
RESTAURANT • CAFÉ • BAR

L’Antre du Dragon
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Crêpes

Crêpe with white or brown sugar .........3.00 €
Crêpe with lemon and sugar  .................3.50 €
Crêpe w/ chocolate sauce or spread  .. 4.00 €
Crêpe with local jam  ............................... 4.50 €
N  Dragon’s crêpe........................................5.40 €

Chocolate sauce, ice cream, blue whipped cream

Belgian waffles

N  Waffle with white or brown sugar  ..3.50 €
N  Waffle w/ chocolate sauce or spread   .4.50 €
N  Waffle with local jam  ..........................5.00 €
N  Dragon’s waffle ......................................5.90 €

Chocolate sauce, ice cream, blue whipped cream

Homemade desserts

Chocolate chip cookie  .............................3.20 €
Panini Nutella© .......................................... 3.00 €
Brownie  ....................................................... 5.20 €
Gourmet tea or coffee ............................. 7.00 €
Extra ice cream scoop  ............................ 0.90 €

Ice creams

OUR SUGGESTIONS

N  Liège Coffee  ...........................................7.00 €
Two scoops of coffee ice cream, one scoop of vanilla 
ice cream, coffee coulis and whipped cream

N  Liège Chocolate  ....................................7.00 €
Two scoops of chocolate ice cream, one scoop of vanilla 
ice cream, chocolate coulis and whipped cream

N  Dame blanche  .......................................7.00 €
Three scoops of vanilla ice cream, chocolate 
coulis and whipped cream

À LA CARTE

Create your sundae according to your desires 

with La Laitière © flavors :   

Vanilla, chocolate, coffee, strawberry,

lime, passion, coconut or pineapple

1 scoop ice cream  .................................... 2.50 €
2-scoop ice cream  ................................... 4.50 € 

3-scoop ice cream  ................................... 6.50 €

Chocolate extra .......................................... 0.50 €
Whipped cream extra  ............................. 0.50 €

(Re)discover  
our local specialities

Dragon’s tea
Herborus in Calais

Blanche de Wissant  
& Bière des 2 Caps
Christophe Noyon brewer in 
Tardinghen

Local jam
La conserverie du Chênelet in 
Landrethun le Nord

Tomme des 2 caps
Fromagerie des 2 caps in Rety

Sablé de Wissant, 
Camembert du Boulonnais, 
Mimolette Wierre Effroy, 
Pavé de Calais
Fromagerie Sainte Godeleine in 
Wierre Effroy

Calais Dragon Beer
Local recipe imagined by the 
Calaisian nano-brewery C.B.E, 
brewed in Blaringhem

Tomme de Raoult
Fromagerie Sire de Crequy in 
Fruges

Ch’ti Ambrée beer
Brasserie Castelain in 
Bénifontaine

La Gosse lemondade
Renowned lemonade from the 
North of France located in Liévin

Dry ham, Cambrai sausage, 
Rosette, northern pâté de 
foie, bacon, smoked garlic 
sausage
Collective of Saint Gery butchers 
in Saint Amand les Eaux
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D A M E 
B L A N C H E 7.00€

L O C A L  J A M  
WA F F L E 5.00€

WA F F L E  W I T H  
L O C A L  J A M 5.00€ N U T E L L A 

PA N I N I 3.00€

C R O Q U E  M O N S I E U R 
C H E E S E 8.90€

 N   New!
 

Presentation suggestions.

Net prices including service, in euros including VAT.



Cocktails & aperitif

COCKTAILS

Mojito  .......................................................  7.50 €
White rum,cane sugar syup,fresh mint, 
lime wedges, soda water

Spritz Aperol©  ........................................  7.50 €
Prosecco, Aperol©, soda water, orange slice

Cocktail of the moment  .....................  7.50 €
Ask our team for the cocktail of the moment !

