
To end smoothly…

Cheese Platter     900

Ste Maure, Bleu, emmental

Tiramisu      750

Lemon Meringue Pie     750

Tarte Tatin and crème fraîche   750

Crème Brûlée       750

Famous Half-baked Chocolate fondant   750

French Toast Brioche, vanilla ice cream  800

Rum Baba, whipped cream   800

Café Gourmand      750

Homemade Crêpes
Sugar       380

Sugar and Lemon    410

Jam       430

Whipped Cream     430

Homemade Hot Chocolate    450

Homemade Hot Chocolate & Whipped Cream 490

Salted Butter Caramel     490

Nutella       520

Wa�es
Sugar       480

Whipped Cream     560

Homemade Hot Chocolate   560

Homemade Hot Chocolate & Whipped Cream  650

Salted Butter Caramel     630

Nutella       640

Our Smoothies
 Strawberry - Raspberry 

- Banana - Mango
850

Our Milkshakes
Vanilla - Chocolate - 

Coconut - Red 
berries - Smarties®

850

BRUNCH
Every Sunday 11am / 3pm

2600

All-you-can-eat Hot Drinks
Fruit Juice

Salty of your choice : 
Scrambled eggs bacon, salad mix

and homemade fries
Or 

Gravlax, scrambled eggs, salad mix
and homemade fries

Or
Veggie burger, salad mix, homemade fries

Cheese
Mini pastries

Kids - 900

Burger Steak or Nuggets or Ham
Fries or Fresh Tagliatelle

Ice cream or Chocolate Fondant
and a gift! If you ate well!!!

DUO MENU    2320 
Starter- Main course or Maine course - Dessert
TRIO MENU    2780

Full menu : Starter + Main course + Dessert

MENU SELECTION

STARTER
Petit Paris Salad or Caesar Salad

or Delicatessen plate
or Foie Gras, �g chutney (+ 4€)

MAIN COURSE
The Pig of the 16 or Salmon Burger
or Veggie Lasagna or  Butcher’s cut

DESSERTS 
3 Scoops ice cream or Lemon Pie ou Crème Brûlée

or Half-caked chocolate Fondant

Snack 
Plain Omelet        990

Ham or Cheese Omelet    1190

Ham & Cheese Omelet    1390

Croque Monsieur & salad   1190

Croque Madame & salad    1290

Eggs and Bacon & salad      900

Net prices including all taxes. Alcohol can damage your health.

Find us at 16jeanjau.com    



MENUS

WINE LIST
     12cl     75cl     37,5cl

Whites
AOP Chablis- La Chablisienne “Dame Nature“  600       3200 
AOP Reuilly - Les Millets (Joseph Mellot)           600     2900

AOP Côteaux du Layon (moelleux),  600     2400

Terrebrune domain
AOP Sancerre - La Vivandière   600    3200

AOP Muscadet     500     2200

Sèvre et Maine - Lieubeau Family

Rosés
AOP Côtes de Provence - Cuvée “Papillon”  600    2400

AOP Bandol - Les Restanques du Moulin     800     2900

IGP Pays d’Oc - Gris blanc (Gérard Bertrand)    600     2600

Reds

Vallée de la Loire
AOP Saumur Champigny - Domaine Fouet   600    2300       1400

AOP Chinon - Baudry Dutour   600    2400

AOP Saint Nicolas de Bourgueil Mabileau  600    2400        1500

Vallée du Rhône
AOP Côtes du Rhône Villages Plan de Dieu-CJVT   600     2600

Beaujolais
AOP Morgon Côte du Py-Mommessin           800        3400

Bordeaux
AOP Graves - Château Brondelle   800        3050

Languedoc
AOP Pic saint Loup, Domaine des Hortasses  600        2800  

Sélection Prestige
  AOP Chinon, Château La Grille             3900

  AOP Crozes Hermitage, Entrefaux Domain             4800

  AOP Saint-Estèphe, Les Hauts de Pez            52000

Some �zzy bubbles
AOP Vouvray - Château de Moncontour, head of the cuvée  550     2600

