
_êÉ~âÑ~ëí=
ÄÉÖáååáåÖ=~í=SWMM=~ã=

 
 

`çåíáåÉåí~ä=_êÉ~âÑ~ëí . . . . . . . . . . . . . . . 38 € 

qÉ~I=ÅçÑÑÉÉI=ÅÜçÅçä~íÉ=
your choice of teas or herbal teas, espresso, american coffee 
filter coffee, home-made hot chocolate old-fashioned style 

eçãÉJã~ÇÉ=Ä~âÉêó=~åÇ=é~ëíêó=Ä~ëâÉí=
croissant, brioche, chocolate roll, raisin bread, and plain bread rolls 

cêÉëÜäó=ëèìÉÉòÉÇ=Ñêìáí=àìáÅÉ=
orange, grapefruit, lemon or apple 

_ìííÉêI=à~ãI=ã~êã~ä~ÇÉ=~åÇ=ÜçåÉó=
 
 

^ãÉêáÅ~å=_êÉ~âÑ~ëí . . . . . . . . . . . . . . . . . 50 €=
`çåíáåÉåí~ä=ÄêÉ~âÑ~ëí=ïáíÜ=W=

vçìê=ÅÜçáÅÉ=çÑ=éçêêáÇÖÉ=çê=ÅÉêÉ~ä=çê=óçÖÜìêí=

bÖÖë=W=
Sunny side up, soft boiled, poached (according to your choice) 
Scrambled or omelette, classic or white (according to your choice) 

mä~áå=çê=Ö~êåáëÜÉÇ=ïáíÜ (your choice of 2): 

bacon, sausages, cooked ham, cheese, mushrooms, fresh herbs, tomatoes, seasonal vegetables 
(supplement of 4 € for a third garnish) 
 
 

qÜÉ=mä~ò~ . . . . . . . . . . . . . . . . . . . . . . 65 €=
`çåíáåÉåí~ä=ÄêÉ~âÑ~ëí=ïáíÜW=

bÖÖëW=
Sunny side up, soft boiled, poached (according to your choice) 
Scrambled or omelette, classic or white (according to your choice) 

mä~áå=çê=Ö~êåáëÜÉÇ=ïáíÜ (your choice of 2): 

bacon, sausages, cooked ham, cheese, mushrooms, fresh herbs, tomatoes, seasonal vegetables 
(supplement of 4 € for a third garnish) 

pÜçìäÇÉê=çÑ=fÄÉêá~å=_Éääçí~=_Éääçí~I=çêáÖáå=dìáàìÉäç=(Salamanca province, Spain)=
pãçâÉÇ=pÅçííáëÜ=ë~äãçå=L=ÅçåÇáãÉåí=
cêÉëÜäó=ëäáÅÉÇ=Ñêìáí=éä~íÉ=çê=~=ëïÉÉí=ÇáëÜ=çÑ=óçìê=éêÉÑÉêÉåÅÉ=
mä~áå=çê=ÑêìáíJÑä~îçìêÉÇ=óçÖÜìêí=
A glass of Champagne Alain Ducasse 
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“=^=ä~=Å~êíÉ=Ò=
ÄÉÖáååáåÖ=~í=SWMM=~ã 

 
 

qÉ~I=ÅçÑÑÉÉI=Üçí=ÅÜçÅçä~íÉ=
Tea or herbal tea selection . . . . . . . . . . . . . . . . . . . 9 € 
Espresso coffee, or decaffeinated . . . . . . . . . . . . . . . . . . 9 € 
American coffee, or decaffeinated . . . . . . . . . . . . . . . . . . 9 € 
Filter coffee, or decaffeinated . . . . . . . . . . . . . . . . . . . 9 € 
Home-made hot chocolate old-fashioned style . . . . . . . . . . . . . . . 10 € 

Cappuccino . . . . . . . . . . . . . . . . . . . . . . . 10 € 
Caffé latte . . . . . . . . . . . . . . . . . . . . . . . 10 € 
 

eçãÉJã~ÇÉ=Ä~âÉêó=~åÇ=é~ëíêó=Ä~ëâÉí . . . . . . . 14 €=
croissant, brioche, chocolate roll, raisin bread, plain bread roll 

 

cêÉëÜäó=ëèìÉÉòÉÇ=Ñêìáí=àìáÅÉ. . . . . . . . . . . . 12 €=
orange, grapefruit, lemon or apple 

 

cêìáí=àìáÅÉ . . . . . . . . . . . . . . . . . . . . 12 €=
tomato, grape, pineapple, multi-vitamin 

 

cêÉëÜ=Ñêìáí=( a c c o r d i n g  t o  t h e  s e a s on )  

