
—
STARTERS 

—

Chilled tomato velouté,  
smoked stracciatella 

18

Poached organic egg,  
green beans and almonds 

22

Confit duck foie gras,  
cherries and verbena 

30

Smoked salmon, tangy cream,  
lemon condiment 

26

Caesar salad, heart of romaine lettuce 
and crispy chicken 

24

—
PRINCE & PRINCESS 

—
UNDER 10 YEAR OLD

15

Ham coquillette pasta
OR

Croque-monsieur
OR

Chicken breast, French fries 
OR

Breaded cod, courgettes  

Ice cream or sorbet
OR

Fresh fruit salad 
OR

Marbled or lemon cake

—
RÔST 

—

Stuffed summer vegetables,  
tomato marmelade 

34

Cod ‘à la meunière’, courgettes and 
minestrone reduction  

32

Coquillette pasta, ham / Comté / tuber 
melanosporum truffle 

30

Roasted Guinea fowl supreme,  
braised lettuce, cooking jus 

32

Well seasoned  
charolais beef tartare 180g 

28

—
LIGHT MEAL 

—

Seared beef tenderloin, French fries,  
peppered sauce

48

Ham and Comté croque-monsieur
22

Matured cheese 
15

—
DELIGHTS 

—

ICE CREAM AND SORBET 
10

Three vanilla ice cream 
INDONESIA, TAHITI, OUGANDA

Peruvian chocolate ice cream

Plombières ice cream

Lemon sorbet

Raspberry-redcurrant sorbet

OUR SOUFFLÉ  
(JUST) A 10 MINUTE WAIT

Blueberry 
14

LES VERSAILLAISES 

Raspberry Pavlova 
14

Apricot, almond and plombières  
composition 

14

Bespoke Versaillaises 
14

Le Louis XIV, chocolate from our
Manufacture, almond-hazelnut praliné 

14

Vanilla millefeuille 
14

NET PRICES IN EURO, TAXES AND SERVICE INCLUDED
ACCORDING TO THE LEGAL REQUIREMENT CONTROLS BY THE DECRET DATED 17/12/2002 N°2002-1467, ORE RESTAURANT AND ITS SUPPLIERS,

ENGAGE AND GUARANTEE THE FRENCH ORIGIN OF ALL THEIR MEATS. IF YOU SUFFER FROM A FOOD ALLERGY OR INTOLERANCE, PLEASE LET A MEMBER OF THE 
RESTAURANT TEAM KNOW UPON PLACING YOUR ORDER

LA CARTE 
FROM 11:30AM TO 3:30PM 

SUMMER 2024



MINERAL WATER  50CL  75CL 100CL

Vittel, San Pellegrino 5.5   9
Chateldon    10 

SOFT
Perrier 33CL    5
Coca-Cola, Coca-Cola sugar-free 33CL  8
Orangina, Limonade, Tonic 25CL  8

FRUIT JUICE  25CL

Orange, Grapefruit, Pineapple, Tomato, Apple 7

NECTAR 25CL

Cranberry, Peach 7

COCKTAILS BY CAMPARI
Campari Spritz 18CL  12
Prosecco, Campari, Soda

Cask Tales Negroni 9CL 16
Campari Cask Tales, Bulldog Gin, Vermouth del Professore

Campari Boulvardier Negroni 9CL 14
Campari, Bourbon Maker’s Mark, Vermouth del Professore

Campari Americano 12CL  14
Campari, Vermouth del Professore, soda

Crodino Virgin Spritz 18CL  11
Crodino, soda

COCKTAILS BY THE FETICHIST
Bourbon Old Fashioned Bourbon, Bitter, Sugar 10CL 16
Caïpirinha Cachaça, Lime, Sugar 10CL  14
Cosmopolitan Vodka, Orange Liquor, Cranberry 10CL  14
Daïquiri Cuban Rum Cubain, Sugar 10CL  14

COFFEE & CHOCOLATE
MADE IN OUR MANUFACTURE IN PARIS

Espresso, Decaf, American, Noisette 5,5
Double Espresso, Latte, Cappuccino  7
Hot chocolate  8
Three vanilla ice cream ‘flood’ with coffee  10

KUSMI TEA 8
Alain Ducasse white tea / Darjeeling /  
Green tea China / Ceylan / Four red berries /  
White Anastasia / Jasmin / Earl Grey / Mint green tea

KUSMI TEA INFUSIONS 8
Chamomile / Rooibos vanilla / Verbena

CIDRE & BIÈRE  33CL

Sassy cider - La Sulfureuse  7
Lager beer - Heineken  7
IPA beer - West Gallia  8
Beer - Weiss & Versa Gallia  9
Abbayes Orval, Chimay Bleue  8

BAR  4CL

Whisky Jack Daniels, J. Walker Black Label, Marker’s Mark 9
Whisky Glen Grant, Lagavulin 16 years 18
Rum HSE - Sélection Alain Ducasse 16
Porto Terras do GriFo - Vintage 2012  12
Vermouth Royal - La Quintinye  10
Vodka Grey Goose, LBelvedere 9
Gin Tanqueray, Bulldog  9
Liqueur Grand Marnier - Louis Alexandre, Yellow or green Chartreuse 15
Eau-de-Vie Raspberry, William pear 15
Fine de Bourgogne Hospices de Beaune 2009  15
Extra soda  4

