
STARTERS

VEGETABLE OPERA

Mini seasonal vegetables, lentils, fresh goat 

curd, arugula...………………...........…………..…

17,00€

PRESSED POULTRY AND FOIE GRAS

Pan-fried foie gras, fresh mango……………...….
16,00€

PEA CREAM

Whipped mascarpone, pea sprouts………...……
15,00€
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SMOKED SALMON VACHERIN

Passion fruit mousse, meringue sticks with

poppy seeds and fleur de sel……………………..

16,00€

STARTER OF THE MOMENT…………………… 15,00€

DESSERTS

FIG SHORTBREAD

Honey from our regions, pistachio ice cream….
12,00€

CRÈME BRÛLÉE WITH SPECULOOS……..... 11,00€

CAFÉ GOURMAND

With its selection of sweet treats ......................
11,00€

MOLTEN CHOCOLATE CAKE

Orange sorbet, orange tuile…………………......
12,00€

CHOCOLATE TARTLET

Chocolate praline soup…..................................
11,00€

DESSERT OF THE MOMENT…....................... 11,00€

SNACKING

BRASSERIE’S BURGER (served with fries and salad)

Reblochon cheese, caramelized onions………………………..…......….........
21,00€

CHICKEN CLUB SANDWICH (served with fries and salad)

Cereal bread, chicken, egg, tomato, bacon, mayonnaise..............................
19,00€

CAESAR SALAD WITH CHICKEN OR SALMON

Romaine, croutons, anchovies, parmesan, chicken or salmon, Caesar 

sauce………………………………………………………………………………..

21,00€

LUNCH MENU

Served from Monday to Friday from 12:00pm to 2:30pm

Starter + Main or Main + Dessert - 32,00€

Starter + Main + Dessert - 39,00€

– excluding drinks -

Check the stamps to see what is included in the above menu

Prices are net.
If you have any allergies or dietary requirements,

please inform our dining room manager.
All our beef, veal, poultry, pork and mutton meat are of 100% from French origin

MAIN COURSE
ENTRECÔTE 300GR

Chorizo sauce, grilled potatoes………….…….... 
34,00€

CHICKEN SUPREME 

Risotto, Nantua sauce, crayfish…..………..…….
24,00€

HALF DUCK MAGRET

Erynguii mushrooms, sweet and sour juice.........
27,00€

SEA BASS FILLET

Leek tartlet, gribiche sauce…..…………………..
25,00€

SEA BREAM FILLET “BRETON STYLE”

Green cabbage, cider butter……..……..………..
28,00€

HALF COOKED TUNA

Polenta, clams juice............................................
29,00€

STIR-FRY WOK

Rigatoni with vegetables, mascarpone, 

vegetarian or chicken…………………………….

21,00€
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MAIN OF THE MOMENT………......................... 28,00€

Renaissance Paris La Défense Hotel
60 Cours Valmy, 92800 PUTEAUX

(+33) 01 41 97 50 50



WINE BY THE GLASS 8CL 15CL

WHITE

COTE DE  

GASGOGNE
Côte de Gasgogne: Byo By Uby (vin bio)

8,00€

BOURGOGNE Chablis AOP, Domaine Jean-Marc 

Brocard………….....................................

12,00€

BORDEAUX Sauternes, Barton et Guestier………….. 12,00€

VAL DE LOIRE Sancerre, Domaine Point d’Orgue........... 12,00€

LANGUEDOC 

ROUSILLON
Mas de la Tour, IGP Pays D'Oc………… 7,50€

Chardonnay, IGP Pays D'Oc Barton & 

Guestier……….……………………………

7,50€

RED

BOURGOGNE Mercurey, Domaine du Meix-Foulot....... 12,00€

BORDEAUX Saint-Émilion, Thomas Barton Réserve... 11,00€

Bordeaux, Château le Cluzet……………. 7,50€

SUD OUEST Malbec IGP Cote du Lot…………………. 7,50€

CORSE Pinot Noir………………………………….. 9,00€

VAL DE LOIRE Sancerre, Domaine la Mercy Dieu……… 12,00€

ROSÉ

PROVENCE Côtes de Provence, Château Roubine, 

La vie en Rose........................................

10,00€

ÎLE-DE-FRANCE Winerie Parisienne ……..………….......... 8,00€

Prix nets

@brasserie_renaissance

CHAMPAGNES 12.5CL 75CL

Laurent-Perrier “La Cuvée” 

...............................................................

