
Les 2 Garçons 
Bistro de quartier in crouch End 

DRINK & WINE LIST: 

APÉRITIFS: 

Blanc cassis…………………………………………………………………………………………....….£7 

Kir royal (Vouvray sparkling & crème de cassis de Dijon)..………………………………...…..£11 

 

BIÈRE/CIDER: 

Bottles:  

Asahi Lager (330ml).……………….…………………………………..…………………………..…£5,5 

Erdinger Alcohol free (500ml)…………………………………………………………………………£5 

Luke’s infernal serpent, dry cider (330ml can)………………………………………………….…£6 

 

BOISSON SANS ALCOOL: 

Coke, Diet coke, Lemonade, Tonic etc……………………………………………………...…..£2.95 

Pago orange or cloudy apple juice………………………………………………………………£3.95 

Franklin Elderflower lemonade……………………………………………………….…………….£4.25 

 

SPARKLING AU VERRE:                                                                                      150ml 

Vouvray Brut, Methode Traditionnelle, Benoit Gautier……………..…………………….……..£10 

 

CHAMPAGNES & SPARKLING:                                                                         750ml 

Champagne Thienot NV……………………………………………………………………….……..£65 

Champagne Thienot rosé nv……………………………………..…………………………............£85 

Vouvray Brut, Methode Traditionnelle, Benoit Gautier……………..…………………….……..£45 

 

CARTE DES VINS:                                                                                               750ml 

Les 2 Garçons’s favourite wines… 

Robert:  

Meursault sous la velle, Domaine Michelot, Burgundy 2018……………………………………£70 

Côte-rotie Champon’s, Domaine Stephane Pichat Rhône 2016………………..….…..…….£70 

JC:  

Condrieu Coteaux de breze, domaine JL Cheze, Rhone 2018……………………………….£70 

Gevrey-chambertin villages, Domaine Harmand-Geoffroy Burgundy 2016…………..……£70 



CARTE DES VINS:                                                                      175ml/250ml/750ml  

vins blancs: 

Sauvignon blanc Aromatic, Domaine Andreu. Languedoc 2020……....…….……£6.5/£9/£26 

Côtes du rhône “3 Grains” Domaine Nicolas Croze 2019………………………………………£28 

Vermentino, IGP d’Oc, Domaine Saint Hilaire Languedoc 2019……..……..………………£29.5 

Chenin Blanc, Cannonberg, South Africa 2020……………………………………………...…£31.5 

Picpoul de Pinet, Domaine du chateau de pinet, Languedoc 2020……………....£9/£12/£36 

Macon-Charnay, Domaine Gueugnon-Remond, Burgundy 2019……………………………£40 

Petit-Chablis, Domaine du Chardonnay Burgundy 2019………………..……….….£11/£15/£45 

Riquewhir Gewurztraminer, Domaine Trapet, Alsace 2019…………………………………….£55 

Meursault sous la velle, Domaine Michelot, Burgundy 2018……………………………………£70 

Condrieu Coteaux de breze, domaine JL Cheze, Rhône 2018……………………………….£70 

VINS ROSÉS: 

Valjo “Le rosé”IGP Mediterranée 2020……..………………………….……….….....£8/£10.50/£31 

VINS ROUGES: 

Aromatic Merlot, IGP d’Oc, Bruno Andreu Languedoc 2019………………….…..£6.50/£9/£26 

Côtes du rhône “3 Grains” Domaine Nicolas Croze 2019………………………………………£28 

Chateau de Beau-Mayne, Bordeaux 2019…….………….………..…………...………£8/£11/£30 

Pinataro Negroamaro, Masseria Tagaro, IGT Puglia 2019………………………………………£32 

Ventoux, La Claretière, Domaine Pierre Amadieu, Rhône 2018………………………………£34 

Morgon Les Charmes, Domaine de Bel Air JM Lafont, Beaujolais 2020………………...……£44 

Château la Voulte Gasparets, Corbieres 2018……………………………………………………£48 

Bourgogne Pinot Noir, Domaine JM Pillot, Burgundy 2019…………………….…£12.75/£17/£51 

Chateau Grand Barrail Lamarzelle Figeac, Bordeaux 2015….…………………………….…..£69 

Côte-rotie Champon’s, Domaine Stephane Pichat Rhône 2016………………..….…..…….£70 

Gevrey-Chambertin villages, Domaine Harmand-Geoffroy Burgundy 2017…………….…£70 

VINS DE DESSERT: 

Chateau de Ricaud, Loupiac, Bordeaux 2015 (125ml)……………………………………......…£8 

Chateau de Val Joanis Sweet IGP Mediterranée (500ml)……………………………….….….£36 

DIGESTIFS: (50ml) 

Cognac:  

H de Hine………………………………..…………………………………………………………...…….£8 

Armagnac: 

Dartigalongue, Nogaro, Bas-Armagnac, VSOP……………………………………………..…..£8.5 