Prunes compote . . . . . . . . . . . . . . . . . . . . . . 14 € 

Seasonal fruit . . . . . . . . . . . . . . . . . . . . . . 16 € 

Fresh seasonal fruit salad . . . . . . . . . . . . . . . . . . . . 22 € 

Slice of orange or grapefruit salad . . . . . . . . . . . . . . . . . . 16 € 
Grapefruit cocktail . . . . . . . . . . . . . . . . . . . . . 16 € 
Kiwi, mango, papaya . . . . . . . . . . . . . . . . . . . . . 26 € 
Melon . . . . . . . . . . . . . . . . . . . . . . . . 24 € 
Sliced fruits . . . . . . . . . . . . . . . . . . . . . . . 24 € 
Red fruits . . . . . . . . . . . . . . . . . . . . . . . 24 € 
 

`ÉêÉ~äë=
Selection of cereals . . . . . . . . . . . . . . . . . . . . . 12 € 
Porridge . . . . . . . . . . . . . . . . . . . . . . . . 12 € 
Bircher Energy Müsli with fresh fruit . . . . . . . . . . . . . . . . . 16 € 
(fromage blanc 0%, red fruit sauce, Granny Smith apple, honey) 
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bÖÖë=
pìÖÖÉëíáçå=çÑ=íÜÉ=Ç~ó=
please ask our Maître’D for details 

pìååó=ëáÇÉ=ìéI ëçÑí=ÄçáäÉÇI=éç~ÅÜÉÇ (according to your choice) . . . . . . . 16 € 

pÅê~ãÄäÉÇ=çê=çãÉäÉííÉI=Åä~ëëáÅ~ä=çê=ïÜáíÉ (according to your choice) . . . . 18 € 

mä~áå=çê=Ö~êåáëÜÉÇ=ïáíÜ (your choice of 2): 
mushrooms, cheese, fresh herbs, cooked ham, bacon, tomatoes, seasonal vegetables, sausages 
(supplement of 4 € for a third garnish) 

pÅê~ãÄäÉÇ=ÉÖÖë=ïáíÜ=ëãçâÉÇ=ë~äãçå . . . . . . . . . . . . . . 24 € 

bÖÖë=_ÉåÉÇáÅí . . . . . . . . . . . . . . . . . . . . . 32 €=
 

páÇÉ=ÇáëÜÉë=
`êáëéó=éçêâ=ÄÉääó . . . . . . . . . . . . . . . . . . . . 14 € 
_~Åçå,=pan-fried or grilled . . . . . . . . . . . . . . . . . . . 14 € 
sÉ~ä=ë~ìë~ÖÉë,=pan-fried or grilled . . . . . . . . . . . . . . . . . 14 € 
`ççâÉÇ=Ü~ã= . . . . . . . . . . . . . . . . . . . . . . 18 € 

mêçëÅáìííç=Ñêçã=m~êã~ . . . . . . . . . . . . . . . . . . 22 € 

pÜçìäÇÉê=çÑ=fÄÉêá~å=_Éääçí~=_Éääçí~I=çêáÖáå=dìáàìÉäç=(Salamanca province, Spain) . . 32 € 

pãçâÉÇ=ë~äãçå=pÅçííáëÜ . . . . . . . . . . . . . . . . . . 40 € 
served with toasted farmer’s bread 
 

`ÜÉÉëÉ=~åÇ=óçÖÜìêí=
pÉäÉÅíáçå=çÑ=ëçÑí=~åÇ=ã~íìêÉÇ=ÅÜÉÉëÉë . . . . . . . . . . . . . 22 € 
camembert, reblochon, sainte-maure, fourme d’Ambert, comté, roquefort, emmental 

cêçã~ÖÉ=Ää~åÅ=none-fat, plain or with herbs . . . . . . . . . . . . . . 8 € 

vçÖÜìêí=none-fat, plain or with fruit . . . . . . . . . . . . . . . . 8 € 
 

cêçã=íÜÉ=ÖêáÇÇäÉ=
cêÉåÅÜ=íç~ëí=served with maple syrup . . . . . . . . . . . . . . . . 16 €=

m~åÅ~âÉë=served with maple syrup . . . . . . . . . . . . . . . . 16 € 

= banana . . . . . . . . . . . . . . . . . 16 € 

qÜêÉÉ=ÜçãÉJã~ÇÉ=ÅêÉéÉë=served with sugar . . . . . . . . . . . . . 16 € 
 assorted jams. . . . . . . . . . . 18 € 
 home-made chocolate sauce . . . . . . . 22 € 

_ÉäÖá~å=t~ÑÑäÉë icing sugar . . . . . . . . . . . . . . . . 16 € 
 chocolate and hazelnut spread . . . . . . . . . . . 22 € 
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iìåÅÜ=~åÇ=aáååÉê=
Ñêçã=åççå=íç=NMWPM=éã 