16,00€ 85,00€

Nicolas Feuillatte Rosé

...............................................................

16,00€ 85,00€

Laurent-Perrier Brut Millésimé 2007

...............................................................

96,00€

Palme d’Or, Nicolas Feuillatte

...............................................................

195,00€

WHITE WINES 37.5CL 75CL

ALSACE Riesling, Hans Schaeffer

................................................................

19,00€ 27,00€

BOURGOGNE Saint Véran, Domaine Innocenti, 

Réserve Jobert .......................................

26,00€ 38,00€

Chablis AOP, Domaine Jean-Marc 

Brocard (blanc).....................................

59,00€

Meursault, Domaine Bouchard et Fils

................................................................

82,00€

BORDEAUX Sauternes, Barton et Guestier

................................................................

59,00€

VALLÉE DU RHONE Saint Joseph Deschants, Chapoutier

................................................................

44,00€

COTE DE  

GASGOGNE Côte de Gasgogne: Byo By Uby Blanc 

(vin bio)....................................................
32,00€

VAL DE LOIRE Sancerre, Domaine Point d’Orgue

...............................................…………...

49,00€

Pouilly Fumé, Coteau des Girarmes

...............................................……………
28,00€ 51,00€

LANGUEDOC 

ROUSILLON
Mas de la Tour, IGP Pays D'Oc

……........................................…………...

28,00€

Chardonnay, IGP Pays D'Oc Barton & 

Guestier.................................……………
28,00€

RED WINES 37.5CL 75CL

ALSACE Pinot Noir, Hans Schaeffer

...............................................................

22,00€ 32,00€

BOURGOGNE Mercurey, Domaine du Meix-Foulot

...............................................................

56,00€

Nuits-Saint-Georges, Vieilles Vignes, 

Magnien.................................................

79,00€

VALLÉE DU RHONE Côte du Rhône Village AOC Les 

Cassagnes de la Nerthe BIO..................

30,00€

Crozes Hermitage

...............................................................

41,00€

Saint Joseph, Les Vins de Vienne 

...............................................................

49,00€

BEAUJOLAIS Brouilly, Château des Tours

...............................................................

21,00€ 36,00€

VAL DE LOIRE Saint Nicolas de Bourgueil, Cuvée du 

Vieux Pressoir........................................

19,00€ 32,00€

Chinon, Les Chatelières

...............................................................

34,00€

Sancerre, Domaine la Mercy Dieu

...............................................................

39,00€

BORDEAUX Côtes de Bourg, Château de Barbe (50 

cl)...........................................................

20,00€ 27,00€

Bordeaux, Château le Cluzet

...............................................................

28,00€

Médoc, Château Lacombe Noaillac

...............................................................

26,00€ 39,00€

Pessac Léognan AOC Château Tour 

Léognan, 2nd du Château Carbonnieux

45,00€

Saint-Émilion, Thomas Barton Réserve

...............................................................

49,00€

Margaux, Grand Vin du Baron de Brane 

...............................................................

62,00€

CORSE Pinot Noir

...............................................................

32,00€

SUD OUEST Malbec IGP Cote du Lot

...............................................................

28,00€

ROSÉ WINES 37.5CL 75CL

ÎLE-DE-FRANCE Winerie Parisienne

................................................................

38,00€

PROVENCE Côtes de Provence, Château Roubine, 

La vie en Rose........................................

45,00€



BEER
DRAUGHT BEER

1664, Grimbergen blonde, Grimbergen

blanche (25cl).....................................
6,50€

1664, Grimbergen blonde, Grimbergen

blanche (50cl).......................................
11,50€

LOCAL BEERS 33CL

La Parisienne Blonde (Paris, Pale Ale)

La Parisienne “Titi Parisien” (Paris, I.P.A.).
9,00€

BELGIAN BEERS 33CL

Duvel................................................. 9,00€

BOTTLED BEER 33CL

Heineken, Desperados, Mort Subite Kriek

Cerise ..........................................

8,00€

CIDRE 33CL

Sassy l’Inimitable Brut

Sassy La Sulfureuse Rosé.........................
9,00€

BEER WITHOUT ALCOHOL 33CL

1664 0%........................ 7,50€

APÉRITIFS

Kir Royal, avec Champagne 

(15cl)........................................................
16,00€

Kirs, Dolin Vermouth, Lillet, Suze... 

