
Paper from sustainably-managed forests.



Aged rum, ginger beer, homemade spicy spéculoos syrup

White rum, aperol, cherry brandy, pineapple juice, fresh ginger, ginger beer

Pear spirit Williams , fresh apple juice, maple syrup, 

lemon juice, egg white

Gin, cherry liquor, strawberry syrup, elderflower liquor, lemon juice

Mezcal, falernum amaretto pineapple, coconut,simple syrup

Whiskey, apricot juice, chocolat, orgeat syrup, cinnamon whipped cream

Paper from sustainably-managed forests.

Bespoke

We’ve got a selection of classic cocktails, feel free to ask for your favorite one!
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tomato juice, orange juice,
apricot nectar, raspberry nectar, mango nectar

Orange, apple, grapefruit, lemon



In addition to your hot drink, enjoy an assortment 
of sweet treats created by our pastry chef.

- 13€
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sweet treats

created by our Pastry Chef



Paper from sustainably-managed forests.

Warmly welcome you, 
never let you down, 
and see you often!
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Spicy mayonnaise

Smoked paprika barbecue sauce

Thai sweet and spicy sauce

Sichuan pepper, tartar sauce, lime

Homemade French fries

Pomegranate chips, fragrant oil, pita bread

Artichoke purée, sun-dried tomato confit, eggplant caviar, Lalos French toast

Cherry tomatoes, Kalamata olive oil, fleur de sel

Fine herbs, avocado, yuzu vinaigrette



Paper from sustainably-managed forests.

Royal crab tarama, mini blinis

Sardines with olive oil, crispy rye galettes

30 grams, Isigny cream, mini blinis

Comté ripened 6 months, Camembert à la louche, Sainte Maure de Touraine, Mesclun

Selection of cold cuts, cheeses, pickles, gherkins, golden brown country bread

Black sesame-crusted smoked salmon, semi-cooked foie gras, black truffle tarama, 

spicy tomato confit, golden brown country bread
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Treat yourself to an unforgettable experience with 
the Champagne Tea-Time for €40.

Orange, apple, grapefruit, lemon

Chocolate lava cake (10’ cooking time)

Sliced fruits

sweet treats

created by our Pastry Chef

Paper from sustainably-managed forests.


