
 All prices are in Euros, service included, VAT included.
We do not accept cheques. The allergen list is available on request. 

Alcohol abuse is dangerous for your health — drink responsibly.

VEGETARIAN OPTION SPICY

C H I L D R E N ' S  M E N U  -  1 2 €

From the tropics to Paris, Romcoco takes you on a unique journey in the

heart of the city. Exotic cocktails, a rum bar, and cuisine twisted

with flavours from around the world invite discovery

of every corner of the globe.

A place that celebrates life,

people, and diversity.

Tropical Brasserie
& Rum Bar

Up to 12 years old

Beef burger patty

Chicken tenders

Crispy salmon

Choice of main

+

Choice of dessert

Choice of side

Follow us every morning to discover our daily menu in our stories!

+

Smashed potatoes

Roasted root vegetables

jasmine rice

Fluffy waffle
Banana jam, mascarpone cream, flaked almonds, hot chocolate

Chocolate brownie
Hot chocolate

Fruit salad



 

Affligem

Gallia

IPA

This is an excerpt from our drinks menu.

Pierre Zéro
Alcohol-free sparkling wine

Champagnes & Prosecco
Jacquart mosaïque brut

Jacquart signature rosé

Jacquart signature blanc de blancs

Prosecco DOC Sartori

Nicolas Feuillatte

B U B B L E S

glass

12cl

bottle

75cl

25cl 50cl

90€

70€

90€

18€

12€

18€

6€

6€

6€

9€

9€

9€

Alcohol-Free Bubbles
21€6€

45€

35€11€

D R A F T  B E E R S

37.5cl

Starter + Main + Dessert

DAILY BOARD

Starter + Main
or

Main + Dessert

Set menu 19,90€

Set menu 23,90€

Monday to Friday

12pm–2pm

All our dishes are homemade
Our bread comes from our partner: Epicureo

Our ice cream comes from our partner: Ma Très Bonne Glace



DESSERTS

Dark chocolate brownie
Extra Bitter Guayaquil 64% dark chocolate, vanilla ice cream, hot chocolate

Spiced wine poached pear   
Mascarpone cream, granola

Fluffy waffle  
Banana jam, mascarpone cream, vanilla ice cream, flaked almonds, hot chocolate

Pumpkin-speculoos verrine  
Mascarpone cream, salted butter caramel, speculoos crumbles

Roasted root vegetables 
Carrot, parsnip, beetroot, spring onion

Jasmine rice
Red cabbage pickles, chives

Smashed potatoes 
Spring onion, Romcoco sauce, chives

S IDES

Roasted root vegetable curry
Carrot, parsnip, beetroot and jasmine rice

Sweet potato gratin  
Ginger & miso coconut milk, grilled halloumi, mesclun, pan-fried mushrooms and squash

20€

19€
Voco beef burger
Romcoco sauce, beef patty, cheddar, romaine lettuce, candied cherry tomatoes,
caramelized onions, red onion pickles and smashed potatoes, spring onion

Plancha-grilled salmon steak
Nori seaweed cream, toasted sesame seeds and jasmine rice

Crispy salmon club
Romaine lettuce, candied cherry tomatoes, Romcoco sauce, red onion pickles and
smashed potatoes, spring onion

Plancha-grilled Angus flank steak 
Chimichurri and smashed potatoes, spring onion

CLASS ICS

Roasted chicken supreme
Peanut satay sauce, spring onion and jasmine rice

MAINS

10€

8€

10€

9€

24€

25€

23€

27€

24€

7€

7€

7€

Seared scallops
Parsnip purée, sumac tuile, carrot, parsnip, beetroot, spring onion

32€

Francilian pork ribs
Apple & tequila rich jus and smashed potatoes

24€

Roasted cod loin
Squash cream flavored with cinnamon, cumin, ginger and jasmine rice

25€



W I N E  S E L E C T I O N T O  S H A R E . . .  O R  N O T

24h cured tuna loin 
Passion fruit yuzu condiment, carrot pickles, lime

Semi-cooked katsu salmon
Red cabbage pickles, Romcoco sauce, black sesame, spring onion

Serrano Gran Reserva ham plate
Selected by our partner: Cap Hispania

 
Les Mercadières       
Bordeaux AOC

Lucius 
Saint-Emilion AOP

Grabas 
Graves AOP

Audebert  
Saint-Nicolas-de-Bourgueil AOP

Michel Picard  
Bourgogne Passe-tout-grains AOP    

Au bout de la vigne     
Côtes du Rhône AOP BIO

Red Wines
glass

12cl

bottle

75cl

7€

11€

8€

11€

12€

9€

28€

42€

32€

40€

44€

34€

Guacamole 
Mild spices, lime, spring onion, red onion pickles

Hummus
Sumac, Île-de-France chickpeas, tahini, sesame oil, sesame seeds, spring onion

Raw milk camembert
Roasted with honey, banana jam

Creamy burrata
Pear, arugula, honey & mirin vinaigrette

Veggie

Crudo

Small or Large
Caesar salad
Romaine lettuce, candied tomatoes, chicken tenders, croutons, parmesan
shavings, chives

Romcoco chicken tenders
Lime, spring onion, Romcoco sauce

Quesadillas
Pan-fried mushrooms, squash, cheddar, cantal cheese, chimichurri, lime

White Wines
Terres de Loire “Les Nioles”  
Touraine AOP 

Domaine Gueguen “Côte Saline”  
Bourgogne AOP 

Chablis 
Gueguen AOP   

Gardogne 
Entre-Deux-Mers AOP 

Les Donelières Muscadet
Sèvre et Maine AOP  

9€

10€

14€

8€

9€

36€

38€

46€

30€

35€

Rosé Wines
Les Bastides de Sainte Marie
Côtes de Provence AOP

Domaine de Terre brune  
Cabernet d’Anjou AOP Rosé

Costa Serena
IGP de L'Île de Beauté

10€

9€

7€

37€

35€

28€

or

or

or

13€

12€

14€

7€

7€

13€

13€

23€

23€

15€

12€

12€

10€


	BUBBLES
	DRAFT BEERS

