST, WHICH HAS ENABLED US TO MOVE FORWARD AND
ENCOURAGES US TO CONTINUE THE JOURNEY WITH THE
PLACE TO... !

GROUPS AND 
PRIVATIZATION
For any reservation request group of more than
10 people or the privatization of The Place To...
www.theplaceto.paris/privatiser

BRUNCH EVERY SATURSDAY   30€
ALL INCLUSIVE
11:45 - 16 PM

BUFFET AT WILL 

DRINKS
HOT AND COLD AT
DISCRETION

NOMAD WORKING 
WIFI
THE WORK BREAK
1 CONNECT TO OUR WIFI NETWORK

“THE PLACE TO COWORKING”
2 ENTER YOUR NAME AND EMAIL
3 REQUEST THE PASSWORD

FROM OUR TEAMS
4 VALIDATE THE EMAIL RECEIVED

#THEPLACETOPARIS 
WWW.THEPLACETO.PARIS

http://www.theplaceto.paris/privatiser
http://WWW.THEPLACETO.PARIS/


TEAS
& INFUSIONS
Very high quality and optimally 
fresh teas.
DARJEELING MARGARET’S HOP
Black tea from India
LORD EARL GREY
Scented with bergamot
LONG JING
Chinese green tea
GRAND JASMIN CHUN FENG
Chinese jasmin green tea
RUSSIAN 7 CITRUS
Black tea with citrus
GREEN MINT TEA

HAMMAM BLACK LEAF Green tea
with red berries, roses and dates
PARIS FOR HIM
Black tea with citrus, coriander and
vanill
ROOIBOS DES VAHINÉS
(theine-free)
INFUSION Vervain, camomile or
Apple Cinnamon

MIRACLE 
CURES
HOT MILK WITH HONEY. . . . . . .. .. .. 550

FOR ACHES .. . .. .. .. .. .. . .. .. .. .. .. .. . 750

Hot lemon squash, rum and honey

Hot
water

Chocolate

Coffee

Milk

Cream
of milk

Spices

Orgeat
syrup

Vanilla,
caramel,

nut, chocolate
cookie or
pop corn

CHOCOLATS

VIENNA 
CHOCOLATE 650

SCENTED 
CHOCOLATE 680

MILK 
CHOCOLAT 550

MOCHA
600

VIENNA 
MOCHA 

700

LATTE

CHAI 
LATTE 

600

SCENTED 
MILK

450

LATTE
550

VIENNA 
LATTE 650

SCENTED 
LATTE

580

Whipped
cream

COFFEES

ESPRESSO
290

RISTRETTO
290

AMERICANO
350

ICED 
VIENNA 
COFFEE

590

ICED 
COFFEE 

490

VIENNA 
COFFEE 

600

CAPPUCINO
550

MACHIATO
320

DOUBLE 
ESPRESSO 550

All our
coffees
are organic,
from South
American.

550

MATÉ
CLASSICO. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 550

SOYA 

MILK
+1 €
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