
All prices are subject to 7% municipality fees and 5% VAT. 

ICED TEAS
Peach

Peach, fresh lemon juice, black tea

Apple & Chamomile
Green apple,

chamomile, mint

Berry
Red fruits, fresh lemon juice, hibiscus

Elderflower jasmine
Elder flower, jasmine,

butterfly pea tea

BOISSONS
BEVERAGES

house spirits
Vodka / Gin / Tequila Rum / Whisky

beer

wine
White / Red / Rosé / Sparkling

Champagne
Moët & Chandon Brut Impérial

COCKTAILS
Mimosa

Prosecco, fresh orange juice

Espresso Martini
Vodka, Kahlua, espresso

Bloody mary Français
Shhh it’s a secret

Bramble
Gin, crème de mûre, fresh lemon juice

Hugo Spritz
Elderflower, Prosecco, soda

la poire
Pear, prosecco

Cocktail of the Month

IN PARTNERSHIP WITH

SOFT · 290  |  HOUSE BEVERAGES · 390
HOUSE BEVERAGES WITH BUBBLES · 470  |  CHAMPAGNE · 690



(V) VEGETARIAN - (D) Dairy  - (S) Seafood - (N) NUTS - (R) RAW (V) VEGETARIAN - (D) Dairy  - (S) Seafood - (N) NUTS - (R) RAW

Œufs durs, ciboulette
Boiled eggs with celery salt and chives

SALADE DE QUINOA (V)(N)
Wild quinoa salad, pistachio, 
avocado and orange dressing

Salade de betterave
Beetroot and peacan nut salad

Salade de pommes de terre
Potatoes, mayonnaise, mustard, 
onions, fresh herbs.

Cocktail de crevettes
Prawns, cocktail sauce, lettuce, lemon

Crevettes pochées
Poached prawns 

Quiche Lorraine (D)
Quiche Lorraine

Quiche aux Champignons (D)
Mushroom quiche

BUFFET
BUFFET

sélection de viennoiseries
Selection of Viennoiseries

sandwich de légumes grillés (D)
Grilled vegetables with pistou

sandwich au poulet (D)
Chicken, egg mayonnaise and dijon mustard

Burrata fraîche
Buratta with cherry tomatoes and basil

Olives vertes
Green olives

salade César
Romaine lettuce,  Parmesan cheese, 
croutons, Caesar dressing

Salade de sucrine
Gem lettuce, lemon dressing and
garlic crumb

Salade de Maïs (D)
Grilled sweet corn salad

LES ENTRÉES
HOT STARTERS

Crevettes Géantes Grillées (S)(D)
Grilled prawns

Bœuf chaud
Hot beef turnovers

Ratatouille (V)(D)
Grilled mediterranean vegetables

brochettes de poulet et champignons
Grilled  marinated chicken and mushroom 
skewers, preserved lemon, honey, chili and herbs

Brownie au chocolat (D)(N)
Chocolate brownie

Madeleines citron & fraise
Lemon and strawberry madeleines

Choux à la crème vanille
Choux pastry, vanilla cream filling

Macarons framboise & pistache
Raspberry and pistachio macaroons

Tarte aux pommes chaude (D)(N)
Warm apple tart with vanilla anglaise

Mousse au chocolat (D)
Chocolate mousse, vanilla ice cream

Plateau de fruits
Fresh seasonal fruits, carefully selected and 
prepared.

Trifle
Layers of sponge cake, custard, cream, and fruit

Tartelettes aux fruits rouges
Petite berry tartlets

Assortiment de mignardises
Selection of petite pastries

Crêpes
Choose your toppings

Sorbet
Selection of sorbet

BUFFET DE VIENNOISERIES
FROM THE PASTRY BUFFET

EN CUISINE
FROM THE KITCHEN

Pâtes mezze maniche (d)
Mezze maniche pasta with arrabiatta sauce, 

pecorino

Salmon escalope à la plancha)
Seared thinly sliced salmon

Côtelettes d’agneau grillées
Grilled lamb cutlets

Poulet entier rÔt
Rotisserie chicken served with 

chicken liver on toast.

faux-filet
Roasted ribeye of beef, bone marrow jus

Légumes rôtis de saison (D)
Seasonal roasted vegetables


