
Masikita Party
Thursday — 5pm to 7pm

Horloge by Night from 10pm
Masikita Party

Friday

Live music by local young bands 7pm
Masikita Party

Saturday

Sunday Funday with Pi’lalao 12pm to 3pm
Barbecue Party
Piano Bar atmosphere with Mr. Mamy

Sunday

Piano Bar atmosphere with Mr. Mamy
From Monday to Friday evening

Brasserie • Restaurant • Soirées

Built between 1908 and 1910, the Soarano Railway Station, designed by
architect Georges Auguste Fouchard, embodies the timeless elegance of the
great 19th-century railway stations. It stands on reclaimed land that once
housed a fountain, which gave rise to its name “Soarano,” meaning “good
water.”

OPENING HOURS : 
Every day: 8 a.m. – 11 p.m.

SERVICE HOURS :
Sunday – Monday : until 9:30 p.m.
Tuesday – Saturday : until 10:00 p.m.

www.cafedelagare.mg
Wi-fi : GRAND CAFE DE LA GARE 

As early as 1913, this exceptional place hosted the Buffet de la Gare, an
iconic address where travelers and regulars would meet. Today, the Grand
Café de la Gare brings this heritage back to life.

The Tananarive brasserie at PK 0

Beyond its history and unique architecture, the Grand Café de la Gare
invites you to experience its weekly gatherings. Each week, the venue comes
alive to offer moments of conviviality, set to music and the pleasure of
coming together.

THE GRAND CAFÉ DE LA GARE WEEKLY EVENTS



TO SHARE
Charles’s Cone of Fries

Meat Sambos Platter

Chicken or Pork Spring Rolls Platter

Jerome’s Antsirabe Cheese Platter

Charcuterie board

Steamed chicken bouchons with combava

15 000 Ar

19 000 Ar

19 000 Ar

45 000 Ar

49 000 Ar

29 000 Ar

KIDS’ MENU
Can I have steak and fries? “with veggies, of
course”

I want crispy chicken! “with fries and veggies,
of course”

“Fish and fries for me!”

23 000 Ar

23 000 Ar

23 000 Ar

22 000 Ar

23 000 Ar

42 000 Ar

37 000 Ar

48 000 Ar

SNACKS & BURGERS
Croque Monsieur

Croque Madame 

The Signature death by cheese burger

The Classic Chicken/Beef Cheeseburger,
with or without bacon

Rossini Burger on Ciabatta

Choice of sides : fries or salad

STARTERS

Catch of the day sashimi with candied
ginger

Gratinated french onion soup

Smoked marlin toast with avocado and
tomatoes

Zebu gravlax with rocket

Snails in garlic butter 

Homemade foie gras terrine, onion confit

Octopus carpaccio with sauce vierge

Pork rillettes with three berries

39 000 Ar

25 000 Ar

34 000 Ar

33 000 Ar

35 000 Ar

43 000 Ar

36 000 Ar

31 000 Ar

SALADS

Crab cromesquis with lettuce and rocket

Crispy chicken caesar salad

Fresh garden salad with feta,
watermelon, artichokes and cucumber

Lentil salad with herbs, bacon and
poached egg

Mixed green salad

32 000 Ar

35 000 Ar

30 000 Ar

29 000 Ar

15 000 Ar

MAINS

Stuffed chicken drumstick with prunes,
traditional mashed potatoes

Butter chicken, basmati rice and cucumber
raita

Duck parmentier with green pepper sauce

The famous CG rotisserie coquelet:
 • Half coquelet
 • Whole coquelet

39 000 Ar

38 000 Ar

59 000 Ar

39 000 Ar
63 000 Ar

Chicken & Duck

Pasta & Veg

Spinach and ricotta ravioli

Bolognese cannelloni with mozzarella and
pesto

Linguini with gorgonzola and black garlic

39 000 Ar

38 000 Ar

58 000 Ar

Vegetarian dishDish with pork Chef’s recommendation

Grilled octopus with pesto, chimichurri sauce,
polenta and green papaya julienne

Catch of the day with spicy sweet and sour
sauce, crispy vegetables and soba noodles

Grilled prawns, lemon butter sauce, crushed
potatoes and glazed vegetables

Mediterranean-style stuffed squid, linguini

44 000 Ar

49 000 Ar

69 000 Ar

39 000 Ar

From the Coast

Beef & Lamb

Beer-braised short ribs, mashed potatoes and
confit vegetables

Creole lamb curry, farata and pickled
vegetables

Zebu fillet or medallion, root vegetables and
red wine sauce

Hand-cut beef tartare, fries and salad

Lamb navarin with semolina

Zebu bourguignon, fresh tagliatelle

48 000 Ar

41 000 Ar

47 000 Ar

39 000 Ar

42 000 Ar

39 000 Ar

THE CG EXPERIENCE


