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STARTERS

Gazpacho
Fish cake
Selection of cold meat (with pork)

UNDER THE GRILL

Served with green beens and potato crisps

Croque Monsieur
Salmon tart
Vegetable clafoutis

MAIN DISHES
All dishes are prepared by hand in France.

Ask our team for the daily selection.

DESSERTS

Vanilla cream

Rice pudding, orange zest
Chocolate cake

Plain yoghurt + 1 fruit

Available everyday, 24h/24.

All taxes and service are included.
One-time 5 euro extra charge for room service.
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9,00 €
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4,50 €



HOT DRINKS

Espresso / Double espresso
Cappuccino

Tea / Infusion

Latte / Latte Macchiato

COLD DRINKS

Evian 50cL /1L
Badoit 50cL /1L
Perrier 33 cL
Soda

Fruit juice

WINE & CHAMPAGNE

CHAMPAGNE

Champagne Tsarine Premium Brut
Laurent Perrier La Cuvée Brut
Laurent Perrier Brut Millésimé

WHITE WINE

Cotes du Rhone Villages Bord Elégance Laudun
Graves Réserve Mouton Cadet

Chablis AOP J. Moreau & Fils

Gewurztraminer Gustave Lorentz

ROSE WINE
Provence Chateau du Rouet Cuvée Estérel AOP
Vallée du Rhéne Domaine La Champone AOP

RED WINE

Cru Cotes du Rhéne Domaine Grosset

Val de Loire Terroirs Rabelaisiens Chinon AOP
Graves Réserve Mouton Cadet

Bordeaux Chateau Lieujean Haut Médoc AOP

BEER & CIDER

Draught Heineken 15cL / 25cL / 50cL

Grimbergen Biere d'Abbaye 33cL (Amber or Lager)

Hapkin Lager 33cL

Desperados Original 33cL
Lagunitas IPA 35,5cL

Mort subite White Lambic 33cL
Pelforth Stout 33cL

Brooklyn Lager 33cL

Heineken 0.0 (non alcoholic) 33cL
Desperados 0.0 (non alcoholic) 33cL
Organic Cider Sassy 33cL

All taxes and service are included.
One-time 5 euro extra charge for room service.
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