CHAMPAGNE

Champagne Moét & Chandon Brut

ANGELINA

Daris depuis 1903
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_WHITE WINg

BOURGOGNE
Montagny Louis Latour

VALLEE DU RHONE
Cotes du Rhéne Frienne Guigal

VAL DE LOIRE
Saumur Les Plantagenéfs

. RED WINEg |

BORDEAUX

15 ¢f 7ol

10,00 48,00

8,00 42,00

6,00 32,00

i5el -l

Fih

Montagne Saint-Emilion Les Piliers de la Maison Blanches ) 8,00 36,00

BEAUJOLAIS
Brouilly Lantigni¢ -Chateau des Tours

VALLEE DU RHONE
Coétes-du-Rhone Villages Tour Maliere

8,00 49,00

6,00 32,00
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PARISIAN BREAKFAST

Until 11:30am

20,00
Tea, coffee or 1/ [LIN\ hot chocolate
Fresh orange juice 25
Viennoiserie, croissant or pain au chocolar

Bread, butter, jam, honey

A LA CARTE
Croissant
Pain au chocolat
Bread , butter, jam, honey
Fruit salad

Cream cheese & muesli
raspberry, stcrawberry, blueberry

2,90
3,10
1,50
10,30
10,50

A N T T . U, . T, M. . T R R R U, T T .
b ote o ot ate ofe oo ode ofe B ot e e e et T ol e e o o0 sde ol ol e B Qe ol el o e o o
vy 4,

Se o% ate 4te ate 1t a%e 4% a%e a¥s 4% 426 1% oFe +%e o 470 o%e otn 475 oF0 400 oTe o¥e ote <2a 474 oF,
or ot ofe e sfe e oo e oo ke ofe e ofe oTeade ale sle e e ale ale ale ale e e e il

B

SNACKING

Quiche Lorraine, mesclun salad 15,50
Croque-monsieur 17,00

ham, Emmental cream cheese, mesclun salad

French toast with sunny vegetables 1§,i0
red onion pickles, mozzarella cream,
Taggiasche olives

Club sandwich /NCELINA 23,50

Chicken, smoked bacon (c;ptional), egg, tomatade,

mayonnaise, chives, mesclun sala

ENTREES

Traditional onion soup

Egg Benedict,
avocado, hollandaise sauce

Egg Benedict,
smoked bacon, hollandaise sauce

Baeri Imperial Caviar (i0 ), blinis
with a glass of Moét & Chandon Brut
Champagne 1 |

IGP LES SABLES DE CAMARGUE

15¢l

6,00

;-',rl'
30,00

SAVOURY BREAK

Until 4pm

Gris de Gris -Petit Chaumont

APERITIVES

Kir Black currant fruit i | 8,00
Kir Royal Black currant fruic ., o/ 14,00
Ricard ;. 8,00
Martini red / white ¢ | 8,00

Whisky Bellevoye - Triple Malt ;<1 12,00
-
Cognac Camus VSOP | ¢l 12,00

BEER
]

Beer of the moment ;¢ 6,00
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Tomato pappardelle, basil pesto
mozzarella cream, bread crumble, thyme

Chicken supreme
mashed potatoes, asparagus, peas, veal Juice

Caesar salad

19,30

23,00

23,00

chicken supreme, Parmesan, croutons, romaine lettuce heart, Casar sauce

Salmon salad Parisian way

26,00

salmon, mixed diced vegetables, homemade mayonnaise, fennel and celery shavings, tarragon

Mesclun salad 0,00 ¢« Mashed potatoes 7,00 » Seasonal green vegetables 7,0l

12,00
15,00

14,50

17,00
30,00
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* OUR FAMOUS MONT-BLANC - - OUR \CELINA HOT CHOCOLATE -

9,40 = = >

¥ Meringue, light whipped cream, chestnut cream vermicelli Hot chocolate, whipped‘ cream 8,50 By
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« COFFEES - * ICED BEVERAGES -
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' Expresso / Doub'e expresso 3’5[”6'“” ; :\\\(\‘LI”\:\ iced chocolate 8,5“

