TO EAT

For light bites throughout the day, our chefs have crafted a menu of savory
and sweet dishes, offering you a refined and indulgent culinary experience.
Sunday to Thursday: 12:00 PM - 10:30 PM | Friday & Saturday: 12:00 PM — 11:00 PM

Hot food orders are accepted until 10:00 PM from Sunday to Thursday,

and until 10:30 PM on Friday and Saturday.

TRILOGY OF SAVORY DELIGHTS
. DRY-CURED SAUSAGE FROM ARDECHE
. CURED COUNTRY HAM AND PISTACHIO MORTADELLA
« OSSAU-IRATY AND ESPELETTE PEPPER TOMME

MEZZE TRIO
. CHEESE RAKAKAT
- SWEET POTATO FALAFELS
. CACIO E PEPE ARANCINI

CALVISIUS TRADITION ROYAL CAVIAR

CRISPY CHICKEN CAESAR SALAD

ANYTIME PLATE, LENTILS, AVOCADO, HARD-BOILED EGG,
SUNFLOWER SEEDS

NOURISH BOWL, STEAMED CHICKEN, SPINACH,
PINEAPPLE, HERB CREAM

HOMEMADE PATE EN CROUTE, MESCLUN SALAD
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Contain nuts Gluten Free Lactose Free Vegetarian

Please note that our food products and ingredients may contain allergens. The abuse of alcohol can seriously damage your healch.
Net prices. Taxes and service included. Credit card and cash only are accepted.
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TO EAT

For light bites throughout the day, our chefs have crafted a menu of savory
and sweet dishes, offering you a refined and indulgent culinary experience.
Sunday to Thursday: 12:00 PM - 10:30 PM | Friday & Saturday: 12:00 PM — 11:00 PM

Hot food orders are accepted until 10:00 PM from Sunday to Thursday,
and until 10:30 PM on Friday and Saturday.

CHEESBURGER, LIMOUSIN BEEF BRIOCHE BUNS,
CARAMELISED ONIONS, BACON, BURGER SAUCE

LINGUINE WITH PESTO ALLA GENOVESE AND PINE NUTS @
PORTION OF FRENCH FRIES @O®
GREEN SALAD PO
TANGY RASPBERRY PRALINE TART

VEGAN COCONUT MACARON WITH MANGO, Q®

PASSION FRUIT, PRALINE, AND PUMPKIN SEEDS

MADAGASCAR VANILLA FLAN
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Contain nuts Gluten Free Lactose Free Vegetarian

Please note that our food products and ingredients may contain allergens. The abuse of alcohol can seriously damage your healch.
Net prices. Taxes and service included. Credit card and cash only are accepted.
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