
A few touches that bridge the
gap between zinc and the sea.
Lanzarote in Île-de-France, 
for a spectacular view at the
perfect hour.

Wednesday, Thursday, and
Friday 6PM–11PM 
Saturday 4PM–11PM
Sunday 4PM–8PM

Our opening hours may be subject to
change. Check our Instagram Stories
daily for the updates: 
@fuga_rooftop



TAPAS
A menu of sharing plates inspired by Spanish and

Mediterranean cuisine.

Special Oysters No. 3 - Maison Robin x3

Padrón peppers, fleur de sel

accra fritter, sweet & sour sauce - 7 pieces

Stracciatella, roasted tomatoes,
pistachio, basil, toasted focaccia

Burrata with Roasted Peach, Pickles and
Lemon Verbena Oil

Marbled Focaccia with Edible Flowers and
Lemon Ricotta

Côtes de Provence “Le Rosé” Fuga - 2025*
Cinsault, Grenache Gris

8 37

Côtes de Provence “Symphonie” Château
Sainte-Marguerite - 2025*

11 58

Rosé

Grenache noir, Grenache Gris

WINES BY THE GLASS

SOFTs
Coca-Cola, Coca-Cola Zero 33cl 6.5

6.5Ginger beer Fever Tree 20cl

Alain Milliat Fruit Juice 
20cl apple, peach, tomato

Homemade iced tea 25cl 6.5

7

Limoncello
Italy

10

SPIRITS

Get 27
France

10

Disaronno Amaretto
Italy

10

Chartreuse Jaune
France

14

Chartreuse Verte
France

15

4cl

4cl

4cl

4cl

4cl

COCKTAILS
Belle de Brillet

Pear-fect Spritz
Belle de Brillet, prosecco, sparkling water

20cl 12

Bello Chupito
Belle de Brillet, Lime 

5cl 6

14

16

15

9

9

9

14

17

15Jardin suspendu
Belle de Brillet, Ximenez, absinthe, sage, lime

12cl

16La Belle Brillet
Belle de Brillet, dark rum, espresso, Angostura bitters

10cl

Creations

6.5Schweppes tonic 25cl

Still water 75cl 3

3.5Sparkling water 75cl

Aquachiara, filtered water

WATERS

MOCKTAILS
Le Jardin de Laïa
Strawberry, cranberry, hibiscus, lime juice

Necense Spritz
Infusion of wild gentian, bitter orange, aromatic
herbs, spices, sparkling water 

Detox
Lime, celery, fennel, cucumber, ginger

Grenache blanc
IGP Valdejalon “Botijo ​​Blanco” Bodegas
Frontonio - 2023

9.5 49

Chardonnay

IGP Pays d’Oc “Le Blanc” Fuga - 2024* 8 37

Whites

Sauvignon blanc

Sancerre white “Osmoze” Domaine Denizot -
2024 

11.5 63

Reds

IGP Valdejalon “Botijo ​​Rojo” Bodegas Frontonio -
2022 Grenache noir

9.5 49

VDF “Le Rouge” Fuga - 2024* 8Grenache noir, Cinsault 37

Bourgogne Hautes Côtes de Beaune Frederic
Leprince - 2022

12

Pinot noir

68

11 58

16 89

75cl12clEffervescent

Cava Mirgin Reserva Alta Alella -
2022*

Drappier Brut Champagne “Carte d’Or” 
Pinot Noir, Chardonnay, Pinot Meunier

Xarel lo, Macabeo, Parellada

Fuga Colada
White rum, dark rum, pineapple juice, coconut
milk, lime juice, cane syrup

clarified with milk 12cl

L’herbe Folle
Gin, elderflower liqueur, prosecco, lemon juice,
basil, rosemary syrup, sparkling water

20cl

L’éphémère
Vodka, Yellow Chartreuse, strawberry puree, lime
juice, jasmine syrup, mint 

12cl

Carajillo
Licor 43° & espresso

11cl

Lanzarita
Spicy tequila, Italicus, bell pepper juice,
oregano syrup, lime juice

14cl

Limonade 25cl 6.5

Perrier 33cl 6

Classic Cocktails
Our bartenders can prepare all your favorite
classic cocktails, just ask! 

12

12

20

13

17

9

16

Sprats fumés de chez Petrossian
The original alternative to sardines, with a light

smoky taste and meltingly tender flesh. 

*Organic farming

Belle de Brillet
France

104cl

5FUGA Beer, Blonde,
East Paris, France

BEERS 25cl 50cl

9

5FUGA Beer, White
France

9

1664 alcohol-free,
France

7

33cl

Pressure

bottle

Yellow Tomato Gazpacho with Ginger and
Basil

9

Fresh fries, Cajun mayonnaise
8

Laïazzas
Delicious gourmet sourdough pizzas, to share or

not!

Tuna belly, sun-dried tomatoes, capers,
red onion 

18

Mortadella, stracciatella, roquette, black pepper
18

Black truffle, fior di latte, rôtis
mushrooms, stracciatella, lemon

19

FUGA R. has partnered with Belle de Brillet, a pear and Cognac liqueur,
for a summer collaboration embodied by the artist Arnold d’Alger. This
partnership has resulted in delicious cocktails as well as an artistic
program throughout the summer.
Find the events on our website 
fugafamily.com

Hazelnut Caramel Cookie

Strawberry sorbet 

8

5

20cl

20cl

20cl

14

https://morenaturalwine.com/fr-fr/collections/xarel-lo
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