=
pìÖÖÉëíáçå=çÑ=íÜÉ=Ç~ó . . . . . . . . . . . . . . . 38 € 
please ask our Maître’D for details 
 

pçìéë=
cêÉåÅÜ=çåáçå=ëçìé=“gratinée” . . . . . . . . . . . . . . . . . 24 € 

mçìäíêó=ÅêÉ~ã=with truffles . . . . . . . . . . . . . . . . . . 32 € 

 

pí~êíÉêë=
m~êã~=éêçëÅáìííç=L=êçÅâÉí=ë~ä~Ç=L=é~êãÉë~å=ÅÜÉÉëÉ. . . . . . . . . . 34 € 

“ká´çáëÉÒ=ë~ä~Ç . . . . . . . . . . . . . . . . . . . . . 32 € 
tuna, anchovies, tomatoes, cucumber, sweet red pepper, scallions, roman lettuce 
artichokes, quail eggs, celery stick, “taggiasche” olives 

cêÉëÜ=ëÉ~ëçå~ä=ë~ä~Ç . . . . . . . . . . . . . . . . . . . 42 € 
roman tomatoes, octopus, shrimps, mussels, olive oil, “taggiasche” olives, basil 

p~ä~ÇÉ=oÉä~áë=mä~ò~ . . . . . . . . . . . . . . . . . . . 42 € 
prawns, romaine, tender and crunchy asparagus, marinated anchovies, parmesan cheese, croutons, cocktail sauce 

`~Éë~ê=ë~ä~Ç=mä~ò~=ëíóäÉ . . . . . . . . . . . . . . . . . . 38 € 
chicken, roman lettuce, parmesan shavings, croutons, “taggiasche” olives, Caesar dressing 

pãçâÉÇ=pÅçííáëÜ=ë~äãçå . . . . . . . . . . . . . . . . . . 39 € 
toasted country-style Poilâne bread 

bëÅçä~ê=íÜáå=ëäáÅÉ=ã~êáå~íÉÇ=ïáíÜ=äáãÉ=ÖêÉåçÄäçáëÉ=ëíóäÉ . . . . . . . 30 € 
Avruga caviar 

aìÅâ=ÑçáÉ=Öê~ë=Ñêçã=íÜÉ=i~åÇÉë=êÉÖáçå . . . . . . . . . . . . . 40 € 
sangria condiment and juice, toasted brioche 

dçäÇÉå=lëÅá≠íêÉ=Å~îá~ê=Ó=PM=Öê. . . . . . . . . . . . . . . . 360 € 

 

^ëá~å=Ñä~îçìêë=

j~âá== Ää~Åâ=ÉëÅçä~ê=ÑáëÜ=J=U=éáÉÅÉë . . . . . . . . . . . . . 22 € 

p~ëÜáãá= Ää~Åâ=ÉëÅçä~ê=ÑáëÜ . . . . . . . . . . . . . . . . 24 € 

= ë~äãçå . . . . . . . . . . . . . . . . . . . . 24 €=

pìëÜá== ë~äãçå=J=U=éáÉÅÉë . . . . . . . . . . . . . . . . . 26 € 

= Ää~Åâ=ÉëÅçä~ê=ÑáëÜJ=U=éáÉÅÉë . . . . . . . . . . . . . 32 €=
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=
 

=
bÖÖë=
bÖÖë=_ÉåÉÇáÅí . . . . . . . . . . . . . . . . . . . . . 32 € 

pÅê~ãÄäÉÇ=ÉÖÖë=ïáíÜ=ëãçâÉÇ=ë~äãçå . . . . . . . . . . . . . . 24 € 

pìååó=ëáÇÉ=ìéI ëçÑíJÄçáäÉÇI=éç~ÅÜÉÇ=(according to your choice) . . . . . . . 16 € 

pÅê~ãÄäÉÇ=çê=çãÉäÉííÉI=Åä~ëëáÅ=çê=ïÜáíÉ (according to your choice) . . . . . 18 € 

mä~áå=çê=Ö~êåáëÜÉÇ=ïáíÜ (your choice of 2): 
sausages, bacon, cooked ham, cheese, mushrooms, tomatoes, seasonal vegetables, fresh herbs 
(supplement of 4 € for a third garnish) 
 
