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Sparkling Beers

CHAMPAGNE 15c1 37,5¢c1 75c1 DRAFT BEER 25c1 50c1
Irroy Extra-Brut 17 80 1664 pale lager 7 10
Taittinger Cuvée Prestige Brut 55 90 1664 white 7 10
Taittinger Rosé Cuvée Prestige Brut 120
Taittinger Prélude Grands Crus 150
Laurent Perrier La Cuvée Brut 110 BOTTLED BEER 33c1
Laurent Perrier Blanc de Blancs Brut 230 Carlsberg 8

La Parisienne white 10

La Parisienne IPA 10
PROSECCO 1664 0.0% (alcohol free) 8
Riccadonna Prosecco D.0.C. Extra-Brut 10 47

Corona 8

Guinness 8

Wines Ciders

WHITE WINE 15c1 75¢1 BOTTLED CIDER 33c:
Cave de Lugny 2020 10 42 Sassy Cider 10
Bourgogne AOP Chardonnay Organic brut cider

Sylvain Bailly Terroirs 2022 12 55

Sancerre AOP Sauvignon Blanc

Domaine Cazes Rolle In Stone 2022 9 38

Cotes Catalanes IGP Rolle

[m]
Domaine des Granges Mirabel 2021 10 48 IF [ra [m @ [ra 1 [m k
Coteaux de L’Ardeche IGP Viognier

RED WINE
Les Vignerons de Mancey 2021 10 42 SOFT DRINK 20c1 25c1 33c:
Bourgogne AOP Pinot Noir Pepsi, Pepsi Max, 7Up 6
Chateau Patache d’Aux 2015 12 52 Ice Tea Peach 6
Medoc AOC Cabernet Orangina 6
Domaine Des Rocs Sancto Lupo 2022 12 52 Red Bull 7
Pic-Saint-Loup AOP Syrah Ginger Ale, Ginger Beer, Tonic Water 7
Noble Rives 14 65
Croze Hermitage AOP Syrahr
ORGANIC FRUIT JUICE
, Orange Juice, Apple Juice 9
ROSE WINE Tomato Juice, Pineapple Juice 10
R Roubine 9 38 Pear Nectar 10
Méditerranée IGP Grenache Red Fruits Cocktail 9
Minuty Cuvée Prestige 12 55 Peach Nectar 9
Cotes de Provence AOP Grenache
Whispering Angel Chateau d’Esclans 60
Cotes de Provence AOP Grenache
STILL WATER 33c1 75
Evian 6 9
SPARKLING WATER
Green Badoit 9
All prices in Euro include VAT at the current rate. Red Badoit 6
Vintages may change upon availibility. Perrier 6
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OTTERES

COFFEE

Espresso, Lungo, Americano
Double Espresso
Cappuccino, Latte

Hot Chocolate

TEA

English Breakfast, Earl Grey,
Darjeeling, Camomile,
Verbena-Mint, Pure Green

Mocktalls

Green Mix 14cl

Cucumber, cucumber syrup, fresh lime, mint
aloe vera

0sco Mule 14cl

Osco original, green juice lime, ginger ale
Exotic and Tropical 14cl

Fresh lemon, mango, passion fruit, orange juice
Osco Spritz 14cl

Osco Red, sugar syrup, sparkling water

Red M 14cl

Ginger syrup, strawberry juice, ice tea

Cocktaills

SIGNATURE

Bistro Royal 12cl

Absolut vodka, Chambord, organic pineapple juice by
Marcel Bio, Irroy champagne

Monsieur Negroni 9cl

Martini Red, Campari, cognac Martel VS

Belfort 8cl

Ginger syrup, Drambuie liqueur, Ballantine’s Scotch
whisky

Palyma 8cl

Martini extra dry, Pernod absinthe, Beefeater gin
Saint-Jacques 14cl

Passion fruit, maracuja juice, fresh lime juice
Plantation Original Dark rhum

Smokey Almond 14cl

Agave syrup, fresh lime juice, Adriatico Amaretto
Bianco, Mezcal Del Maguey Vida
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Coclktaills