AOP Champagne - Nicolas Feuillatte  900     5400

AOP Champagne - Bollinger “Spéciale Cuvée”           8300

Wine pitcher   25cl    50cl
IGP Val de Loire - White Sauvignon  750    1150

AOP Chinon rosé (Angelliaume)   750    1150

AOP Chinon rouge (Angelliaume)   800    1250

Everyday -5pm / 8pm
Cocktails 700 and pint 50cl 

at 33cl price

DRAUGHT BEERS
    25cl  33cl  50cl
Heineken 5°    390  510   690

Ciney 7°    460  600  790

Belgian high fermentation
Lagunitas IPA 6°2   520  640  830

Panaché    400  510  680

Monaco    410  520  700

Picon Bière    540  640  930

Beer of the moment   510  650   880

BOTTLED BEERS

Corona 4°5     35,5cl  680

A lager-type beer
A�igem Blonde 6°8    30cl  670

The Abbey of A�igem’s famous beer
Desperados 5°9     33cl  680

Tequila �avored
Vedett IPA 5°5     33cl  680

IPAs: a tendancy to be strongly bitter
La Chou�e 8°     33cl  710

The Belgian special beer par excellence
Chimay Bleue 9°     33cl 680

A Belgian and Trappist brown beer
Hoegaarden Blanche 6°5   33cl  680

The White from Hoegaarden
Duvel 8°5     33cl  710

A high fermentation beer with character
Liefmans Fruitesse 3°8    25cl  610

A Red Fruit beer, ideal as an aperitif
Desperados Virgin 0.0%   33cl  680

Heineken 0.0 0°      33cl  580

The alcohol-free one from a Heineken

APERITIF

Ricard, Pastis (2cl)     410

Martini Rosso, Martini Bianco (6cl)   560

Americano (6cl)      680

Campari (6cl)      690

Kir Royal (10cl) 
Blackcurrant, Raspberry, Peach, Blackberry, Violet  900

Kir White Wine (10cl) 
Blackcurrant, Raspberry, Peach, Blackberry, Violet   390

Sparkling Kir (10cl) 
Blackcurrant, Raspberry, Peach, Blackberry, Violet   490

Suze       500

ALCOHOLS
Ballantine’s (4cl)      700

Jack Daniel’s (4cl)     760

Glenlivet 15ans (4cl)     850

Chivas 12 ans (4cl)     850

Aberlour 10 ans (4cl)     800

Monkey 47, Hendrick’s (4cl)   950

Rhum/Vodka/Tequila/Gin (4cl)   600

Nikka (4cl)                    1000

Softs addition       100

Red Bull addition      200

COCKTAILS
Mojito Classic Havana Club   900

White Havana, lime, cane sugar, mint, Perrier
Mojito Fruit Havana Club    950

White Havana, Lime, Mint, Perrier, raspberry or strawberry or mango
Cosmopolitain      900

Vodka, Triple sec, lime juice, cranberry juice
Moscow Mule Vodka, Ginger Beer, lemon juice  900

London Mule Gin, Ginger Beer, lemon juice  900

Piña Colada      900

White Havana, coconut cream, pineapple juice
Premium Gin tonic                  1000

Monkey 47 or Hendrick’s, Schweppes tonic 
Margarita Tequila, Triple sec, lemon juice  900

Moonlight      900

Vodka, Martini Bianco, orgeat syrup, grapefruit syrup
Jocelyn Flores Whisky, Triple sec, violet, ice tea  900

Lady Sixteen      900

Malibu, Vodka, Manzana, raspberry and strawberry syrup, 
whipped cream
Pirate’s Bay      900

Rhum, peach, caramel, cinnamon, lime
Spritz Aperol, Prosseco, Perrier   900 
Spritz of the 16 Elderberry liqueur, Prosecco, Perrier 900 

Mai Tai      900 
Dark rum, white rum, triple sec, lime, orgeat
Martini expresso    900 
Vodka, co�ee liqueur, can sugar, espresso
Sex on the beach    900 
Vodka, peach cream, pineapple, cranberry, triple sec
Caïpirinha      900 
Cachaça, brown sugar, lime
Caïpiroska      900 
Vodka, brown sugar, lime
Long island                   1200 
Gin, tequila, vodka, white rum, lime, coke
Inspiration of the bartender            800 / 900 
with or without alcohol        

MOCKTAILS (alcohol-free)
Punch of the 16      800

Cinnamon, exotic orange, apple, caramel
Virgin Mojito      800

Lime, cane sugar, mint, Perrier
Virgin Mojito Fruit                    850 
Lime, cane sugar, mint, Perrier, fruit puree
Virgin Colada      800