 
 

qÜÉ=êáÅÉ=~åÇ=é~ëí~=
lêÉÅÅÜáÉííÉ=Bolognese style . . . . . . . . . . . . . . . . . . 26 € 

iáåÖìáåÉ=“al pesto” . . . . . . . . . . . . . . . . . . . . 24 € 

qêìÑÑäÉ=êáëçííç= . . . . . . . . . . . . . . . . . . . . 68 € 

m~Øää~=Plaza style . . . . . . . . . . . . . . . . . . . . . 34 € 

lîÉåJÄ~âÉÇ=ä~ë~Öå~ . . . . . . . . . . . . . . . . . . . 26 € 

mÉååÉ=~êê~ÄÄá~í~ . . . . . . . . . . . . . . . . . . . . 24 €=

 
 

qÜÉ=ÑáëÜ=~åÇ=ëÜÉääÑáëÜ=
pçäÉ=ãÉìåá≠êÉ=çê=ÖêáääÉÇ . . . . . . . . . . . . . . . . . . 64 € 
mashed potatoes, whole spinach, nut-browned butter emulsion 

bëÅçä~ê=ÑáëÜ=“¶=ä~=éä~åÅÜ~Ò . . . . . . . . . . . . . . . . . 42 €  
piperade juice, caponata, smoked breast crispy 
=

dêáääÉÇ=äáåÉJÅ~ìÖÜí=ëÉ~=Ä~ëë . . . . . . . . . . . . . . . . 63 €  
vegetables cocotte “barigoule”, wild rocket salad pesto 

dêáääÉÇ=ëéáåó=äçÄëíÉê . . . . . . . . . . . . . . . . . . . 84 €  
simmered coco beans, clams and small squid sauté, juice of shallot and white wine broth 
=

oç~ëíÉÇ=âáåÖ=éê~ïåë=íÜÉêãáÇçê=ë~ìÅÉ . . . . . . . . . . . . . 64 €  
sucrine “à la plancha”, aubergine caviar, tomato confit 
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Following the measures governed by the decree n°2002-1467 put into place on December 17th, 2002, the Hôtel Plaza Athénée, and its suppliers, 
guarantee the origin of the cattle meat. 

We are able to provide you all necessary information concerning the origin of our beef food products. 

qÜÉ=ãÉ~í=ÇáëÜÉë=
páêäçáå=ÄìêÖÉê=EçêáÖáå=cêÉåÅÜFI=French fries . . . . . . . . . . . . . 30 € 

páêäçáå=ÅÜÉÉëÉÄìêÖÉê=EçêáÖáå=cêÉåÅÜFI=French fries . . . . . . . . . . . 32 € 

píÉ~â=í~êí~ê=EçêáÖáå=cêÉåÅÜF . . . . . . . . . . . . . . . . . 38 € 
mixed salad =

páêäçáå=ëíÉ~â=PMMÖê=EçêáÖáå=ìKëK~KF . . . . . . . . . . . . . . . 52 € 
pan-fried, “béarnaise” sauce, French fries=

_ÉÉÑ=ÑáäÉí=EçêáÖáå=ìKëK~KF . . . . . . . . . . . . . . . . . . 60 € 
grilled, parsley butter, golden rösti potatoes=

sÉ~ä=“é~áää~êÇÒ . . . . . . . . . . . . . . . . . . . . . 36 € 
grilled, lettuce hearts, aged parmesan cheese shavings=

sÉ~ä=ëïÉÉíÄêÉ~Çë=çå=íÜÉ=ëéáí . . . . . . . . . . . . . . . . 60 € 
tender and crunchy asparagus, creamy morel mushrooms 
=

oç~ëíÉÇ=ä~ãÄ=~åÇ=ÖáÄäÉíë=çå=íÜÉ=ëéáí . . . . . . . . . . . . . . 48 € 
sweet red peppers and stuffed courgette fleurs 
 

aìÅâ=ÑáäÉí . . . . . . . . . . . . . . . . . . . . . . 40 € 
grilled, mashed potatoes with herbs 

vÉääçï=ÅÜáÅâÉå=Ñêçã=i~åÇÉë=êÉÖáçå=(half portion) . . . . . . . . . . 48 € 
baby “rates” potatoes 
 

^ëá~å=Ñä~îçìêë=
dáå~í~~åÖ=ã~åçâ=å~=ã~~åÖÜ~åÖ=L=â~åáå . . . . . . . . . . . . 38 €=
Braised chicken with red curry, lightly peppered, steamed rice=

m~åëáí=Üáéçå . . . . . . . . . . . . . . . . . . . . . . 32 €=
Sautéed prawns and noodles/soy sauce 

^ÇçÄçåÖ=Ä~â~=L=â~åáå=L=áÜ~ï=ë~ìÅÉ . . . . . . . . . . . . . . 38 €=
Tender veal breast/barbecued sauce, steamed rice/scallions and cucumber=

máåáêáíçåÖ=~äáã~ë~Ö=å~=ã~~åÖÜ~åÖ . . . . . . . . . . . . . . 36 €=
Fried soft shell crab with salt and pepper/ground chilli, pilaf rice 

