


42 €

GALERIE MENU
SERVED DAILY, 

EXCEPT SATURDAY EVENING.

PUFF PASTRY PÂTÉ
Marinated meats, poultry liver stuffing

or
SEA BASS GRAVLAX AND TARTARE

Fresh tomato sauce and rhubarb 

or

MARINATED ASPARAGUS CARPACCIO
Strawberry pickles and shellfish

ROYAL CARBONADE "BLACK PEARL"
Carrots and shoestring fries

or

BLACK PORK COLLAR FROM BIGORRE
Potatoes from île de Ré with wild garlic 

and roasted fruits

or
MUSSELS "MARINIÈRES" 

FROM HAUTS-DE-FRANCE
Shoestring fries

THE PROFITEROLE
Valrhona Chocolate sauce and

Madagascar vanilla ice cream by Gérard Cabiron 
(France's Best Craftsman)

or

CRÈME BRULÉE
Madagascar vanilla

or

LIGHT FROMAGE BLANC TART
Fruit carpaccio

LUNCH MENU

25 €

SERVED AT LUNCHTIME ONLY, TUESDAY TO FRIDAY 

(EXCLUDING PUBLIC HOLIDAYS).

BEEF TARTARE
Prepared, seared or raw, shoestring fries

or
FISH OF THE DAY
Market Availability

or
DAILY SPECIAL

ESPRESSO & SWEET DUO

Net prices in € including all taxes and service. List of allergens available upon request. 
Excessive alcohol consumption is dangerous for your health; please drink responsibly.

DAILY SPECIAL
19 €

SERVED AT LUNCHTIME ONLY, 

FROM TUESDAY TO FRIDAY, 

EXCLUDING PUBLIC HOLIDAYS.

NOW SHOWING

Net prices in € including all taxes and service. List of allergens available upon request.

DRINK OF YOUR CHOICE
Beer of the moment 25cl or mineral water 50cl 

or a glass of wine 14cl 



Net prices in € including all taxes and service. List of allergens available upon request.

MARINATED ASPARAGUS CARPACCIO	������� 15€
Strawberry pickles and shellfish 

SEA BASS GRAVLAX AND TARTARE	������������ 16€
Fresh tomato sauce and rhubarb 

PUFF PASTRY PÂTÉ....................................... 16€
Marinated meats, poultry liver stuffing

LUCULLUS OF VALENCIENNES.................... 17€
Strawberry-rhubarb chutney

TOMATO BURRATA......................................... 16€
Pistachio pesto and wild garlic

CATCH OF THE DAY.......................................25€
Market availability

CRISPY MEAGRE FISH ..........................28€
Brown shrimp velouté and vegetables

MUSSELS "MARINIÈRES" 
FROM HAUTS-DE-FRANCE........................... 21€
Shoestring fries

STUFFED SARDINES.....................................24€
Stuffed with herbs, skewers, tomato sauce

BEEF TARTARE.............................................. 23€
Prepared, seared or raw, shoestring fries

BLACK PORK COLLAR FROM BIGORRE....... 27€
Potatoes from île de Ré with wild garlic 
and roasted fruits

5A ANDOUILLETTE EN MONTGOLFIÈRE...... 29€
Juniper sauce & shoestring fries

IRISH FLANK STEAK & SHALLOT SAUCE	�� 26€
Shallot sauce & shoestring fries

ROYAL CARBONADE......................................25€
Carrots and shoestring fries

CHICKEN SUPREME........................................ 29€
Morel mushroom sauce, mashed potatoes, carrots 
and Colonnata lard PGI

CÆSAR SALAD.....................22€
Romaine lettuce, egg yolk, 
old-style mustard, anchovies, 
Grana Padano, cornflake chicken

SALMON AVOCADO BOWL...22€
Rice, salmon, avocado, cucumber, 
coriander, spring onions, sake

NORTHERN SALAD...............22€
Potatoes, tuna mayonaise, toasted  
"tomme de Cambrai" cheese

THE OPENING

SALADS

MEATS

THE SEAFOOD

SPELT PILAF  
AND VEGETABLES......................................... 23€

THE VEGETARIAN DISH 



SWEETS

ICE CREAM

THE PROFITEROLE.................................................................12€
Valrhona Chocolate sauce and Madagascar vanilla ice cream 
by Gérard Cabiron (France's Best Craftsman)