Pineapple juice, lime juice, tropical juice, coconut cream
November Seabreeze     800

Cranberry, apple, lime, lemonade
SAM !       800 
Mango purée, raspberry purée, lime, pineapple
Virgin Spritz      800

Grapefruit syrup, Schweppes Agrum, Perrier 
Virgin Gin Tonic                    1000 
Gin ceder’s, Schweppes Tonic
 

Dish of the day    1090

at noon from Monday to Friday

Dish of the day + Dessert  1450

Dish of the day + Café Gourmand  1550

The Classics 
Pig of the 16, grandma’s mashed potatoes   1700

Calf’s head gribiche sauce     1700

Duck Breast �llet honey sauce, gratin dauphinois 2190

Rib Steak 300g bearnaise sauce, fries, salad  2490

Angus Butcher’s Piece               1760

Fries, salad, pepper sauce or bearnaise or shallots
Milanese chicken cutlet              1680

Tagliatelle with tomato sauce
Poultry Chicken �llet, morel sauce, grandma's mashed potatoes  1890

Andouillette 5A     1900

Fries, salad, wholegrain mustard sauce
Savoyard escalope, fries, salad   1750

Poultry �llet, fresh cream, mushrooms,
country ham, gratinated cheese
Sauerkraut Brewery    1820

Frankfurt and Strasbourg sausage, garlic sausage,
smoked brisket, boiled potatoes
Sauerkraut Shank    2490

Frankfurt and Strasbourg sausage, garlic sausage,
pork shank, boiled potatoes

Burgers served with homemade fries
Burger of the 16, Beef     1650

Burger sauce, ground steak, tomato salad, red onion, 
cheddar, bacon 
Chicken Burger      1690

Guacamole, fried chicken, cheddar, tomato, red onions, salad
Salmon Burger     1690

Dill chive cream, salmon, cucumber, salad, tomato 
Vegan Burger      1720

Snacked vegan steak, salad, tomatoes, ketchup
Burger of Tours     1720

Burger sauce, chopped steak, lettuce, tomatoes, red onion, 
bacon, goat cheese
Smoked Burger     1720

Salad, ground steak, tomato, cheddar, smoked bacon, 
red onions, barbecue sauce
Burger Savoyard     1730

Burger sauce, salad, tomato, onions, minced steak,
smoked bacon, reblochon

Generous Pizzas
Regina      1490

Tomato sauce, mushrooms, ham, mozzarella
Norwegian     1610

Salmon, crème fraîche, lemon, parsley, mozzarella
Calzone and salad    1590

Turnover with tomato sauce, mushrooms, ham, 
crème fraîche, egg, mozzarella
Oriental      1570

Tomato sauce, onions, peppers, ground meat, mozzarella, egg
3 Cheeses     1590

Crème fraîche, blue cheese, Ste Maure, mozzarella
Flammekueche      1490

Crème fraiche, onions, lardons, mozzarella
From Tours     1620

Crème fraîche, onions, Ste Maure, rillons, potatoes,
mozzarella, egg
Pizza Alla Burrata    1620

Tomato sauce, mozzarella burrata, arugala, pesto
Pizza of the 16     1690

Tru�e cream, mozzarella, parmesan, Serrano ham, arugula
Pizza Savoyard     1690

Crème fraîche, potatoes,
bacon, onions, reblochon, mozzarella

Pastas
Tru�e cream tagliatelle, Serrano ham  1780 
Salmon tagliatelle, crème fraîche sauce  1690 
Grilled zucchini tagliatelle, parmesan, homemade pesto 1540

Penne All'arrabiata and creamy burrata  1690

Veggie lasagna, salad    1640

Penne alla norma    1620

Penne, tomatoes, zucchini, eggplant, ricotta

…And in addition if you want… +300

Fries, grilled vegetables, grandma's mashed potatoes, fresh tagliatelle

FRESH DRINKS
Vittel            25cl         380

Perrier            33cl           410

Lemonade            25cl         380

Diabolo            25cl          400

Fruit cordial            25cl          320

Schweppes Tonic / Schweppes Agrum’   25cl          400

Squeezed Orange / Squeezed Lemon         490

Coca-Cola / Zero / Cherry          33cl          400

Fuzetea             25cl          400

Orangina / Fanta Orange          25cl          400

Sprite / Tropico Tropical          33cl          400

Red Bull            25cl          490

Sweet cider            25cl          540

Cacolac             25cl          400

Granini juice            25cl          400

Orange, pineapple, apricot, ACE, apple, strawberry, grapefruit, tomato
Diabolo            50cl         690