_êá~åáåÖ=ã~åçâ=L=Ü~äç=ë~=â~åáå . . . . . . . . . . . . . . . 48 €=
Indian rice 
 

qÜÉ=îÉÖÉí~ÄäÉë=
j~ëÜÉÇ=éçí~íçÉë . . . . . . . . . . . . . . . . . . . . 10 € 

cêÉåÅÜ=ÑêáÉë . . . . . . . . . . . . . . . . . . . . . . 12 € 

péáå~ÅÜ=äÉ~îÉë . . . . . . . . . . . . . . . . . . . . . 12 € 

dêÉÉå=ÄÉ~åë . . . . . . . . . . . . . . . . . . . . . . 12 € 

pÉ~ëçå~ä=îÉÖÉí~ÄäÉë . . . . . . . . . . . . . . . . . . . 14 € 
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`ÜÉÉëÉ=
pÉäÉÅíáçå=çÑ=ëçÑí=~åÇ=ã~íìêÉÇ=ÅÜÉÉëÉë . . . . . . . . . . . . . 22 € 
camembert, reblochon, sainte-maure, fourme d’Ambert, comté, roquefort, emmental 
 
 

aÉëëÉêíë=
iìâÉJï~êã=ÅÜçÅçä~íÉ=Å~âÉ . . . . . . . . . . . . . . . . . 18 € 
Madagascar vanilla ice cream=

^ÖÉÇ=“Ä~Ä~=~ì=êÜìãÒ . . . . . . . . . . . . . . . . . . . 18 € 

qê~Çáíáçå~ä=“Åê≠ãÉ=Äêºä¨ÉÒ . . . . . . . . . . . . . . . . . 16 € 

jáåá=ÅêÉ~ã=éçíë. . . . . . . . . . . . . . . . . . . . . 14 € 
vanilla, tea, pistachio, coffee, chocolate 

oÉÇ=ÄÉêêáÉë . . . . . . . . . . . . . . . . . . . . . . 26 € 
reduced juice and fresh cream 

eçãÉJã~ÇÉ=áÅÉ=ÅêÉ~ã . . . . . . . . . . . . . . . . . . . 16 € 
milk chocolate, caramelized peanuts, dark chocolate, vanilla, coffee 

eçãÉJã~ÇÉ=ëçêÄÉí . . . . . . . . . . . . . . . . . . . . 16 € 
Yogurt, fruits of wood, basil lemon, peach 

jáäâëÜ~âÉ . . . . . . . . . . . . . . . . . . . . . . 16 €=
vanilla, chocolate, strawberry 

pÉäÉÅíáçå=çÑ=ÜçãÉJã~ÇÉ=m~êáëá~å=é~ëíêáÉë . . . . . . . . . . . . 16 € 

_ÉäÖá~å=t~ÑÑäÉë icing sugar . . . . . . . . . . . . . . . . 12 € 
 chocolate and hazelnut spread . . . . . . . . . . . 16 € 
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på~Åâë=
 

`~å~é¨ë=jçåí~áÖåÉ=ENO=éáÉÅÉëF . . . . . . . . . . . . 34 € 
Chicken on a skewer, coriander and citronella sticks – rose of Gravelax salmon – foie gras toast, rhubarb 
marmalade – parma ham, condiment mustard/tarragon – vegetal pearl gambas/chervil – white snacked tuna with 
sesame soy beans, guacamole  

 
 

eçí=~åÇ=ÅçäÇ=ë~åÇïáÅÜÉë=
 

qê~Çáíáçå~ä=ÅäìÄ=ë~åÇïáÅÜ . . . . . . . . . . . . . . . . . 32 € 
tomato, lettuce, chicken, bacon, egg, mayonnaise 
served with home-made crisps 
 
 

m~êáëá~å=ë~åÇïáÅÜ . . . . . . . . . . . . . . . . . . . . 22 € 
cooked ham, butter, gherkins 
 
 

kÉéíìåÉ=é~åáåá. . . . . . . . . . . . . . . . . . . . . 26 € 
mozzarella, tuna, rocket salad, pesto sauce, tomato 
 
 

qç~ëíÉÇ=Ü~ã=~åÇ=ÅÜÉÉëÉ=ë~åÇïáÅÜ. . . . . . . . . . . . . . . 24 € 
cooked ham, Swiss cream cheese, emmental cheese 
 
 

mä~ò~=ëíóäÉ=íç~ëíÉÇ=ÅÜáÅâÉå=~åÇ=ÅÜÉÉëÉ=ë~åÇïáÅÜ . . . . . . . . . . 32 € 
braised chicken, cream cheese, “vin jaune”, black truffle marmelade 

 
 
 

qÉ~=qáãÉ=
ENMMB=çêÖ~åáÅF 
Ñêçã=P=íç=SWPM=éã=

 . . . . . . . . . . . . 34 € 
 
qÉ~I=ÅçÑÑÉÉI=Üçí=ÅÜçÅçä~íÉ=

^ééäÉ=ÅçãéçíÉ=

pÅçåÉë=(3 pieces)=
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sÉÖÉí~êá~å=ãÉåì=
äìåÅÜ=L=ÇáååÉê=L=åáÖÜí=