PISTACHIO AND STRAWBERRY ÉCLAIR............................... 11€

LEMON AND PRALINE BRETON PIE..................................... 11€

CRÈME BRÛLÉE......................................................................12€
With Madagascar vanilla

BABA PLANTEUR....................................................................12€
Exotic fruits syrup and rum-infused whipped ganache

LIGHT FROMAGE BLANC TART.............................................. 11€
Fruit carpaccio

ICE CREAM BY GÉRARD CABIRON, 
(FRENCH MASTER CRAFTSMAN)

(2 SCOOPS OF YOUR CHOICE)

Madagascar Vanilla 

Dark chocolate from Tanzania 

Salted mountain butter caramel and 

fleur de sel 

Sicilian pistachio 

100% Arabica coffee from Colombia 

Senga Sengana strawberry  

"Primofiori" lemon from Spain

THE GRAND FINALE
GOURMET COFFEE......................12€
Espresso with gourmet mignardises

GOURMET CHAMPAGNE............ 18€
Champagne with gourmet mignardises

8€

CHEESE SELECTION

SELECTED REGIONAL CHEESE 
PLATTER BY 

MARIE QUATREHOMME 
(FRENCH MASTER CRAFTSWOMAN)

AND REGIONAL CHEESES 

13€

Net prices in € including all taxes and service. List of allergens available upon request. 
Excessive alcohol consumption is dangerous for your health; please drink responsibly.

Net prices in € including all taxes and service. Excessive alcohol consumption is dangerous for your health; please drink responsibly. 
In accordance with the EGalim law, you may take home any unfinished bottle. Please ask the Maître d’Hôtel for details.

16 €CHICKEN SUPREME 

or 
MUSSELS "MARINIÈRES" 

FROM HAUTS-DE-FRANCE

or 
CROQUE-MONSIEUR

ICE CREAM 
(TWO SCOOPS CHOICES)

LITTLE GOURMETS
UP TO 10 YEARS OLD

MINERAL WATER 

or 
FRUIT JUICES 

or 
SODA



Net prices in € including all taxes and service. Excessive alcohol consumption is dangerous for your health; please drink responsibly. 
In accordance with the EGalim law, you may take home any unfinished bottle. Please ask the Maître d’Hôtel for details.

THE GRAND CELLAR

CHAMPAGNES
D’ARMANVILLE ROYAL HAINAUT.............                          
Brut

CHAMPAGNE TAITTINGER.........................                          
Brut Réserve

CHAMPAGNE TAITTINGER ROSÉ..............                          
Brut Prestige  

CHAMPAGNE MOËT ET CHANDON...........                          
Brut Impérial

VEUVE CLICQUOT CARTE JAUNE.............                          
Brut

TAITTINGER 
COMTES DE CHAMPAGNE.........................                          
Blanc de Blancs

WHITE WINES
LOIRE

MUSCADET-SÈVRE 
ET MAINE SUR LIE AOP  .....................................                 
Domaine de la Vinçonnière

REUILLY AOC.........................................................                 
Les Demoiselles Tatin

SANCERRE AOC....................................................                 
Domaine Laporte 

POUILLY-FUMÉ AOC.............................................                 
Maison Pascal Jolivet

ALSACE

RIESLING AOC.......................................................                 
Cuvée Louis Klipfel

PINOT GRIS AOC....................................................                 
Cuvée Louis Klipfel

BORDEAUX

SAINTE-CROIX-DU-MONT AOC...........................                 
Château du Mont

BOURGOGNE 

BOURGOGNE AOP..................................................                 
Art Mineral Chardonnay BIO, Maison Anjou

CHABLIS AOP........................................................                 
Domaine Le Verger, Alain Geoffroy

VIRÉ-CLESSÉ AOC................................................                 
Cadole du Chapitre, Jacques Depagneux

SAINT-VÉRAN AOC...............................................                 
Domaine du Paradis

POUILLY-FUISSÉ AOP..........................................                 
Vieilles Vignes, Jacques Depagneux

CHASSAGNE-MONTRACHET AOC	�����������������������                 
Domaine Roux

ITALIAN

DOCG PIEMONTE...................................................                 
Moscato d'Asti

