
C L AS S I Q U ES

M O C K TA I LS

1 3 € 1 3 €

9 €

C R E AT I O N S

C H E R R Y ’ Z Z ZC H E R R Y ’ Z Z Z

Gourmand - Sparkling - Acidulated

Black cherry purée, Lemon, Lemonade

I C E D  T E AI C E D  T E A

 Flavoured - Refreshing - Silky 

 Rooïbos tea, Agave syrup, Lime

AU  N O M  D E  L A  R O S EAU  N O M  D E  L A  R O S E

 Dry - Flavoured - Complex

Alcohol-free Martini Vibrante, Pink berry 
cordial, Tonic Hyssop

TO K YO  -  PA R I STO K YO  -  PA R I S

Gourmand - Herbaceous -Acidulated    

Saké, Sochu, Saint Germain, Supasawa, Sage liquor,        
Pea & almond milk emulsion

GA N AC H E S P R E S S OGA N AC H E S P R E S S O

Floral - Harmonious - Aromatic

Coffee bean & vanilla flavoured vodka, Coffee flower cordial

P U R E  G I N  B A S I L P U R E  G I N  B A S I L 

Sparkling - Clarified - Fresh 
 Gin Nuage, Basil, Lemon, Rose water, Milk,                        

Clarified creation

K E R E R UK E R E R U

Powerful - Spicy - Fruity

Tiki lovers rhum, Amber Ezili, White Damoiseau rhum, Citrus 
coconut cream, Nectarine & red pepper cordial

B R A Z I L  L I B R EB R A Z I L  L I B R E

Acidulated - Spicy - Refreshing

Cachaça Gaya, Kambucha with redcurrants,                         
Allspice cordial, Tonic pomelos London Essence 

 

T U LU MT U LU M

Ripe - Dry - Powerful

Mezcal Banhez, Tequila Calle 23, Pedro Ximenes,               
Benedictine, Cordial iodé, Supasawa

P O R N STA R  M A R T I N I P O R N STA R  M A R T I N I 

Acidulated - Gourmand - Fruity

Vodka Nuage, Passion liquor, Passion juice,                     
Passion purée, Vanilla sugar

DA R K  A N D  STO R MYDA R K  A N D  STO R MY

Spicy - Powerful - Harmonious

Gosling’s black Rhum, Lemon, Ginger beer

S I D E  CA RS I D E  CA R

Lively -  Elegant - Aromatic

Cognac Henessy VS, Dry Curaçao, Lemon

FAC O N  S P R I T ZFAC O N  S P R I T Z

Refreshing - Sparkling - Bitter

Lillet rosé, Prosecco, Fresh mint, Watermelon sirop,                                  
Cucumber water

      

V I E U X  CA R R EV I E U X  CA R R E

Dry - PoweWful - Subtle

Cognac Henessy VS, Rye whisky Bullet, Benedictine,         
Peychaud’s bitters, Angostura bitters

This menu was created by chef Pierre Glowczak and his crew.

 G R E E K  C R I S P Y  F E TA  C H E E S E . G R E E K  C R I S P Y  F E TA  C H E E S E .    1 4 € 
Olive oil & pomegranate balsamic vinegar 

  O CTO P U S  TA KOYA K I .  O CTO P U S  TA KOYA K I .   1 4 € 
Fresh herbs, okonomi sauce, dried bonit flakes

 R OA ST E D  CA M E M B E R T .   R OA ST E D  CA M E M B E R T .  1 5 € 
 Rosmary & dried apricots, toast 

 

C H I C K E N  P O P  C O R N .  C H I C K E N  P O P  C O R N .  1 2 € 
Breaded with corn batter, fried basil & Louisiana sauce 

 

 LO B ST E R  R O L L .   LO B ST E R  R O L L .  1 8 € 
Soy mayonnaise, grilled avocado & hard boiled egg

 
  
B E E F  TATA K I .  B E E F  TATA K I .  1 5 € 

Sesame, parmesan cheese, sundried tomato & spicy barbecue sauce

 B E L LOTA  H A M .   B E L LOTA  H A M .  24 € 
100gr. Guindillas & Espelette pepper butter

C H E E S E  P L AT E .  C H E E S E  P L AT E .  1 8 € 
Fromagerie Deruelle
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P E R F E CT  E G G .  P E R F E CT  E G G .  1 2 €                                                                                      
Fish ceviche with ceviche wakame, leche de tigre foam 

 
G R I L L E D  V E G E TA B L E S .  G R I L L E D  V E G E TA B L E S .  1 0 € 

Miso, artichokes confit & homemade ketchup 

 H E I R LO O M  TO M ATO E S .   H E I R LO O M  TO M ATO E S .  1 2 € 
Burrata with pesto, olive oil ice cream  

 
 V I T E L LO  TO N ATO .   V I T E L LO  TO N ATO .  1 5 € 

Fried capers, lemon relish, burned treviso 

To share

To taste

This menu was created by chef Pierre Glowczak and his crew.