BUBBLES                                                               75CL

NV AOC Champagne - Impérial - Moët & Chandon  100
2015 AOC Champagne - Grand Vintage - Moët & Chandon  130
NV AOC Champagne - Concordia - Barons de Rothschild  110
NV AOC Champagne -Rosé - Barons de Rothschild  130
NV AOC Sparkling Saké - Alain Ducasse- Shichiken   75

ALCOHOL FREE SPARKLING
NV Le Blanc - French Bloom 66
NV Le Rosé - French Bloom  72

WHITE
BURGUNDY
2016 AOC Chablis 1er cru - Les Vaillons - Albert Bichot  100
2022 AOC Meursault - Cuvée Saint-Jean - Vincent Latour  95
2022 AOC Givry - Champ Pourot - Domaine Ragot  50

RHÔNE
2021 AOCCondrieu - Le Mornieux - Lionel Faury  90

LANGUEDOC-ROUSSILLON
2022 IGP Pays D’Oc - Viognier - Les Jamelles - Catherine Delaunay 45

BORDEAUX
2022 AOC Bordeaux blanc sec - Le Merle Blanc de Château Clarke  70
2015 AOC Sauternes - Château Haut-Bergeron  80

LOIRE
2020 AOC Anjou - Clos du Frère Etienne - Chateau du Breuil 62
2022 AOC Sancerre - La Mercy Dieu - Bailly Reverdy 50

RED
BURGUNDY
2022 AOCGivry - Champ Pourrot - Domaine Ragot 60

RHÔNE
2021 AOC Côtes du Rhône - La Garuste - Château de Panéry  45
2019 AOC Côte-Rôtie - Revinicence - Lionel Faury  90
2021 AOC Saint-Joseph - Silice - Domaine Coursodon  70
2021 AOC Crozes-Hermitage - Papillon - Gilles Robin  50
2018 AOC Gigondas - Vieilles Vignes - Domaine Tourbillon  65

LANGUEDOC-ROUSSILLON
2021 AOC Languedoc - A tire d’aile - Abbots Delaunay 52

PROVENCE
2020 AOP Ventoux - Garance - Domaine de Mas Caron 40
2020 AOC Côtes de Provence - Gabriel - Château Minuty 80

BORDEAUX
2016 AOC Saint-Estèphe - Les Pélerins de Lafon-Rochet  70
2013 AOC Saint-Estèphe - Château Lilian-Ladouys  80
2018 AOC Pauillac - Fleur de Pédesclaux  60
2014 AOC Saint-Julien - Esprit de Saint-Pierre  80
2015 AOC Listrac-Médoc - Château Clarke  95
2017 AOC Margaux - Blason d’Issan  80
2015 AOC Fronsac - Château de la Dauphine  80
2016 AOC Puisseguin Saint-Émilion - Château des Laurets  55
2018 AOC Bordeaux Supérieur - Château Croix-Mouton 45
2016 AOC Sainte-Foy Bordeaux - Château de Grange Neuve  36

LOIRE
2020 AOC Chinon - Les Gravières - Couly-Dutheil  40

ROSÉ
2022 AOC Côtes de Provence  - Rose & Or - Château Minuty  78

GLASS & HALF-BOTTLE CARAFE 
BUBBLES 12cl

NV AOC Champagne - Impérial - Moët & Chandon  18
NV AOC Champagne - Rosé - Barons de Rothschild  22

ALCOHOL FREE SPARKLING 12cl

NV Le Blanc- French bloom  14 

WHITE 12cl 37.5cl

2022 AOC Givry - Champ Pourrot - Domaine Ragot  12 30
2022 AOC Bordeaux - Le Merle Blanc de Château Clarke  15 38
2022 AOC Sancerre - La Mercy Dieu - Bailly Reverdy  11 32

ROSÉ 12CL 37.5CL

2022 AOC Côtes de Provence  - Rose & Or - Château Minuty  13 32

RED  12cl 37.5cl

2022 AOC Givry - Champ Pourrot - Domaine Ragot  12 30
2021 AOC Saint-Joseph - Silice - Coursodon  14 35
2018 AOC Puisseguin St-Émilion - Château des Laurets 12 30 

DESSERT  7CL

2018 AOC Maury - Mudigliza   8
2015 AOC Sauternes - Château Haut-Bergeron   16 

WINES ON THE MENU MAY CONTAIN SULPHITES,  EGG PRODUCTS OR DAIRY PRODUCTS AND THE BOTTLES CONTAIN 75CL
AOC :  APPELLATION D ’ORIGINE CONTROLÉE IGP :  INDICATION GÉOGRAPHIQUE PROTÉGÉ /  NET PRICES /  SERVICE INCLUDED /  FREE TAP WATER UP ON REQUEST