ROSÉS WINES
PROVENCE

CÔTES DE PROVENCE AOP..................................                 
Château Maïme Héritage

CÔTES DE PROVENCE AOP..................................                 
Figuière, Famille Combard

CÔTES DE PROVENCE AOC..................................                 
Minuty " Prestige "

75cl

60€

85€

100€

98€

108€

230€

14cl

7€

8€

••

9€

••

••

••

8€

14cl

7€

••

••

14cl

• • 

••

••

11€

••

7€

1,5L

••

150€

180€

••

••

••

75cl

33€

43€

46€

46€

55€

80€

160€

42€

75cl

35€

39€

46€

75cl

29€

35€

42€

50

33€

34€

14cl

12€

16€

18€

••

••

••



RED WINES
LOIRE

SAUMUR CHAMPIGNY AOC........................               
Clos des Morains

SAINT-NICOLAS DE BOURGEUIL AOC	�����               
Domaine des Vallettes

SANCERRE AOC..........................................               
Les Grandmontains, Domaine Laporte

BOURGOGNE

HAUTES-CÔTES DE BEAUNE AOC............               
Domaine Henry Delagrange

ALOXE-CORTON AOC..................................               
Domaine Maldant

MERCUREY AOC...........................................               
Vieilles Vignes Domaine Faiveley

NUITS-SAINT-GEORGES AOC....................               
Les Montroziers, Domaine Faiveley

ALSACE

PINOT NOIR AOC.........................................               
Cuvée Louis Klipfel

VALLÉE DU RHÔNE

CROZES-HERMITAGE AOC.........................               
Maison Ogier

GIGONDAS AOC............................................               
Romane Machotte, Domaine Amadieu 

SAINT-JOSEPH AOC...................................               
Hedonism, Domaine Faury

CÔTE-RÔTIE AOP........................................               
Les Trois Brunes, Domaine Faury

BEAUJOLAIS

MORGON AOP..............................................               
Maison Jambon

MOULIN-À-VENT AOC................................               
Vieilles Cuvées, Jean-Jacques Depagneux

SAINT-AMOUR AOC....................................               
Cadole du Chapitre, Jacques Depagneux

LANGUEDOC-ROUSILLON

PIC SAINT-LOUP AOP.................................               
Lambrusque Esprit Sauvage

BORDEAUX

HAUT-MÉDOC AOC......................................               
Château de Lamothe-Cissac

SAINT-ESTÈPHE AOC.................................               
Héritage de Le Boscq

PAUILLAC AOC............................................               
Baron Philippe de Rothschild

LALANDE DE POMEROL.............................               
Château des Baraillots

SAINT EMILION AOC...................................               
Les Hauts De La Gaffelière

PESSAC LÉOGNAN AOP.............................               
Château Haut-Plantade AOP

75cl

31€

30€

44€

50€

91€

65€

140€

31€

42€

46€

46€

85€

75cl

35€

30€

33€

34€

42€

57€

65€

38€

44€

47€

14cl

••

6€

••

••

••

••

••

6€

7€

••

••

••

14cl

••

••

••

7€

8€

••

••

••

9€

••

Net prices in € including all taxes and service. Excessive alcohol consumption is dangerous for your health; please drink responsibly. 
In accordance with the EGalim law, you may take home any unfinished bottle. Please ask the Maître d’Hôtel for details.

THE GRAND CELLAR



APERITIFS
RICARD......................................................... 4cl     6,5€

MARTINI ROSSO, MARTINI BIANCO.......... 6cl     6,5€

CAMPARI, SUZE........................................... 6cl     6,5€

RED OR WHITE PORTO............................... 6cl        7€

WHITE WINE PICON................................... 14cl       10€

WHITE WINE KIR........................................ 14cl       10€

ROYAL KIR Champagne............................... 14cl       14€

DRAFT BEERS 
HOEGAARDEN ROSÉE 4,9°...............                       

BIÈRE DU MOMENT...........................                       

PAIX DIEU NOVA 6°...........................                       

PAIX DIEU 10°.....................................                       

PICON BIÈRE.....................................                       