Ñêçã=NO=éã=íç=S=~ã 
=
=

= Ç~ó= åáÖÜí=

qÜÉ=ëçìéë=
`äÉ~ê=îÉÖÉí~ÄäÉë=ÄêçíÜ=with croutons and grated comté cheese . . . . . . 22 € 24 € 

sÉäîÉíó=ÖêÉÉå=îÉÖÉí~ÄäÉë=ëçìé . . . . . . . . . . . . . 22 € 24 € 
 
 
 

qÜÉ=Üçêë=ÇÛÌìîêÉë=L=íÜÉ=ÉÖÖë=
“`êìÇáí¨ëÒ=ë~ä~Ç . . . . . . . . . . . . . . . . . 22 € 24 € 
grated carrots, cucumber, tomatoes, grated celeriac, 
beetroot, radishes, mustard-flavoured vinaigrette 

pÅê~ãÄäÉÇ=ÉÖÖë=ïáíÜ=íêìÑÑäÉë . . . . . . . . . . . . . 38 € 42 € 

pé~åáëÜ=çãÉäÉííÉ= . . . . . . . . . . . . . . . . . 16 € 18 € 
 
 
 

qÜÉ=ë~åÇïáÅÜÉë=
 
`ÜÉÉëÉ=ë~åÇïáÅÜ . . . . . . . . . . . . . . . . . 18 € 22 €=
comté cheese with butter, "carré frais" cheese 
 
 
qçã~íç=ãçòò~êÉää~=é~åáåá . . . . . . . . . . . . . . 26 € 28 € 
mozzarella, tomatoes, basil, parmesan, wild rocket salad, “taggiasche” olives 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

- 9 - 



`ÜáäÇêÉåÛë=ãÉåì=
=

=
_êÉ~âÑ~ëí . . . . . . . . . . . . . . . . . . . . . 28 €=

=
cçê=íÜÉ=óçìåÖ=ÉéáÅìêÉ~åë=
Home-made hot chocolate, choice of tea 

Croissant, brioche, chocolate roll, whole bread, rolls or toast 

Jam, honey, marmalade and fresh butter 

Freshly squeezed fruit juices 

Crepes or Belgian Waffles with chocolate and hazelnut spread or jam 

Choice of cereals 

Boiled egg or scrambled eggs 

=

iìåÅÜ=~åÇ=ÇáååÉê=(one first course and one main course) . . . . . . 44 €=

=
cáêëí=ÅçìêëÉ=
Clear vegetable soup with croutons and grated cheese 

Velvety green vegetable soup 

Crudités 

grated carrots, cucumber, tomato, grated celeriac, 

beetroot, radishes, mustard-flavoured vinaigrette 

Cooked ham 
 
 
j~áå=ÅçìêëÉW=ÑáëÜI=é~ëí~I=çê=íÜÉ=Öêáää=(with your choice of garnish) 

Sole filets meunière or poached 

Hamburger or cheeseburger (origin french) 

Linguine with butter and parmesan cheese or tomato sauce 

Grilled veal escalope  

Pan-sautéed veal escalope, cream sauce with mushrooms 
 
 
d~êåáëÜÉë=
seasonal vegetables, mashed potatoes, French fries, green beans 

 
 
aÉëëÉêíë . . . . . . . . . . . . . . . . . . . . . 12 €=
The “funky monkey milkshake” 

Fruit salad 

Belgian Waffles with icing sugar 

Belgian Waffles with chocolate and hazelnut spread 
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káÖÜí=ãÉåì=
Ñêçã=NMWPM=éã=íç=SWMM=~ã=

qÜÉ=ëçìéë=
cêÉåÅÜ=çåáçå=ëçìé=“gratinée” . . . . . . . . . . . . . . . . . 26 € 
 

pí~êíÉêë=
m~êã~=éêçëÅáìííç=L=êçÅâÉí=ë~ä~Ç=L=m~êãÉë~å=ÅÜÉÉëÉ. . . . . . . . . . 36 € 

cêÉëÜ=ëÉ~ëçå~ä=ë~ä~Ç . . . . . . . . . . . . . . . . . . . 44 € 
roman tomatoes, octopus, shrimps, mussels, olive oil, “taggiasche” olives, basil 

