
 
We offer healthy and subtle 

dishes served with fine teas to 
sublime quality ingredients and 

harmoniously pair or 
compliment flavours to 

perfection.  

 

VEGETARIAN 

Pai Me Tan white tea 

Imperial Darjeeling  

 

SEAFOOD 

Lapsang Souchong  

Jasmine green tea 

 

MEAT 

Oolong blue tea 

 

CHEESE  

Red berry green tea  

 

DESSERTS 

Limeflower and mint 

 

 

 

 

 

 

 

 

 

LES GLAM’HOURS  

Isigny salmon €15 

 

Patrick Duler cured 
Ham €15 

 

Lean Basque cured Ham 
€8 

 

Cheeses selection €10 

 

 

COCKTAILS 

  

Gourmandise €18  
 

Celebration €18  
 

G.L.A.M €18  
 

A.C.C.R.O €18  
  
 

 

MOCKTAILS 

La Parisienne 14€ 

 

La fine bouche 14€ 



 
 

VEGETARIAN 
Organic Tomatoes & Burrata (Rambouillet farm) €10 

 
Seasonal Chanterelle mushrooms, soft boiled Egg and vegetable 

broth €13 
 

Zucchini flower and Riso pasta with white summer Truffle €15 
 

Zucchini and Cucumber gazpacho €9 
 

  

SEA FOOD 
Isigny smoked Salmon €11 

 
Atlantic Crab cannelloni, Dill and Granny Smith €12  

 
Seabream Ceviche €10  

 
Langoustine Ravioli, Shellfish broth with Shangrilla tea broth €12 

 
Riso pasta with Razor shell and shellfish €10  

 
Obsiblue Prawns Tempura €13 

 
Filet of John Dory & Saffron emulsion €17 

 
Dover Sole Meunière & Sea Urchins €18 

 
MEAT 

Duck Foie gras (Jean Sarthe farm) €14 
 

FAUCHON pâté in pastry crust €12  
 

Patrick Duler matured cured Ham (50 months) €14 
 

Orléans Poultry, Chanterelle mushrooms & Celery €12  
 

Roasted rack of Lamb from Quercy, chorizo and Paimpol Beans stew 
€14  

 
Farmhouse Veal €17  

 
 
 

DESSERTS 
Lemon Tart with Meringue shavings €11 

 
Chocolate Delight €11 

 
Seasonal fruits tart €11  

 
Red berries Bisous Bisous, mint and chilli €11 

 
Tahiti vanilla Millefeuille €11 


