
mouthwatering flavours
f i n d  h e r e  a l l  o u r  g o o d  m e a l s

by

PDO WHITE WINE    15cl     37,5cl 75cl

AOP Muscadet Sèvre et Maine sur Lie     28 
Clos des Orfeuilles - Bio

AOP Chablis 9 28  44 
Gloire de Chablis - J.Moreau et fils

PDO ROSE WINE  15cl       37,5cl 75cl

AOP Coteaux Varois en Provence    8   33 
Château de l’Escarelle - Bio

AOP Côtes de Provence  27 42 
Ultimate Provence 

PDO RED WINE    15cl       37,5cl 75cl

AOP Côtes du Rhône Villages     6  21  28 
Plan de Dieu - Domaine du Vallon

AOP Brouilly 37 
Aegerter 

AOP St Nicolas de Bourgueil  33 
Les Petits Grains - Frédéric Mabileau - Bio

AOP Haut-Médoc     9  42 
Château d’Arcins - Crû Bourgeois 

Net prices (ST)

** Weight before cooking; may vary by 10%.

Prices in euros incl.tax. 

The provenance of our meats is displayed in the restaurant. 

Alcohol abuse can be dangerous to your health - drink responsibly.

Allergenic products: consult information available at the restaurant reception. 

Products from organic farming. 

We undertake to promote a balanced diet and foster responsible purchasing.  
Because every gesture counts, our restaurant promotes positive hospitality.

We are serious about sustainability! This card is printed on PEFC-certified paper. 10-31-1560

HOT BEVERAGES

Nespresso coffee
Double expresso  3,2
Expresso   2,4

Kusmi teas  3,5

Black teas   

English Breakfast (organic), Ceylon and Assam black teas

Earl Grey (organic), Bergamot-flavoured black teas  

Red fruit tea  (organic), Red fruit flavoured black teas 

Green teas

Green tea from China (organic), Chinese Sencha green tea

Green mint tea (organic), Mint-flavoured green tea with added mint leaves  

Detox Tea (organic), Lemon-flavoured blend of green tea, maté and lem-
on-grass

Herb teas     3,8
AquaRosa herb tea (organic),  Red fruit-flavoured blend of hibiscus, plants 
and fruit 

Be Cool herb tea (organic),  Blend of verbena, peppermint, apple and liquorice

Lattes 
Monbana Fair-trade Chocolate  3,5  
  

MINERAL WATER  33cl 50cl  1l

Evian  3,5  4,5
Badoit   3,5  4,5
Perrier 4

SODAS  4,5
Coca-Cola  / Diet Coca-Cola 33 cl 
Tropical Oasis, Orange Fanta, Sprite, Orangina 33 cl 
Schweppes citrus, Schweppes Indian tonic, Fuze tea peach 25 cl  

GRANINI FRUITS JUICE AND NECTARS 25 cl  4,5
Tomato, orange, apple, grapefruit, pineapple or apricot juice  

Closed for lunch the week-end and day off
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Avocado toast 9,78

Sea bream Ceviche  9,78

Burratta dolce 9,78 
Tomatoes, pesto & basilic

Beef carpaccio 10,35 
Capers and gherkins, Cipriani sauce

Sweet summer gaspacho  8,63 
and pepper ice

Mortadelle Focaccia 8,05

POKE BOWL CORNER : 
Quinoa, tomatoes, chickpea, beet, cucomber, 
ognions, salad

Salmon poke bowl 18,1

Falafel poke bowl 18,1

Chicken poke bowl  17,25

Pork chop 300g  20,7 
Roasted carrots

Seared bass fillet  20,7 
Pan-fried tomatoes and basil

Grilled aubergines 17,25 
Mozzarella, pesto, tomatoes

Flank steak 19,55

Supions and chorizo  20,7 
Black pasta

Limousin beef burger 19,55

Duck Aiguillette, saty saute  21,85

Chia pudding pina colada  8,05 
Coco, ananas, granola croquant

Chocolate mousse 8,05

Finger rasberry and mascarpone 9,20

Middle cook chocolate and coco 8,05 
(gluten free)

Strawberrys fresh soup poppy ice   9,2

Cheese plate  9,78

Ice cream  7,48

CHAMPAGNES 12,5cl    37,5cl 75cl

Champagne Tsarine   8,5 45 
Premium Brut

Laurent Perrier   12  35 58 
La Cuvée Brut

Laurent Perrier  82 
Brut Millésimé 

APÉRITIFS
Porto rouge Graham’s Fine Tawny 6cl 6
Ricard, Pastis 51 2cl 4,5
Martini bianco ou rosso, Campari 6cl 5
Kir with white Burgundy 12,5cl 5 
with Cartron crème de cassis de Bourgogne - blackcurrant

BEERS

Draft beers  15cl  25cl 5ocl

Heineken 3,5  4,5 7,5
Affligem draft,Belgium beer 50cl 8,5
Affligem draft,Belgium beer 25cl 5,2

Bottled beers
Grimbergen ambrée,  bière d’abbaye,  round & sweet 33cl 5
Hapkin blonde,  rich & fruity 33cl 5,5
Lagunitas IPA,  citrus & spicy notes 35,5cl 6
Mort Subite Witte Lambic,  refreshing and tangy 33cl 5,5

Locals products  25cl  50cl 75cl

Barbouz beer by draft brasserie du Zinc  4,9 8
Brut Cider 16

ROOM SERVICE
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