`~Éë~ê=ë~ä~Ç=mä~ò~=ëíóäÉ . . . . . . . . . . . . . . . . . . 40 € 
chicken, roman lettuce, parmesan shavings, croutons, “taggiasche” olives, Caesar dressing 

pÅçííáëÜ=ëãçâÉÇ=ë~äãçå . . . . . . . . . . . . . . . . . . 41 € 
toasted country-style Poilâne braed 

aìÅâ=ÑçáÉ=Öê~ë=Ñêçã=i~åÇÉë=êÉÖáçå . . . . . . . . . . . . . . 42 € 
sangria condiment and juice, toasted brioche 

dçäÇÉå=lëÅá≠íêÉ=Å~îá~ê=Ó=PM=Öê. . . . . . . . . . . . . . . . 360 € 
 

^ëá~å=Ñä~îçìêë=

j~âá== Ää~Åâ=ÉëÅçä~ê=ÑáëÜ=J=U=éáÉÅÉë . . . . . . . . . . . . . 24 € 

p~ëÜáãá= Ää~Åâ=ÉëÅçä~ê=ÑáëÜ . . . . . . . . . . . . . . . . 28 € 

= ë~äãçå . . . . . . . . . . . . . . . . . . . . 28 €=

pìëÜá== ë~äãçå=J=U=éáÉÅÉë . . . . . . . . . . . . . . . . . 28 € 

= Ää~Åâ=ÉëÅçä~ê=ÑáëÜ=J=U=éáÉÅÉë . . . . . . . . . . . . . 34 €=
 

qÜÉ=ÉÖÖë=
pìååó=ëáÇÉ=ìéI=ëçÑí=ÄçáäÉÇI=éç~ÅÜÉÇ=(according to your choice) . . . . . . . 16 € 

pÅê~ãÄäÉÇ=çê=çãÉäÉííÉI=Åä~ëëáÅ=çê=ïÜáíÉ (according to your choice) . . . . . 18 € 

mä~áå=çê=Ö~êåáëÜÉÇ=ïáíÜ (your choice of 2): 
bacon, sausages, cooked ham, cheese, mushrooms, tomatoes, seasonal vegetables, fresh herbs 

(supplement of 4 € for a third garnish) 

pÅê~ãÄäÉÇ=ÉÖÖë=ïáíÜ=ëãçâÉÇ=ë~äãçå . . . . . . . . . . . . . . 26 € 
 

qÜÉ=êáÅÉ=~åÇ=é~ëí~=
lêÉÅÅÜáÉííÉ=Bolognese style . . . . . . . . . . . . . . . . . . 28 € 

qêìÑÑäÉ=êáëçííç= . . . . . . . . . . . . . . . . . . . . 72 € 

lîÉåJÄ~âÉÇ=ä~ë~Öå~ . . . . . . . . . . . . . . . . . . . 28 € 

mÉååÉ=^êê~ÄÄá~í~ . . . . . . . . . . . . . . . . . . . . 26 € 
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=
qÜÉ=ÑáëÜ=~åÇ=ëÜÉääÑáëÜ=
dêáääÉÇ=äáåÉJÅ~ìÖÜí=ëÉ~=Ä~ëë . . . . . . . . . . . . . . . . . 65 € 
vegetables cocotte “barigoule”, wild rocket salad pesto 

oç~ëíÉÇ=âáåÖ=éê~ïåë=íÜÉêãáÇçê=ë~ìÅÉ . . . . . . . . . . . . . . 66 € 
sucrine “à la plancha”, aubergine caviar, tomato confit 
=

pçäÉ=ãÉìåá≠êÉ=çê=ÖêáääÉÇ . . . . . . . . . . . . . . . . . . . 66 € 
mashed potatoes, whole spinach, nut-browned butter with lemon 
 

qÜÉ=ãÉ~í=Ñêçã=íÜÉ=Öêáää=
páêäçáå=ÄìêÖÉê=EçêáÖáå=ÑêÉåÅÜFI=French fries . . . . . . . . . . . . . . 32 € 

páêäçáå=ÅÜÉÉëÉÄìêÖÉê=EçêáÖáå=ÑêÉåÅÜFI=French fries . . . . . . . . . . . . 34 € 

_ÉÉÑ=ÑáäÉí=EçêáÖáå=ìKëK~KFI=grilled, parsley butter, rösti potatoes . . . . . . . . . . 62 € 

dêáääÉÇ=îÉ~ä=“é~áää~êÇÒ,=lettuce hearts, aged parmesan cheese shavings . . . . . . . . 38 € 

vÉääçï=ÅÜáÅâÉå=Ñêçã=i~åÇÉë=êÉÖáçå=(half portion), . . . . . . . . . . . 50 € 

^ëá~å=Ñä~îçìêë=
dáå~í~~åÖ=ã~åçâ=å~=ã~~åÖÜ~åÖ=L=â~åáå . . . . . . . . . . . . . 42 €=
Braised chicken with red curry, lightly peppered, steamed rice=

m~åëáí=Üáéçå . . . . . . . . . . . . . . . . . . . . . . . 34 €=
Sautéed prawns and noodles/soy sauce 