Dragon des Mers  ..................................  7.50 €
Tequila, pinneapple juice, banana liqueur, 
coconut cream, curaçao syrup

MOCKTAILS

Virgin Mojito  ..........................................  5.50 €
Soda water, fresh lime juice, fresh mint, cane sugar syup

Dragon des Airs  ....................................  5.50 €
Pinneapple juice, curaçao syrup, 
coconut cream, banana syrup

Mocktail of the moment  ....................  5.50 €
Ask our team for the cocktail of the moment !

 2cl 4cl

Clan Campbell© 40°  ............  3.00 € . 5.50 €
Glenfiddich© 12 years 40°  ..  4.00 €  7.50 €
Ricard© 45°  ..............................  3.00 €   5.50 €
White rum 37,5°  ....................  3.00 €   5.50 €
Golden rum 37,5°  .................  3.50 €  6.50 €
Ti’ punch  ................................................ . 6.00 €
Get 27© 21°  ........................................... . 5.00 €
Martini© Red or White 14°4  ............. . 3.40 €
Connemara  ........................................... 10.00 €
Bunnahabha .......................................... 10.00 €
Jura  ........................................................... 10.00 €

  25cl

Passoa 15° Orange, apple or pinneapple .........  6.00 €
Malibu 18° Orange, apple or pinneapple  ........  6.00 €
Vodka Coca Cola, orange, apple or pinneapple  ...  6.00 €
Gin tonic  ..................................................  6.00 €
Rum & Coke or orange juice .............  3.50 €
Whisky & Coke or orange juice  .......  6.00 €
Picon 18° Vin Blanc   ............................  3.80 €
Kir  ..............................................................  3.50 €
Blackcurrant, blackberry, peach, raspberry 
or violet liqueur and white wine

Kir royal ...................................................  6.50 €
Blackcurrant, blackberry, peach, raspberry 
or violet liqueur and champagne

Appetizers

L  Charcuterie platter  ......................... 16.90€
Assortment of local charcuterie, depending on delivery, 
served with bread, butter, pickles, cherry tomatoes and 
fresh seasonal fruit

L  V  Cheese platter   ............................ 16.90€
Assortment of local cheeses, depending on delivery, 
served with salad, bread sticks (gressini), bread, butter, 
sundried tomatoes and fresh seasonal fruits

L  Mixed platter   ................................... 18.90€
Local cheeses and charcuterie, served wih walnuts, home 
made hummus, carrot sticks, bread, butter and fresh 
seasonal fruits

L   Dragon tasting platter   .................... 30.00€
75cl bottle of the local Calais Dragon beer, accompanied 
by a mixed charcuterie board and local cheeses 
accompanied by nuts, bread, butter. Homemade hummus, 
carrot sticks, fresh fruit according to arrivals.

Wine
 Verre 25cl 50cl

Chardonnay  ...........  3.00 €  . 5.80 €  10.50 €
Grenache rosé  ......  3.00 €  . 5.80 €  10.50 €
Red Merlot  .............  3.00 €  . 5.80 €  10.50 €

BIG Côte de Gascogne  bottle . 70cl ........18€

Snacks

V  Garlic bread  ........................................4.50 €
Croque Monsieur ...................................  5.50 €
Hot-dog ....................................................  6.00 €
S  Drac’Hot-dog .....................................  6.50 €

Hot drinks

Expresso  ..................................................  1.80 €
Coffee with milk ....................................  2.00 €
Double expresso  ...................................  3.60 €
Double expresso with milk  ...............  3.80 €
Decaf  ........................................................  1.80 €
Decaf with milk  ....................................  2.00 €
Double decaf  .........................................  3.60 €
Double decaf with milk  ......................  3.80 €
Americano  ..............................................  1.90 €
Americano with milk  ..........................  2.10 €
Hot chocolate .........................................  3.00 €
Children hot chocolate  .......................  1.60 €
Extra milk  ...............................................  0.20 €

SPECIALITIES

Cappuccino  ............................................. 3.80 €
N  Draco Coffee  ...................................... 4.50 €

Double expresso with blue dragon whipped cream

N  Draco Hot Chocolate  ....................... 4.50 €
Hot chocolate with blue dragon whipped cream

Latte ........................................................... 4.50 €
Latte with flavored syrup  ................... 5.00 €
Hazelnut, vanilla, almond, caramel, coconut milk

Mulled wine  ...........................................  4.00 €
N  Roustintin   ..........................................  6.00 €

Hot chocolate and kirsch

N  Irish coffee  .........................................  7.00 €
N  L  Herborus Tea  ................................. 4.00 €

Ask our dedicated tea menu !