EPHEMERAL

Midnight Lagoon 15cl

Grey Goose vodka, Amaretto, Bailey’s, blue Curacao
‘La Vie en Rose’ 14cl

St-Germain liqueur, Lillet Rosé, sparkling water,
Riccadonna Prosecco D.0.C. Extra Dry

Silver Paradise 14cl

Tequila Patrén Silver, coconut cream, pineapple
juice, lime, orange bitter

Bombay Garden 16cl

Bombay gin, St-Germain liqueur, green tea, lemon, can
sugar syrup

CLASSIC

Negroni 9cl

Martini Red, Campari, Beefeater gin

0l1d Fashioned 9cl

Cane sugar, Angostura, Four Roses bourbon

Dry Martini 8cl

Martini extra dry, Beefeater gin or Absolut vodka
Margarita 10cl

Cane sugar syrup, fresh lime juice, Cointreau
Olmeca Blanco tequila

Daiquiri 10cl

Cane sugar syrup, fresh lime juice, Plantation Three
Stars rhum

Aperol Spritz 14cl

Aperol, sparkling water, Riccadonna Prosecco D.0.C.
Extra Dry

St-Germain Spritz 14cl

St-Germain liqueur, sparkling water, Riccadonna
Prosecco D.0.C. Extra Dry

Espresso Martini 10cl

Cane sugar syrup, espresso, Kalhua coffee liqueur,
Absolut vodka

Manhattan 8cl

Angostura, Martini Red, Four Roses bourbon

Mojito 14cl

Mint, lime, cane sugar syrup, Plantation Three Stars
rhum, sparkling water, Angostura

Whisky Sour 10cl

Egg white, cane sugar syrup, lemon juice, scotch
whisky Ballantine’s

Moscow Mule 14cl

Fresh lime juice, Absolut vodka, Fever Three ginger
beer

Paloma 12cl

Cane sugar syrup, fresh lime juice, grapefruit juice
Olmeca Blanco tequila

Bloody Mary 14cl

Worcester sauce, celeri salt, Tabasco, lemon juice
Aboslut vodka, organic tomato juice by Marcel bio,
pepper

Pisco Sour 10cl

Egg white, cane sugar syrup, lime juice, Pisco La
Quaravedo

Cosmopolitain 10cl

Fresh lime juice, Cointreau, cranberry juice
Absolut vodka
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Whisk(e)ys

BLEND

Ballantine’s Finest Scotland
Chivas Regal 12 years Scotland
Chivas Regal 18 years Scotland
Monkey Shoulder Scotland
Johnnie Walker Black Label Scotland
Jameson Irish Whiskey Ireland
Nikka From The Barrel Japan
Bellevoye Bleu Finition France
Toki Japan

Hibiki Harmony Japan

SINGLE MAT

Laphroaig 10 years Scotland

Macallan 12 years Double Cask Scotland
Aberlour 10 years Scotland

The Glenlivet Founders Reserve Scotland
Glenfiddich 15 years Solera Scotland
Aberfeldy 12 years Scotland
Glenfarclas 12 years Scotland
Lagavulin 16 years Scotland

Kavalan Taiwan

Yamazaki Distiller’s Reserve Japan

BOURBON & TENNESSEE
Four Roses USA

Jack Daniel’s 01ld N°7 USA
Buffalo Trace USA

Maker’s Mark USA

Knob Creek 9 years USA
Woodford Reserve USA
Angel’s Envy USA

RYE
Lot 40 Canada
Bulleit USA

Gins

GIN

Beefeater England
Beefeater 24 years England
Bombay Sapphire England
Bombay Sapphire 1er cru Murcian Lemon England
Plymouth England

Tanqueray Ten Scotland
Hendrick‘s Scotland

Anaé Gin BIO France
Monkey 47 Germany

Malfy Rosa Italy

Copper Head Belgium

Ki No Bi Kyoto Japan
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Rhums

RHUM

Plantation Dark The Caribbean
Plantation Original The Caribbean
Plantation Pineapple The Caribbean
Wray & Nephew Overproof 63° Jamaica
Diplomatico Reserva Venezuela

