
Lunch & Dinner
F R O M  1 2 h  T O  2 3 h

C A N A P é s  ( 6  P I e C e s ) 

Smoked salmon 28€ €

Foie gras 32€ €

Caviar 54€ €

Selection of canapés   42€ €

C AV I A R s  ( 5 0 G )

French Imperial 260€ 

Osciètre 450€ 

Beluga 950€ 

All our caviars are served with  
blinis, egg whites, egg yolks, capers,  
parsley, sour cream and onions

C O N s O M M é s  A N D  s O U P s

Vegetable stew 17€ €

Mixed vegetable stew 17€ 

Wonton noodle soup 32€

Cream of chicken soup 32€

French onion soup gratinée 24€ €

C h A R C U T e R I e

Traditional Parisian cooked ham 22€ €

Smoked turkey breast 22€ €

Black cured ham from Bigorre 28€ €

Beef charcuterie 26€ €

Chorizo 18€

Culatello 26€

Pastrami 26€

Selection of traditional charcuterie 26€ 

s A l A D s  

Seasonal vegetable salad 22€ €

Traditional Caesar salad 22€ €

Caesar salad with chicken breast 34€ €

Caesar salad with tiger prawns 38€ €

“Niçoise” salad 34€ 

Tomato mozzarella 26€

s TA R T e R s

Steamed Dim Sum selection from Street Marx 29€ €

Chicken, beef and gambas satays  
from Street Marx 29€ €

Smoked salmon with horseradish sauce 32€ €

Duck foie gras au torchon,  
served with toasted bread 39€

Tempura, gambas and  
vegetables from Street Marx 24€

s A N D w I C h e s

Traditional baguette sandwich  
with butter and Parisian ham 22€ €

Longuet pastrami served with  
lettuce and french mustard dressing 24€ €

Reuben sandwich served with  
lettuce and french mustard dressing 32€ €

Club sandwich served with  
lettuce and french mustard dressing 32€ €

Vegetarian club sandwich served with  
lettuce and french mustard dressing 24€ €

Smoked salmon and cream cheese bagel  
with red onions served with lettuce 26€ €

Croque Monsieur served with heart of lettuce  
and french mustard dressing 26€ €

Hamburger served with french fries, onion rings,  
tomato, salad and barbecue sauce   38€ €

Hamburger de “luxe” with  
duck foie gras and truffles 78€



PA s TA

Gnocchi 25€ €

Tagliatelle  25€ €

Penne 25€ €

Our pastas are served with a choice of  
tomato-basil sauce, bolognese sauce,  
cream mushrooms, arrabiata sauce or pesto sauce

Truffle risotto for 2 (please allow 45 minutes) 118€

M A I N  C O U R s e s

Indonesian fried rice “Nasi Goreng” 32€ €

Thai green chicken curry 37€ €

Wild Sea bream “Japanese style” from Camelia 55€ €

Lamb shoulder “7 hours” 52€ €

Fillet of beef with green pepper sauce 58€ 

Fillet of beef “Rossini” 82€

Pan fried sole Meunière   75€

Sea bass with fennel   74€ 

Farmer’s chicken  34€ 

s I D e  O R D e R s

Pan fried potatoes 15€ €

French fries 15€ €

Mashed potatoes 15€ €

Basmati rice 15€ €

Fresh spinach 15€ €

Pac choi  15€ €

Steamed seasonal vegetables 15€

Green beans 15€ 

Vegetables confit “à la provencale”  15€ 

l e b A N e s e  M e N U

Labné 14€ €

Moutabal 18€ €

Houmous 18€ €

Kebbé 35€ €

Vegetables fallafel 24€ €

Taboulé 24€ €

Fatouche salad 28€ €

Taouk 55€ €

Kafta 55€ €

Lemon confit baby chicken 58€ €

C h e e s e

Our french cheese selection 26€ €

D e s s e R T s

Fresh fruits salad 18€ 

Chocolate mousse “old-fashioned style” 18€ €

Crème brûlée   18€ €

Daily selection from our cake shop 18€ 

Low fat Chocolate mousse 18€ €

Fat free Greek yogurt ice cream 18€ €

Your choice of home-made ice creams  
and sorbets from our seasonal selection 18€ €