 G R E E K  C R I S P Y  F E TA  C H E E S E . G R E E K  C R I S P Y  F E TA  C H E E S E .    1 4 € 
Olive oil & pomegranate balsamic vinegar 

  O CTO P U S  TA KOYA K I .  O CTO P U S  TA KOYA K I .   1 4 € 
Fresh herbs, okonomi sauce, dried bonit flakes

 R OA ST E D  CA M E M B E R T .   R OA ST E D  CA M E M B E R T .  1 5 € 
 Rosmary & dried apricots, toast 

 

C H I C K E N  P O P  C O R N .  C H I C K E N  P O P  C O R N .  1 2 € 
Breaded with corn batter, fried basil & Louisiana sauce 

 

 LO B ST E R  R O L L .   LO B ST E R  R O L L .  1 8 € 
Soy mayonnaise, grilled avocado & hard boiled egg

 
  
B E E F  TATA K I .  B E E F  TATA K I .  1 5 € 

Sesame, parmesan cheese, sundried tomato & spicy barbecue sauce

 B E L LOTA  H A M .   B E L LOTA  H A M .  24 € 
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C H E E S E  P L AT E .  C H E E S E  P L AT E .  1 8 € 
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  B L AC K  C H A R LOT T E .    B L AC K  C H A R LOT T E .  1 2 €                                  

C E C I  N ’ E ST  PA S C E C I  N ’ E ST  PA S 

U N E  G L AC E .U N E  G L AC E .  1 2 €

F O R  T H E  YO U N G E ST  F O R  T H E  YO U N G E ST  1 2 €

 In order to awaken your child’s taste buds, we offer them any dish in a small portion. 

Free chocolate lollypop. Up to 12 years maximum.  

This menu was created by chef Stephan Lopez and his team. 

D R Y  AG I N G  M E AT S .D R Y  AG I N G  M E AT S .  

See the dry aging cave.

 GA N AC H E  C E A S A R  S A L A D .   GA N AC H E  C E A S A R  S A L A D .  2 0 €

Sucrine lettuce, ceasar sauce, parmesan cheese, grilled bacon, poached egg,                                                        
croutons & chicken filet cooked in low temperature 

 B E E F  TA R TA R E .   B E E F  TA R TA R E .  24 €

Prepared by our team with capers, pickle, miso.                                                                
Potatoes & asian salade with ginger & lemon grass.               

                                                                                                                                                                                          
S Q U I D .  S Q U I D .  2 6 € 

Stuffed with safron potatoes & piquillos, bouillabaisse broth, rouille sauce 

 S E E  B A S S .   S E E  B A S S .  28 €

Vegetables wok & roasted egg plant with ponzu 

V E A L  I N VO LT I N I .  V E A L  I N VO LT I N I .  30 €

Raw ham & smoked Provola, Marsala sauce,                                                                      
macaroni risotto, bell pepper mezze & sundried tomatoes 

 P O R C  R I B S .   P O R C  R I B S .  28 €

Marinated with sunflower honey & spices, potatoes & braised sucrine 

 PA E L L A  D E  V E R D U R A S .   PA E L L A  D E  V E R D U R A S .  2 2 €                                                                      
Eggplants, bellpepper, onions, zucchinis, tomatoes

To savour

Blackberry mousse

This menu was created by chef Jonathan Degent et his Dream Team. 

¨



F R A M B O I S I N E .F R A M B O I S I N E .  1 2 €

           B E L L E S  !  B E L L E S  !                                                                                                                                                           B E L L E S  !  B E L L E S  !                                                                                                                                                
             B E L L E S  !               B E L L E S  !  1 2 €  

  B L AC K  C H A R LOT T E .    B L AC K  C H A R LOT T E .  1 2 €                                  

C E C I  N ’ E ST  PA S C E C I  N ’ E ST  PA S 

U N E  G L AC E .U N E  G L AC E .  1 2 €

L A  TA B L E T T E .L A  TA B L E T T E .   1 4 €

F O R  T H E  YO U N G E ST  F O R  T H E  YO U N G E ST  1 2 €

 In order to awaken your child’s taste buds, we offer them any dish in a small portion. 

Free chocolate lollypop. Up to 12 years maximum.  

This menu was created by chef Stephan Lopez and his team. 

To devour

Raspberry mousse

Mucilage jelly

Crunchy shortbread

Mirabelle plum 

Pistachio 
cream

Pistachio praline
Pistachio crisp

Sponge cake

 Cherry and blackberry Fruits frais

Blackberry confit

Blackberry mousse

Verbena
chantilly  

 Raspberry verbena 
confit  

Breton shortbread

  Chocolate 

 Fresh Mirabelles

Hazelnut praline

Lemon cream

70% dark chocolate

Hazelnut crisp
Hazelnut mousse

   Pistachio chocolate

Pistachio financier

Mirabelle 
mousse

This menu was created by chef Jonathan Degent et his Dream Team. 