Soft drinks

Syrup with water  .......................25cl  .. 2.10 €
Cold milk ......................................25cl  .. 2.00 €
Syrup with lemonade  ..............25cl  .. 2.60 €
Fruit juice Orange, apple, pinneapple ..20cl  .. 3.00 €
Schweppes© Tonic or Agrum’  ...........25cl ... 3.00 € 
Tropico© Tropical  ............................25cl ... 3.00 €
Fuze Tea©  .....................................25cl  .. 3.30 €
Peach or Lime& mint

L  Artisan lemonade  .................25cl  .. 3.50 €
Original, violet, strawberry and pear

Coca-Cola©  ..................................33cl  .. 3.60 €
Original, or Sugar free

Orangina©  ....................................25cl  .. 3.80 €
Vittel©  ............................................25cl  .. 2.50 €
Vittel©  ............................................50cl  .. 4.00 €
Perrier©  .........................................33cl  .. 3.60 €
Perrier Fines Bulles©  ................50cl  .. 4.00 €
Extra lemon slice  ..................................  0.20 €
Extra fruit squash (syrup)  ..................  0.50 €

Our Frigolet fruit squash © : Red fruits, 

strawberry, blackcurrant, violet, mint, ice 

mint, peach, orange, kiwi, cherry, grapefruit, 

apple, lemon, orgeat, passion fruit.

Beers

DRAFT BEERS
 15cl 25cl 50cl

Pelforth 5.5°  ...........   1.70 €   3.20 €   5.80 €
Affligem  ...................   1.90 €   3.70 €   6.90 €
Seasonal beer  ........   2.20 €   4.20 €   7.50 €
Shandy  ......................................  3.20 €   5.90 €
Monaco ......................................  3.60 €   6.10 €
Picon bière  ..............................  3.80 €   7.00 €

 
 
 
BOTTLED BEER

Mort Subite Kriek 4°  ............... 33cl  ..  5.00 €
L  Blanche de Wissant 4.5°  ... 33cl  ..  5.00 €
L  Ch'ti Ambrée 5.9°  ................ 33cl  ..  5.00 €
L  Bière des 2 Caps 6°  ............ 33cl  ..  5.00 €
Queue de Charrue 6,6°  ......... 33cl  ..  5.00 €
Hapkin 8.5°  ............................... 33cl  ..  5.00 €
L  Bière Dragon de Calais 6°  33cl  ..  5.50 €
L  Bière Dragon de Calais 6°  75cl   12.50 €

Follow the Calais Dragon suggestions :   L   Local  •  V   Vegetarian  •  S   Spicy  •  N   New ! Presentation suggestions, fruits and side dishes that may vary according to the season.Net prices including service, in euros including VAT. Alcohol abuse is dangerous for your health, consume in moderation.

C H O C O L AT E  
C H I P  C O O K I E 3.20€

L AT T E  
C O F F E E 4.50€

D R A C O 
C H O C O 4.50€

D R A G O N ’ S 
C R Ê P E 5.40€

D R A G O N ’ S 
T E A 4.00€

H O T  
D O G 6.00€ M I X E D 

P L AT T E R 18.90€

C D R A G O N 
D E S  A I R S 5.50€

G A R L I C  
B R E A D 4.50€

C A L A I S  D R A G O N 
B E E R  3 3 C L 5.50€



Starters

Starter of the week ................................ 4.50 €

Bruschetta garnished 
and ‘au gratin’

All our bruschettas are served with salad.