(6cl)................................
8,00€

Ricard (4cl) 

................................................................
8,00€

WATER, SOFT DRINKS ET JUICES
MINERAL WATER (75cl)

Evian, Badoit…..........................................
7,00€

MINERAL WATER (33cl)

Badoit Rouge……......................................
6,00€

SOFT DRINKS (33cl)

Pepsi, Pepsi Max, 7up, Orangina, 

Schweppes, Ginger Beer, Red Bull............

6,00€

JUICES(20cl)

Ananas, Mangue, Fraise, Abricot

................................................................

5,50€

FRESH JUICES (20cl)

Orange, Pamplemousse, Citron Vert, 

Citron.......................................................

7,50€

Extra Sirop…………………………………..
1,50€

HOT DRINKS
Tea and infusions

English Breakfast, Darjeeling, Earl Grey, 

Vert..........................................................

5,00€

Espresso café....................................... 3,90€

Café Crème, Cappuccino, Latte 

Macchiato..................................................
5,00€

Hot Chocolat........................................ 5,50€

SPIRITS 4CL

VODKA

Tea Time “Distillerie de Paris”................ 16,00€

Absolut, Absolut Citron…………………... 12,00€

Absolut Elyx 18,00€

Greygoose.............................................. 14,00€

GIN

75 – “Distillerie de Paris”………………… 16,00€

Bombay Sapphire, Plymouth, Hendrick’s, 

Beafeater
14,00€

Beefeater 24.............................................. 16,00€

Monkey 47................................................. 20,00€

TEQUILA

Olmeca................................................. 12,00€

Olmeca Altos............................................. 17,00€

RUM

Havane Club 3 ans, Cachaça Leblon.......... 12,00€

Havana Club Especial.............................. 14,00€

Havana Club 7 ans................................... 14,00€

Zacapa….................................................. 16,00€

Diplomatico................................................ 16,00€

Santa Teresa 1796.................................. 18,00€

DIGESTIFS 4CL

LIQUORS

Aperol, Campari, Martini “bianco & rosso”, 

Porto “rouge & blanc”,

Amaretto, Bailey’s, Drambuie, Kahlùa, 

Malibu,Marasquin,Sambuca………………..

10,00€

Dolin “blanc, sec & rouge”, Ricard Suze, 

Bénédictine, Chambord, Chartreuse Verte, 

Cointreau, Get 27, Get 31, Grand Marnier, 

Marie Brizard Poire, St Germain…………..

10,00€

Extra: Pepsi, Tonic, 7Up ……………......... 1,50€

CALVADOS

Pays d’Auge.............................................. 16,00€

EAUX DE VIE

Poire, Prune.............................................. 16,00€

COGNAC

Martell V.S……….……………................... 16,00€

Martel VSOP……………………………….. 16,00€

Martell Cordon Bleu……………………….. 22,00€

ARMAGNAC

Laubade VSOP......................................... 16,00€

Laubade Hors d’Age.................................. 19,00€

WHISKY 4CL

BLENDED

Ballantine’s….……………………….………. 12,00€

Johnny Walker Black Label………………… 14,00€

Chivas 18 years, Chivas 12 years…........... 14,00€

SINGLE MALT 

Oban, Glenfiddich, Lagavulin, Talisker, 

Monkey Shoulder, Glenlivet founders 

reserve, Glenlivet 12 ans, Glenmorangie

Nikka from the Barrel, Laphroaig

16,00€

BOURBON

Maker’s Mark, Woodford Reserve, 

Blanton’s Original, Gentleman Jack……….
15,00€

Jack Daniels…………………………………. 14,00€

IRISH

Jameson, Jameson Caskmates………....… 12,00€

Redbreast……………………………………. 16,00€

CANADIAN

Crown Royal…………………………………. 12,00€

FRENCH

Kuentz Single Malt Whisky – Fin de 

Partie………………………………………….
16,00€

Net Prices
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COCKTAILS 
Aperol Spritz – Aperol, Sparkling Wine, Soda 15,00€

St Germain Spritz – Liqueur Saint Germain, 

Sparkling Wine, Soda
15,00€

Lillet Spritz – Lillet Blanc, Sparkling Wine, Soda 15,00€

Chambord Spritz – Liqueur Chambord, 

Sparkling Wine, Soda
15,00€

Limoncello Spritz - Liqueur Limoncello, 

Sparkling Wine, Soda
15,00€

Virgin Spritz – Martini Vibrante (0%), Tonic 10,00€