Water syrup           50cl          570

Iced teas                    590

Peach, Raspberry, Peach-Yuzu, Lemon-Cucumber
Extra syrup and slide            030

HOT BEVERAGES             After7pm

Lavazza Espresso Co�ee          220            270

Lavazza Decaf / Macchiato          240            270

Lavazza Double Espresso           390

Grand Crème           390

Hot Chocolate           430

Cappuccino            460

Hot Milk           310

Co�ee / Chocolate with whipped cream    550

Ice Co�ee            580

Damman Teas and Infusions          390

Green tea mint, Ceylon, Earl Grey, 4 red berries, 
 Darjeeling, Verbena, Verbena mint
Irish Co�ee / Bailey’s Co�ee          900

Extra Milk            050

Latte Macchiato            460

Flavored Latte Macchiato         490

Vanilla or caramel
Moka             560

Café, chocolat, mousse de lait onctueuse
Mocha with whipped cream         620

Co�ee, chocolate, whipped cream

MINERAL WATER
Vittel             50cl       420     1L    550

San Pellegrino             50cl       420     1L    550

As part of the catering

THE AFTER-DINNER LIQUEUR
Cognac Martell Médaillon VSOP (4cl)          950

Calvados (4cl)             670

Pear Eau de Vie (4cl)            750

Diplomatico, La Hechicera (4cl)           990

Get 27 / Get 31 (4cl)            600

Net prices including all taxes.
Alcohol can damage your health.

Find us at 16jeanjau.com    

Meat from Gallais our Butcher

Sea Board     1800

3 Gravlax, 3 oysters, 3 king shrimps, �sh rillettes  
Market gardener’s plate      950

Raw vegetable sticks, chive cream
Mixed Board     1800

Serrano, rillettes, rosette, rillons, emmental, Ste Maure, blue cheese 
Delicatessen Board    1500

Rillons, rillettes, serrano, rosette  
Oysters of Normandy  “Fine Pearls n°2”
   x6  1290

   x9    1790

   x12    2390

Pizz’Aperitif     1100

Chorizo, onion, parsley, Mozarella
King shrimps board   1250

Panka king shrimps, soy sauce, honey pepper, balsamic
Flammekueche    1490

Vegan board     1200

3 vegetable samosas, 3 Thai wheat balls, 3 spring rolls
vegetables

As an aperitif or a starter

Starters
Gravlax      1290

Foie Gras, �g chutney    1750

Delicatessen plate       950

Creamy Burrata, homemade pesto   1350

Eggs & mayonnaise       540

Salads and Poke bowl
Salad from Tours     1630

Salad, tomatoes, rillons, Ste Maure toast, potatoes
Salad of the 16      1700

Salad, tomatoes, panka king shrimp, gravlax, chive cream
Salad Petit Paris     1560

Salad, tomatoes, white ham, egg, emmental, mushrooms 
Caesar Salad     1590

Salad lettuce, eggs, tomatoes, crispy chicken,
parmesan �akes, croutons
Chef’s salad     1690

Salad, tomatoes, �gs, burrata, smoked duck breast, squash seeds
Italian salad      1590

Salad, dried tomatoes, parmesan, Serrano ham, croutons, egg 
Tuna Tataki Poke Bowl     1690

Salad, zucchini and sun-dried tomato spaghetti, 
tuna steak, lemon olive oil, black rice 
Return of the Market Poke Bowl   1520 
Carrot, cucumber, tomato, seasonal fruits, black rice 
Sportsman’s Poke Bowl     1630

Lentils, black rice, seasonal vegetables, chicken, egg, seasonal fruits

Raw Beef
Beef Tartar, fries, salad    1720

Italian-style Beef Tartar, fries, salad   1750

Beef Carpaccio with Pesto, fries, salad  1600

Fishes
Homemade Fish & Chips, Curry Mayonnaise curry, fries 1620

Cod, pan-fried crisp vegetables, aÏoli     1790

Sole Meunière, steamed potatoes, lemon butter 2900

Snacked scallops, tru�e cream risotto    2460

Salmon Tartar, salad and fries      1790

…A bit of Sauce…
Béarnaise, pepper, shallots, mustard, mayonnaise   +100 
morels      +200