Apéritif Couture   
Your selection of Champagne cocktails:

A P P l e  C h A M PA G N e  strawberry syrup, apple liquor and Champagne

PA R I s ,  J e  T ’ A I M e  Champagne, raspberry coulis and liquor St. Germain

b e l l I N I  peach syrup, brown sugar and Champagne

A bottle of Bollinger Cuvée Spécial

A selection of canapés

 
176€ for two people

La Pause Parisienne  
F R O M  1 5 h  T O  1 8 h 3 0

A selection of finger sandwiches

Your choice of pastries made by our Chef Pierre Mathieu

A selection of teas and infusions and homemade hot chocolate

 
45€ per person

Menu Romantique 
A gastronomic menu created especially for you

Please kindly advise In Room Dining 24 hours before your dinner

 



Children’s Menu 
Breakfast

Hot chocolate, orange juice, coco pops,  
bakery basket, bread selection,  

served with honey, jam and hazelnut spread

21€

starters

Seasonal vegetable soup  8€

Young tomatoes and mozzarella  11€

Croque Monsieur  13€

Main Courses

Gnocchi or tagliatelle with tomato sauce  12€

Roasted fish fillet, served with rice and vegetables  27€

Grilled beef tournedos with mashed potatoes  28€ 

Grilled chicken breast  21€

desserts

Fresh fruits salad  8€

Dark chocolate mousse  8€

Ice cream and sorbets  8€ 



The Posh Dog’s Menu  
M A I N  C O U R s e s 

Chicken breast  21€ €

Chopped fillet of beef  26€ €

Traditional Parisian ham  18€

s I D e  O R D e R s 

Basmati rice  10€ €

Penne pasta  10€ €

Steamed seasonal vegetables  10€

Steamed carrots  10€

 €

 €

 €

All our meat is from the European Union.



Night Menu
F R O M  2 3 h  T O  6 h

C AV I A R s  ( 5 0 G )

French Imperial 260€ 

Osciètre 450€ 

Beluga 950€ 

All our caviars are served with blinis, egg whites,  
egg yolks, capers, parsley, lemon sour cream and onions

C O N s O M M é s  A N D  s O U P s

French onion soup gratinée 24€ €

Vegetable stew 17€ €

Wonton noodle soup 32€ €

s A N D w I C h e s

Traditional baguette sandwich  
with butter and Parisian ham 22€ €

Club sandwich served with  
lettuce and french mustard dressing 32€ €

Vegetarian club sandwich served  
with lettuce and french mustard dressing 24€ €

Hamburger served with french fries,  
onion rings, tomato, salad and barbecue sauce 38€ 

Croque Monsieur served with  
lettuce and french mustard dressing 26€ €

s A l A D s

Seasonal salad 22€ €

Traditional Caesar salad 22€ €

Caesar salad with chicken breast 34€ €

Caesar salad with tiger prawns 38€ 

Tomato mozzarella 26€

PA s TA

Gnocchi 25€ €

Tagliatelle  25€ €

Penne 25€ €

Our pastas are served with a choice of  
tomato-basil sauce, bolognese sauce,  
cream mushrooms, arrabiata sauce or pesto sauce

M A I N  C O U R s e s

Seabass with fennel  59€ €

Indonesian fried rice “Nasi Goreng” 32€ €

Lamb shoulder “7 hours” 52€ €

Thai green chicken curry 37€ €

Fillet of beef with green pepper sauce 58€ €

s I D e  O R D e R s

Pan fried potatoes 15€

French fries 15€ €

Mashed potatoes 15€ €

Basmati rice 15€

Steamed seasonal vegetables 15€ €

Vegetables confit “à la Provençale” 15€ €

C h e e s e

Our French cheese selection 26€ €

D e s s e R T s

Fresh fruits salad 18€€

Dark chocolate mousse “old-fashioned style” 18€ €

Your choice of home-made ice creams  
and sorbets from our seasonal selection 18€ €

All our meat is from the European Union.



