
Au Verre 
14 cl

Héritage du Pic Saint Loup    13 
AOC “Tour de Pierre” 2023

Domaine Charles père et fille    14 
AOC Hautes Côtes de Beaune 2023

Domaine Wengier    12 
AOP Chardonnay 2023

Domaine Marchand & Fils    14 
AOC Pouilly Fumé “Les Kérots” 2023

Château Roubine    12 
Côtes de Provence, La vie en rose BIO

Champagne Virginie. T    18 
15 Crus – Extra Brut

Et une sélection de cocktails…

Beverages

Evian ou Badoit    6.5
Espresso    3

Americano    4
Cappuccino    7
Flat white    8

Latte, Iced latte    6
Mariage Frères Tea    6

To share… or not

Homemade eggplant caviar    12

Homemade hummus    10

Truffle gouda, thinly sliced    12

Comté cheese (24-month aged)    15

Roasted Camembert, honey, thyme 
& white wine    21

Burrata from Puglia (300 g)    16

Roasted seasonal vegetables    18

White ham    12

Angus Wagyu beef cecina – Casalba    24

“Etiqueta Negra” ham (40-month aged)    28

Caviar (30 g) Oscietra Grand Cru    110

Fine slices of Scottish smoked salmon    32

Foie gras    29

Truffle Croque-Monsieur    18

French fries or Green salad    6

Breakfast
Every day from 7 a.m to 10:30 a.m 
Saturday and Sunday until 11 a.m

Dinner
Tues-Wed. from 6 p.m to midnight 

Thur- Sat. from 6 pm to 1 am Net prices, service included 
Allergy information available upon request

Parisian Breakfast    19

Hot beverage, freshly pressed juice
Mini pastries

Bread, butter, jam & chocolate spread

Boudoir Breakfast    28

Hot beverage, freshly pressed juice
Mini pastries

Bread, butter, jam & chocolate spread
Eggs cooked to your liking

Small plate of seasonal fruits

Breakfast à la Carte

Homemade pancakes, maple syrup    14

Granola, fromage blanc & dried fruits     13

Bread & pastry basket    11

Cheese & charcuterie platter    16

Eggs cooked to your liking    12 
(smoked bacon or smoked salmon    +4)

Omelette    15 
(ham, comté cheese, fresh herbs or mushrooms)

Seasonal Fruit Plate    12

Freshly pressed Orange or Lemon juice    8

Healhty Juice: apple, carrot, ginger juice    12


