


GLOSTER MOMENTS

IT’S OUR GLOSTER

FROM 6PM TO 8PM TUESDAY TO SATURDAY INCLUDED

Mocktails Signatures.....................................€ 7  
Classic Cocktails.........................................€ 9

HAPPY
HOURS

RUMS 4 cl.

Matusalem 23 solera blended 
(Cuba) Smooth, Caramel and Honey.......................................€12

New Grove 8-Year Old   
(Mauritius) Fresh, Apple-peach and Peppery............................. € 15

Abuelo 15-Year Old  Xeres Oloroso  
(Panama) Dried fruit, Xeres and Wooded................................. € 15

Angostura N°1 Cask Collection 16-Year Old  
(Trinidad & Tobago) Candied Orange, Vanilla and Clove........... € 15

Clément Single Cask 100% Canne Bleue  
(Martinique) Almond, Spicy and Dried Fruit...............................€14

J.M Rum XO  
(Martinique) Wooded, Exotic fruit and Dry............................... € 15

HSE Rum XO  
(Martinique) Fulness and Vanilla..............................................€14

A.H Riise Old Rum « Golden Médal »  
(Denmark) Sweet, Raisin and Mango...................................... € 13

Admiral Rodney « Le Formidable »  
(Sainte Lucie) Raisin, Spicy and Toasted................................... € 18

IT’S RHUMY

Rhum it !

TASTING OF RUMS 

Get tempted...............................................................€ 22 
 
Old Barrel 
Amber Rum Clément, Bitter Black Lemon Cardamom, 
Falernum....................................................................€ 16
Cocktail aged in our barrel with spicy and warm notes.



IT’S YUMMY AND WINY 

RED WINES.............................................75 cl ........10 cl.
AOC Blaye Château Les Jouberts...................... € 30 ..........€ 6
AOC Saint Chinian Belles Courbes 2012.............. -..............€ 7

WHITE WINES........................................75 cl..........10 cl.
AOC Chablis Gautheron................................. € 30...........€ 6
AOC Chablis Domaine du Chardonnais ............... -............€ 8

ROSÉ WINES...........................................75 cl..........10 cl.
Côtes de Provence « La Vie en Rose » Roubine..... € 30...........€ 6
AOC Côtes de Provence Prunelle Villa Vallombrosa.. -..............€ 7

CHAMPAGNES.......................................75 cl........ 12,5 cl.
Deutz............................................................ € 60..........€ 12
Deutz Rosé.................................................... € 80..........€ 15
Cattier Blanc de Blancs.................................... € 70

Taste it !

TO PECK LIKE A GLOSTER
SUPER PRODUCTEUR

Organic fine pepper cream........................................  € 9  

Organic chickpea cream with Lemon and Cumin........... € 9   

Fine Brasil Cream PDO & Parmesan............................. € 9  

French chicken rillettes............................................... € 9  

Mackerel rillettes with organic mustard......................... € 9  
Kitchens are open from 7pm to 10.30pm from Tuesday to Saturday.

IT’S STRONG, SOFT AND HOT

SPIRITS

Ciders & Beers
Fils de Pomme.......................................................................€ 6
Bière Parisienne.....................................................................€ 7

SOFT DRINKS

Coca-Cola, Coca-Cola Zéro, Schweppes Tonic, Limonade, Original 
Club Maté, Orangina, Perrier, Vittel......................................... € 5 

Juices  
Orange, Pineapple, Apple, Tomato......................................... € 6 

Fruit Nectars 
Lychee, Pear, White Peach..................................................... € 8 

 
TO WARM UP

Coffee Expresso....................................................................€ 3
Coffee Latte, Cappuccino, Hot Chocolate..................................€ 5
Teas and Infusions.................................................................€ 5

love it !



Cocktails and Rums are available from de 3PM til 9:45PM, tuesday to Saturday.

A WORD FROM
THE BARTENDER

The Gloster invites you to share

its passion for Cocktails.

 Mixing, chilling, freezing, brewing,                                                           

This is the Art of Living of a bartender.

In the rhythm of the ice cubes moves,

he shakes his cocktail, With his brave

creations, he knows how to blend.

A pinch of spices, a handful of fruits,

And here are sensational beverages,

Which swallow thousands of flavors,

All prices include service and taxes.

See you soon!

Discover the amazing cocktails of our Chef Barman, 
Kévin.



111, avenue de la Bourdonnais

75007 Paris 

www.glosterbar.com