Santa Teresa 1976 Ron Venezuela

Boukman Haiti
La Hechicera Colombia

Flor De Cana 18 years Nicaragua
Clement Agricole Ambré 10 years Martinique

Zacapa X0 Guatemala
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South Americea

TEQUILA

Olmeca Silver Mexico

Olmeca Altos Reposado Mexico

Avion Silver Mexico
Reserva 1800 Anejo Mexico
Patron Reposado Mexique
Patron Anejo Mexique
Patron Silver Mexique

CACHAGA

Leblon Brazil

PISCO

La Caravedo Quebranta Peru

MEZCAL

Del Maguey Vida Mexico

Vodkas

VODKA

Aboslut sweden

Absolut Elyx Sweden
Tito’s USA

Nikka Coffey uJapan

Fair Quinoa BIO France
Guillotine France

Grey Goose France

Grey Goose Lemon France
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APEritirs
& Liqueurs

APERITIF

Italicus Rosolio Di Bergamoto
Lillet White, Rosé, Red
Malibu Coco

Ricard

Pastis Henri Bardouin

Suze

Absinthe Pernod

Aperol

Martini Bianco, Rosato, Rosso
Martini Vibrante

Martini Riserva Rubino
Martini Riserva Ambrato
Campari

LIQUEUR

Bailey’s

Bénédictine

Chambord

Cointreau

Disaronno Amaretto
Drambuie Liqueur

Get 27

Grand Marnier

Kahlua

Luxardo Limoncello
Adriatico Amaretto Bianco
Mandarine Impériale Napoléon
Luxardo Marasquino

Pimm’s N°1

Saint-Germain
Jagermeister

La Gauloise Verte

EAU-DE-VIE

Eau-De-Vie De Quetsche Miclo

La Vieille Prune De Souillac
Eau-De-Vie De Poire Miclo

La Blanche Bio Christian Drouin

PORTO

Porto Graham’s Fine Tawny
offley White

COGNAC, ARMAGNAC, CALVADOS
Martell VS

Camus Borderies VSOP

Martell XO

Bas-Armagnac Chateau de Laubade VSOP
Armagnac Armin 20 years

Calvados Christian Drouin VSOP
Calvados Sassy XO
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Snacks
& Tapas

TO SHARE (12.00pm - 11.00pm)

Cheeses Platter

Selection from our cheesemaker

Cold Cuts Platter

Selection from the Olivier Brosset producer
Cold Cuts & Cheeses Platter

Selection of cheeses and cold cuts
Calamari Tempura

Sweet and sour sauce

Lobster Roll

Brioche bun, Armoricaine sauce, lobster medallion and
prawn, sucrine salad, creamy avocado
Candied Brisket Burnt Ends Tacos
Sweet and sour sauce

SALTY CLASSICS (12.00pm - 11.00pm)

Cheese Burger

Beef, Cheddar, French fries or Salad

Chicken or Salmon / Vegetarian Club Sandwich
French fries or salad

Toasted sandwich: Smoked Turkey or Ham / Cheese
French fries or salad

SWEET (12.00pn - 11.00pm)

Seasonal Fruits

Hand-Crafted Ice-Cream and Sorbet Selection
Choice of 3 scoops, crumble and meringue
Chocolate Fondant

Earl Grey sauce

Breakrast

PARISIAN BREAKFAST (6.30am - 12.00pm)
Organic Juice by Marcel (25cl)

Choice: orange, apple, tomato pineapple

pear nectar, peach nectar, red fruits cocktail
Two Viennoiseries

Mini French Baguette

Butter & Jam

Coffee or Tea

Viennoiserie of the day
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All our food is prepared in a kitchen where nuts, gluten & other

allergens are present & our menu description do not include all

ordering. Full allergens information is available
All prices include VAT at the current rate
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ingredients - if you have a food allergy, please let us know before



, Boulevard Saint-Jacques- Paris, FR
00 33 1 40 78 79 80

aris Marriott Rive Gauche Hotel & Conference Center
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