Beverages
M I N e R A l  w AT e R

s T I l l

Glenlivet 10€ €

Evian 8€ €

Wattwiller 8€ €

s PA R k l I N G

Badoit 8€ €

San Pellegrino  8€ €

Chateldon 8€ €

Glenlivet 10€ €

F R e s h  F R U I T  J U I C e s 

Orange, grapefruit, pineapple, carrot 12€

N e C TA R s 

Mango, apricot, white peach 14€

F R U I T  J U I C e s 

Cranberry, tomato, apple  12€

s O F T  D R I N k s

Lemonade Geyer 9€ €

Lemonade Fever Tree 9€ €

Bitter Lemon Fever Tree  9€ €

Coke   9€ €

Coke Zéro   9€ €

Diet Coke  9€ €

Orangina 9€ €

Ginger Beer Fever Tree  9€ €

Ginger Ale Fever Tree 9€ €

Tonic Fever Tree  9€ €

Red Bull  12€ €

Diet Red Bull  12€

h O T  D R I N k s

Espresso 8€€

Double espresso 10€ €

Cappuccino 10€ €

Café latte 10€ €

American coffee 10€ €

Decaffeinated coffee  8€ €

Hot chocolate 10€€

Assam breakfast  8€ €

Earl Grey 8€ €

Darjeeling 9€ €

Jasmin “Silver Needle” 10€ €

Green tea “Dragonwell” 12€ €

Camomile flower infusion 8€ €

Peppermint tea infusion 8€ €

Lemongrass and ginger infusion 8€ €

b e e R s

Astroblonde  15€ €

Asahi Super Dry  15€ €

Budweiser  15€ €

Heineken  15€ €

Buckler (non alcoholic)  15€ €



Wine List
w I N e s  b Y  T h e  G l A s s

w h I T e

2009 Mâcon “Les Combettes” G. Broux  12€€

2010 Sancerre “Nuance” V. Pinard  15€ €

2009 Alsace Riesling A. Mann  15€ €

R O s é

2011 Côtes de Provence Rosé Domaine La Courtade  10€ €

R O U G e

2010 Saumur Champigny T. Germain  10€ €

2009 Givry Cellier aux Moines  17€ €

2007 Côtes de Castillon Clos les Lunelles   25€ €

C h A M PA G N e s

Bollinger Special Cuvée Blanc (half-bottle)  75€

Krug Grande Cuvée (half-bottle)  250€

w h I T e 

Bollinger Special Cuvée  145€ €

Moët & Chandon Brut Impérial  145€ €

Veuve Clicquot “Carte Jaune”  160€ €

2000 Taittinger Comtes de Champagne  310€ €

1998 Dom Ruinart Blanc de Blancs  350€ €

2003 Dom Pérignon  470€ €

Krug “Grande Cuvée”  510€ €

Laurent-Perrier “Grand Siècle”  510€ €

2004 “Cristal” Roederer  510€ €

R O s é

Bollinger Rosé  150€ €

Ruinart Rosé  150€ 

Veuve Clicquot Rosé  190€ €

Laurent-Perrier Rosé  250€ €

2000 Dom Pérignon Rosé  990€ €

2004 “Cristal” Roederer Rosé  990€ €



R e D  w I N e s

h a l f  b o t t l e                                                                              

VA l l é e s  D U  R h Ô N e

2008 Côte-Rôtie - Y. Cuilleron  75€ €

b O R D e A U x

2007 Pessac-Léognan - Château Haut-Bailly 120€ €

2000 Médoc - Potensac  50€ €

2007 Saint-Emilion - Château Soutard  80€ €

2006 Margaux - Château Prieuré-Lichine  100€ €

w h o l e  b o t t l e

b O U R G O G N e

2009 Beaune 1er cru Dom. J. Prieur  90€ €

2007 Morey-Saint-Denis - Dom. Monts Luisants  230€ €

2009 Chambolle Musigny - Amiot-Servelle  130€ €

2007 Pommard - JM. Boillot  190€ €

C Ô T e s  D U  R h Ô N e

2009 Côte-Rôtie - S. Ogier  150€ €