Children’s half a bruschetta  ..............  5.90 €
Tomato base, ham, emmenthal, mozzarella

V  Vegeterian bruschetta   ...................  9.90 €
Tomato base, basil, olive, mushroom, mozzarella

Curry chicken bruschetta   ............... 10.90 €
Curry cream chicken, red peppers, onion, mozzarella

Burger bruschetta    ............................ 13.90 €
Burger sauce base, minced beef, 
caramelised onions, pickles, cheddar

S  Dragon’s bruschetta  ...................... 12.90 €
Tomato/harissa base, chorizo, onion, pimento, mozzarella

L  Camembert & apple bruschetta    .. 13.90 €
Camembert du bolonnais, dry cured ham, 
sautéed apples with calvados

N  L  Maroilles Chicken Bruschetta   .. 13.90 €
Cream base, chicken, leeks, maroilles, mozzarella

Salads

V  Vegetarian salad   .............................. 9.90 €
Salad, carrots, candied tomatoes, pine nuts, quinoa, chickpeas

Goat’s cheese salad    ......................... 13.90 €
Goat’s cheese toasts, mesclun salad, smoked bacon, 
honey, cherry tomatoes, boiled egg, walnuts

N  Honey mustard chicken salad   .. 13.90 €
Salad, tomato, hard-boiled egg, croutons, 
chicken, mustard, honey

N  Périgord salad  ................................ 13.90 €
Salad, tomato, hard-boiled egg, potatoes, gizzard, bacon bits

Croques ‘au gratin’

All our croques are served with salad, 

tomatoes, cucumber and grated carrots.

N  Croque Monsieur au gratin ............  8.90 €
Butter, ham and melted cheese

N  Croque Welsh .....................................  8.90 €
Butter, ham, melted cheddar

N  V  Croque with goat cheese ...........  8.90 €
Fresh cream base, goat cheese, 
candied tomato, mozzarella

N  L  Croque Ch’ti ...................................  8.90 €
Butter, ham, maroilles cheese, mozzarella

N  Croque Madame extra ....................  0.50 €
Each croque is available with an extra egg

L   Local  •  V   Vegetarian  •  S   Spicy  •  N   New !
Presentation suggestions, accompaniments that may vary depending on the season. 

Net prices including service, in euros including tax.

G O AT ’ S  C H E E S E 
S A L A D 13.90€

C A M E M B E R T &  A P P L E 
B R U S C H E T TA 13.90€

C R O Q U E  M O N S I E U R 
A U  G R AT I N 8.90€



Little dragonlord
From 11:30, up to 12 years old

Hot-dog  OR   Croque-Monsieur  OR   Half a bruschetta
Cherry tomatoes + Drink served by the glass*
 Crêpe with sugar  OR   Apple sauce  OU   Scoop of ice cream

8.90€

+ 
+ 

Breakfast
Until 11:30

Hot drink + orange juice + local bread and jam
+ trio of pastries + fresh fruit

9.90€

Dragon hunger
Weekdays from 11:30 to 14:30

Starter of the week
Today’s special  OR   Vege. bruschetta  OR   Curry chicken bruschetta 
OR   Goat’s cheese salad  OR   Vegetarian salad

Beverage served by the glass* 
Dessert of the week  OR   2 scoops ice cream

17.90€

+ + 

+ 
+ 

Brunch with a view
On reservation every Sunday 
from 11:00 to 14:30

Come and enjoy our hearty brunch in the form of a sweet and 
savory platter from 11:00 until 14:30

17.90€

*Boissons au verre : 
Syrup / Sparkling water / 1/4 Vittel / Lemonade / Coca-Cola / Diabolo 
Fruit juice — For adults only: Wine by the glass / Pelforth beer 25cl.

Avec  
une  

surprise

Machine express
Weekdays from 11:30 to 14:30

Starter of the week
Today’s special 
 OR   Curry chicken bruschetta
 OR   Vegetarian bruschetta

Today’s special 
 OR   Curry chicken bruschetta
 OR   Vegetarian bruschetta 
Cookie  OR   2 scoops ice cream

13.90€

+ 

+ 

OR

Formulas


