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 LUNCH & DINNER 
11AM - 11:30PM 

 FATTOUSH SALAD  (v) 
Tomatoes, cucumbers, feta, croutons and sumac  | add chicken 

26 
+ 8 

CHEESEBURGER 
Beef, brioche bun, cheddar, salad, tomatoes, caramelised red onions | homemade fries 

30 

VEGETABLES SOUP  (v) 
Chickpeas, celery, onions, parsley with yogurt and croutons 

18 

PASTA  (v) 
Cream and mushrooms sauce or Tomato sauce 

26 

ROAST BEEF 
Seasonal vegetables 

32 

SEABASS FILLET 
Butter sauce, artichokes, broad beans and citrus fruit 

28 

SMOKED SALMON 
Sour cream, sumac  

14 

CHEESE PLATE 
Bread and jam of the day 

25 

DELICATESSEN PLATE 
Bread and pickles  

25 

Sides 

Seasonal vegetables  8 

Homemade fries  8 

Green salad  8 
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DESSERTS 

Beni Mousse, chocolate, olive oil, sea salt 
18 

Malabi, lime panna cotta, honey, lemon, crumble, almonds 
15 

Seasonal fruits plate 
15 

NIGHT SERVICE 
11:30PM - 7AM 

FATTOUSH SALAD  (v) 
Tomatoes, cucumbers, feta, croutons and sumac  | add chicken 

26 
+ 8 

CHEESE PLATE 
Bread and jam of the day 

DELICATESSEN PLATE                                                                                                          
Bread and pickles  

25 

25 

DESSERTS 
Beni mousse, olive oil, sea salt 18 

Malabi, lime panna cotta, honey, lemon, crumble, almonds 15 

2 



  

                                                                                                                      

                                                                                                   

                                                                                             

                                                                            

 

                                            
    

                 
                                             

                           
         

                                                                                                                                      
                                                                                                   

KIDS OFFER 
Under twelve years old 

11AM - 11:30PM 

SEABASS FILLET 22 

MUSHROOM PASTA  (v) 17 

TOMATO PASTA  (v) 17 

BEEF PATTY STEAK 18 

Sides to choose 

SEASONAL VEGETABLES 

HOMEMADE FRIES 

Desserts

FRUITS  SALAD 8 

ICE-CREAM 8 
Flavours of the day, 2 scoops 

Drinks 

WATER                                                                                                                                           8 

ALAIN MILLAT JUICES 8 

MENU 

CHOICE OF MAIN COURSE + DESSERT + DRINK  

25 
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DRINKS 

SOFTS 

Alain Millat Juices - Apricot, mango, strawberry, raspberry, apple

 Pepsi · Pepsi Maxi · Seven Up 
Still water · Sparkling water

 8 

HOT DRINKS 

Coffees 

Espresso  6 
Double espresso  9 

Café latté  9 
Cappucino 9 
Americano 8 

Hot chocolate  9 

Teas 

Black Tea 10 
English Breakfast, Earl Grey   

Green Tea  10 
Mint 

 Infusion  10 
Chamomile, Vervain  

 In case of allergies or intolérances, please inform us 
 The complete list of allergens is available upon request

 All rates are in euros, all taxes and service included 
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ALCOHOLIC DRINKS 

CHAMPAGNES / SPARKLING WINES                                                                            12cl 75cl 

La Bulle de Tomer · Rosé, Amynteo, Greece  14 62 

Moët & Chandon brut imperial 25 130 

WHITE WINES 

Languedoc Minervois · Domaine Charpentier 2022 9 42 

Loire Anjou · Domaine FL, 2020 48 

Loire Sancerre · Domaine de la Perrière, 2021   (37.5cl) 48 

Alsace Riesling · Domaine Agapé, 2021 11 59 

Loire Pouilly Fumé · Domaine Michel Redde, Vale de Loire, 2021 89 

Bourgogne Auxey Duresses · Domaine Vallet & Frères, 2018 17 98 

RED WINES 

Loire VDF Pinot Noir · Domaine La Petite Perrière, 2022   9 38 

Bordeaux Lalande de Pomerol · Château de Tournefeuille, 2016   (37.5cl) 47 

Vallée du Rhône Côtes du Rhôn · Château Simian, 2022 11 52 

Bordeaux Saint Emilion Grand Cru · Château Milens, 2018 17 82 

Vallée du Rhône Saint Joseph · Domaine Pierre Gaillard, 2021 98 

Bourgogne Santenay · Domaine Aurore Bachelet, 2021 117 

ROSÉ WINES 

Provence IGP Vaucluse · Château la Verrerie  (50cl) 11 42 

BIÈRES / BEERS “Grande Brasserie de Paris” 8 

La Parisienne Blonde   
La Parisienne IPA   

5 

Excessive alcohol consumption is harmful to health 
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