2005 Châteauneuf-du-Pape - Cht de Beaucastel  300€ €

2006 Hermitage - M. Chapoutier  400€ €

b O R D e A U x

2006 Pessac-Léognan - Château Haut Bailly  330€  €

2006 Médoc - Potensac  80€ €

2006  Saint-Emilion 1er Grand Cru -  
Château Cheval Blanc  2500€ 

2006 Saint-Emilion - Château Monbousquet  180€ €

2000 Margaux - Château Prieuré-Lichine  300€ €

2007 Margaux 1er Grand Cru - Château Margaux 2200€ 

2003  Pauillac 1er Grand Cru -  
Château Mouton-Rothschild 2300€          

1999 Pauillac 1er Grand Cru - Château Latour  2200€

2004  Pauillac 1er Grand Cru -  
Château Lafite-Rothschild  3900€ 

2003 Pomerol - Pétrus  6900€ 

Vintages are subject to change in stocks. 
For a wider selection of wines and drinks please do not hesitate to contact our In room dining team. 

Alcohol is dangerous to health. Consume with moderation.



w h I T e  w I N e s

h a l f  b o t t l e 

b O U R G O G N e

2008 Chablis - Billaud-Simon 40€

2009 Saint - Aubin 1er cru - H. Lamy  65€ €

2009 Puligny-Montrachet - H. Boillot 110€

l O I R e

2010 Sancerre - V. Pinard 50€

A l s A C e

2008 Riesling - C. Faller 50€ €

C Ô T e s  D U  R h Ô N e

2009 Condrieu - Y. Cuilleron 70€ €

w h o l e  b o t t l e

b O U R G O G N e

2009 Chablis 1er cru - JP. Droin 70€ €

2009 Pernand Vergelesses 1er cru Chanson 120€ €

2009  Beaune 1er cru “Clos des Mouches”  
J. Drouhin 260€ €

2009 Meursault - J. Prieur  150€ €

l O I R e

2010 Sancerre - V. Pinard  70€ €

2010 Pouilly - Fumé - J. Pabiot  95€

A l s A C e

2008 Pinot Gris - C. Faller 100€ €

C Ô T e s  D U  R h Ô N e

2011 Crozes-Hermitage - A. Graillot 60€ €

2010 Châteauneuf du Pape Beaucastel  250€ 

b O R D e A U x

2007 Pavillon Blanc de Cht Margaux  600€ €

2002  Sauternes Cru Exceptionnel  
Château d’Yquem  1000€

2005 Sauternes - Château Suduiraut  200€ €

Vintages are subject to change in stocks. 
For a wider selection of wines and drinks please do not hesitate to contact our In room dining team. 

Alcohol is dangerous to health. Consume with moderation.



w h I s k e Y  5  C l

J. Walker Black Label  21€ €

J. Walker Blue Label  79€ €

Highland Park  23€ €

Laphroaig 10 ans  23€ €

McCallan 12 ans  32€ €

G I N  5  C l

Bombay Sapphire  21€ €

Tanqueray Ten  23€ €

V O D k A  5  C l

Grey Goose  23€ €

Russian Standard Imperia  27€ €

Stolichnaya Elite  32€ €

R h U M  5  C l

Havana Club 3 ans  21€ €

Diplomatico 10 ans (Barbade)  32€ €

T é q U I l A  5  C l

Téquila Ocho Blanco  21€ €

C O G N A C  5  C l 

Courvoisier VSOP  21€ €

Delamain Vesper  58€ €

Hennessy Paradis Carafe  118€ €

A R M A G N A C  5  C l

Darroze Domaine Au Martin 1988  21€ € 

Laberdolive, Domaine de Pillon 1972  62€ €

C A lVA D O s  5  C l

Calvados Pays d’Auge Camus 6 ans  22€ €

Calvados Pays d’Auge Roger Groult 15 ans  38€ €