Large black coffee /i . 5,30 lced tea ANCELIA mix 8,50 n
Millefeuille 0,70 ¥ Mont-Blanc rose-framboise-litchi 9,70 AEgS DISES coee _ leed coffee o0
Layers of caramelized puff pastry, light vanilla cream Meringue, light whipped cream, Large coffee with steamed milk 20 3,3l !

i . rose-raspberry chestnut cream vermicelli, C ; 6,60 5
&l Eclair chocolat 1,30 rose-raspberry-litchi jelly, raspberry granulates ARPHEEIS ) e}
K Chou pasrr?;, dark chocolate cream filling, Latte Macchiato 6,80 =

dark chocolate icing Eclair tonic 170

Chou pastry, orange-carrot-ginger cream, %
é ¥ Tarte citron 8,90 carrot icing o
& Gluten-free Breton shortbread, smooth lemon cream, T =
lemon mousse and jelly Fraisier 9,80 EAS AND “\\\ )
Hazelnut biscuit, vanilla ganache, fresh scrawberries b e .1 . \\ S -
Paris-Brest 9,60 : Vg HERBAL INFUSIONS N\ &
Chou pastry, hazelnut praline ganache, hazelnut crunch, Pavlova framboise 9 60 / R \ %% by
. ! / \\ -:< K3
caramelized hazelnuts, hazelnur paste ¥ Meringue, mascarpone whipped cream, ff . \ 5%
‘ raspberry-honey jelly, grated coconut, I Black T.hhe M;n;—?fanc 7,30 bl I - : .I;
R Rocher praliné .30 Foshraipberrics . ack teas with candied chestnuts, orange blossom :
: Hazgfnu.c praline mousse, flowing hazelnur praline, ' o Thé mélange /NCELINA 7,50 N
G praline crunch, almond-hazelnur dacquoise, Passion-ananas 9.70 China Oolong tea, exotic fruit flavours, pineapple pieces, 2
A milk chocolate whipped cream Soft lime biscuit, pineapple-passion compore, 2ied marigold and carthamus petals %
® pm|e'alzflt7l«e—l*.tm.;;(:4:){:}(31115;r n;ousse, coconut crunch, +ieiad| Thé 226 au cacao il
\ vantlia ganacne, snreddea coconut adetat Teas from China and Ceylan with cocoa, almond and rose petals flavours
% EILILA Tea 7,30 %
b e ﬁoﬁ—x : aratat Darjeeling / Earl Grey 8
o P ) o ‘* dieivied Green tea 7,50
OUR EXCLUSIVE PASTRY sridatae Mint / Jasmin
OUR SEASONAL PASTRY for the musée du Louvre FEazedsd Herbal infusion 6,50
sy 60 o TeTaTaYe Verbena / Linden-mint
from to §, ; ;
", ' Richelieu 9,20 FEET AT
% Crunchy almond biscuit, dark chocolate cream, dark chocolat Teietels — : == —————|
biscuit, milk chocolate and praline mousse aYaTATAY
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SWEAT BREAK COUPES GLACEES + FRUIT JUICES -  WATERS AND SOFTS -

Individual macaron 6,50 Choice of 2 parfums, whipped cream 8,00 Fresh orange juice s 7,90 Vittel, S. Pellegrino . 5,50
& Chocolate, vanilla, pistachio, raspberry, Mont-Blanc Mong-Blanc - chocolate -vanila-lemon-strawberry . L. . : . . 9
Vitamin juice cocktail 5./ B.50 Perrier Fines Bulles i 5,50 By
o Choice of four small macarons 890 Choice of 3 parfums, whipped cream 10,5l orange, carotte, ginger

Mont-Blanc, chocolare Grand Cru, vanilla, Mont-Blanc - chocolate -vanilla-lemon-strawberry Fresh fruit juice > ./ 8 50

Coca-Cola, Coca-Cola sans sucres i1 6,50 el
coffee, pistachio, caramel, raspberry

apple, orange-strawberry _ Limonade 25 34l N

Fruit juices and Nectars ANCILINA 2500 8.50 ‘ Sehweppes 75 9,30 5‘;
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