BOTTLED BEERS
KASTEEL RED................................................33cl      8€

HOEGAARDEN WHITE...................................33cl      8€

SODAS
FUZETEA, ORANGINA, SPRITE
SCHWEPPES TONIC/CITRUS......................25cl   5,5€

COCA-COLA/ZÉRO...................................... 33cl   5,5€

FRUIT JUICES
ORANGE, PINEAPPLE, APRICOT, TOMATO, 
STRAWBERRY, MULTIVITAMIN, APPLE	����25cl   5,5€

WATTERS
BE WTR...............................................
Still or sparkling filtered water

PERRIER..............................................                      

VITTEL.................................................                      

SAN PELLEGRINO..............................                      

COCKTAILS 
WITH ALCOHOL 

GIN TONIC...................................................... 12cl    12€

MOJITO........................................................... 15cl    12€

PINA COLADA................................................ 15cl    12€

AMERICANO................................................... 15cl    12€

APÉROL SPRITZ............................................ 15cl     11€

LIMONCELLO SPRITZ................................... 15cl     11€

SAINT GERMAIN SPRITZ.............................. 15cl    13€

MOJITO ROYAL............................................... 15cl    15€

ALCOHOL-FREE

VIRGIN MOJITO.............................................. 15cl      9€

VIRGIN PINA COLADA.................................. 15cl      9€

FLORIDA......................................................... 15cl      9€

WHISKIES
J&B RARE....................................................... 4cl     6€

JACK DANIEL’S............................................... 4cl     7€

JOHNNIE WALKER BLACK LABEL	�������������� 4cl    10€
12 ans

CHIVAS 12 ans................................................. 4cl  9,5€

NIKKA 12 ans................................................... 4cl    10€

50cl

9€

7€

9,5€

10€

11€

75cl

6€

••

7,5€

7,5€

33cl

6,5€

5€

7€

8€

9€

50cl

4€

••

5,5€

5,5€

25cl

5€

4€

5,5€

6€

7€

33cl

••

5,5€

••

••

Net prices in € including all taxes and service. Excessive alcohol consumption is dangerous for your health; please drink responsibly. 
In accordance with the EGalim law, you may take home any unfinished bottle. Please ask the Maître d’Hôtel for details.

THE GRAND BARTHE GRAND CELLAR



TEQUILAS, GINS, VODKAS
TEQUILA OLMECA BLANCO..............................     12€

BEEFEATER........................................................      7€

TANQUERAY N°TEN............................................     12€

BELVÉDÈRE........................................................     10€

SMIRNOFF RED..................................................      8€

BRANDIES, COGNAC & LIQUEURS
BAILEY’S, GET 27................................................      9€

PEAR COGNAC....................................................      8€

COINTREAU.........................................................      9€

BRANDIE POIRE WILLIAMS
LA CYGOGNE.......................................................     10€

EAU DE VIE FRAMBOISE 
LA CYGOGNE.......................................................     10€

HENNESSY VERY SPECIAL...............................      12€

HENNESSY X.O...................................................     30€

WARM BEVERAGE 
EXPRESSO..........................................................   3,5€

TEA Your Choice...................................................      5€

DOUBLE EXPRESSO...........................................      7€

GRAND CRÈME...................................................       7€

CAPPUCCINO......................................................      7€

HOT CHOCOLATE................................................       7€

BAILEY’S COFFEE..............................................     12€ 

IRISH COFFEE....................................................     12€

CHAMPAGNES
SIGNATURE SELCTION 

RUINART.....................................................                
Brut

PERRIER JOUET........................................                
Grand Brut

MOËT ET CHANDON..................................                
Ice Impérial 

MOËT ET CHANDON..................................                
Ice Impérial Rosé

MOËT ET CHANDON..................................                
Rosé

CRISTAL ROEDERER.................................                
Millésimé

DOM PÉRIGNON.........................................                
Vintage

TAITTINGER...............................................                
Folies de Marquetterie

TAITTINGER...............................................                
Prélude

TAITTINGER...............................................                
Brut Millésimé

1,5L

235€

••

195€

••

••

••

550€

••

••

••

75cl

••

135€

115€

120€ 

130€ 

550€ 

••

 115€ 

150€ 

130€

Net prices in € including all taxes and service. Excessive alcohol consumption is dangerous for your health; please drink responsibly. 
In accordance with the EGalim law, you may take home any unfinished bottle. Please ask the Maître d’Hôtel for details.

THE GRAND CELLAR
4cl

4cl

4cl