^ÇçÄçåÖ=Ä~â~=L=â~åáå=L=áÜ~ï=ë~ìÅÉ. . . . . . . . . . . . . . . . 42 €=
Tender veal breast/barbecued sauce, steamed rice/scallions and cucumber=

máåáêáíçåÖ=~äáã~ë~Ö=å~=ã~~åÖÜ~åÖ . . . . . . . . . . . . . . . 38 €=
Fried crab with salt and pepper/ground chilli, pilaf rice 

_êá~åáåÖ=ã~åçâ=L=Ü~äç=ë~=â~åáå . . . . . . . . . . . . . . .  52 €=
Indian rice 
 
 

qÜÉ=îÉÖÉí~ÄäÉë=
j~ëÜÉÇ=éçí~íçÉë . . . . . . . . . . . . . . . . . . . . . 10 €=
cêÉåÅÜ=ÑêáÉë . . . . . . . . . . . . . . . . . . . . . . . 12 € 
péáå~ÅÜ=äÉ~îÉë . . . . . . . . . . . . . . . . . . . . . . 12 €=
dêÉÉå=ÄÉ~åë . . . . . . . . . . . . . . . . . . . . . . . 12 € 
pÉ~ëçå~ä=îÉÖÉí~ÄäÉë . . . . . . . . . . . . . . . . . . . . 14 € 
 

`çäÇ=ë~åÇïáÅÜÉë=
qê~Çáíáçå~ä=ÅäìÄ=ë~åÇïáÅÜ . . . . . . . . . . . . . . . . . . 34 € 
tomatoes, roman lettuce, chicken, bacon, eggs, mayonnaise, served with home-made chips 

m~êáëá~å=ë~åÇïáÅÜ . . . . . . . . . . . . . . . . . . . . . 24 € 
cooked ham, butter, gherkins=

kÉéíìåÉ=é~åáåá . . . . . . . . . . . . . . . . . . . . . . 28 € 
mozzarella, tuna, rocket salad, pesto sauce, tomato 
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=
`ÜÉÉëÉ=
pÉäÉÅíáçå=çÑ=ëçÑí=~åÇ=ã~íìêÉÇ=ÅÜÉÉëÉë . . . . . . . . . . . . . 24 € 
camembert, reblochon, sainte-maure, fourme d’Ambert, comté, roquefort, emmental 

 
 

aÉëëÉêíë=
iìâÉJï~êã=ÅÜçÅçä~íÉ=Å~âÉ . . . . . . . . . . . . . . . . . 22 € 
Madagascar vanilla ice cream=

^ÖÉÇ=“Ä~Ä~=~ì=êÜìãÒ . . . . . . . . . . . . . . . . . . . 18 € 

qê~Çáíáçå~ä=“Åê≠ãÉ=Äêºä¨ÉÒ . . . . . . . . . . . . . . . . . 18 € 

oÉÇ=ÄÉêêáÉë . . . . . . . . . . . . . . . . . . . . . . 28 € 
reduced juice and fresh cream 

eçãÉJã~ÇÉ=áÅÉ=ÅêÉ~ã . . . . . . . . . . . . . . . . . . . 18 € 
milk chocolate caramelized peanuts, dark chocolate, vanilla, coffee==
=

eçãÉJã~ÇÉ=ëçêÄÉí . . . . . . . . . . . . . . . . . . . . 18 € 
yogurt, fruits of wood, basil lemon, peach . . . . . . . . . . . . . . . . 18 €=
=

pÉäÉÅíáçå=çÑ=ÜçãÉJã~ÇÉ=m~êáëá~å=é~ëíêáÉë . . . . . . . . . . . . 18 € 

_ÉäÖá~å=t~ÑÑäÉë icing sugar . . . . . . . . . . . . . . . . 12 € 
 chocolate and hazelnut spread . . . . . . . . . . . 16 € 
 
 
 
 
 

líÜÉê=
q~ÄäÉï~êÉ=~åÇ=Ñä~íï~êÉ=EéÉê=éÉêëçåF . . . . . . . . . . . . . . 22 € 
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	Avruga caviar
	mashed potatoes, whole spinach, nut-browned butter emulsion
	piperade juice, caponata, smoked breast crispy
	vegetables cocotte “barigoule”, wild rocket salad pesto
	simmered coco beans, clams and small squid sauté, juice of shallot and white wine broth
	sucrine “à la plancha”, aubergine caviar, tomato confit
	sweet red peppers and stuffed courgette fleurs
	vegetables cocotte “barigoule”, wild rocket salad pesto
	sucrine “à la plancha”, aubergine caviar, tomato confit
	mashed potatoes, whole spinach, nut-browned butter with lemon

