
ROOM SERVICE
1 2 h 0 0  -  2 2 h 3 0

1 2  p . m  -  1 0 : 3 0  p . m



CARTE DE NUIT  NIGHT MENUENTRÉES . STARTERS . 

B U R R A T A  A L L A  P U G L I E S E
T o m a t e s ,  c â p r e s ,  b a l s a m i q u e  
B u r r a t a  a l l a  p u g l i e s e ,  t o m a t o e s ,  c a p e r s ,  b a l s a m i c

29

 . 

Tableau des allergènes disponible sur demande – Prix nets en euros, taxes et service compris.
Allergen list available upon request – Prices in euros, taxes and service charges included.  

Frais de service de 10% - 10% service charge applies

A S S I E T T E  D E  C H A R C U T E R I E
P l a t e  o f  c o l d  m e a t s

A S S I E T T E  D E  F R O M A G E S
Cheese platter

29

29

C L U B  S A N D W I C H  P O U L E T
C h i c k e n  c l u b  s a n d w i c h

35

A S S I E T T E  D E  F R U I T S   F R A I S
F r e s h  f r u i t  p l a t t e r

14

T A R T E  D U  J O U R  
P i e  o f  t h e  d a y

18

Tableau des allergènes disponible sur demande – Prix nets en euros, taxes et service compris.
Allergen list available upon request – Prices in euros, taxes and service charges included.  

Frais de service de 10% - 10% service charge applies

2 2 h 3 0  -  7 h 3 0   1 0 : 3 0 p . m  -  7 : 3 0  a . m

H O U M O U S ,  P O I S  C H I C H E S ,  A V O C A T  E T  C H I P S
Hummus, chickpeas, avocado and chips

26

C A R P A C C I O  D E  L O U P
Sea bass carpaccio

29

SALADE D’ARTICHAUTS VIOLETS DEMI-CUITS ET
PARMESAN
Half-cooked purple artichokes salad with parmesan

26

S A L A D E  D E  H O M A R D  B L E U
Blue lobster salad

46

B U R R A T A  A L L A  P U G L I E S E
Tomates, câpres, balsamique 

Burrata alla pugliese, tomatoes, capers, balsamic

Supplément truffe
Truffle supplement

29

12

T A R T A R E  D E  T H O N  A V O C A T
Tuna tartare with avocado

39

S A L A D E  C É S A R  A U  P O U L E T  
Chicken caesar salad

29( O R I G I N E  F R A N C E )

C A L A M A R S  F R I T S  E T  S A U C E  T A R T A R E
Calamari fries with tartar sauce

29

P e t i t  d é j e u n e r  e n  c h a m b r e  I n - R o o m  B r e a k f a s t  
( 7 h 3 0  -  1 2 h   7 : 3 0  a . m  -  1 2  p . m )

P o u r  c o m m a n d e r ,  v e u i l l e z  r e m p l i r  l a  f i c h e  d e  c o m m a n d e
( a c c r o c h e - p o r t e )  e t  l ' a c c r o c h e r  à  l ' e x t é r i e u r  d e  v o t r e

p o r t e ,  l a  v e i l l e  a v a n t  2 h .

T o  p l a c e  y o u r  o r d e r ,  p l e a s e  c o m p l e t e  t h e  o r d e r  f o r m  ( d o o r
h a n g e r )  a n d  h a n g  i t  o n  t h e  o u t s i d e ,  t h e  d a y  b e f o r e  2  a m .

 . 

 . 



Tableau des allergènes disponible sur demande – Prix nets en euros, taxes et service compris.
Allergen list available upon request – Prices in euros, taxes and service charges included.  

Frais de service de 10% - 10% service charge applies

POISSONS  FISH . 

C A B I L L A U D  À  L A  M É D I T E R R A N É E N N E
Cod mediteranean style

D E M I - P O U L P E  S N A C K É ,  S A U C E  C H I M I C H U R R I
Seared half octopus with chimichurri sauce

39

38

VIANDES   MEAT . 

E N T R E C Ô T E  B L A C K  A N G U S  
Black angus ribeye

H A M B U R G E R  B L A C K  A N G U S  

E S C A L O P E  D E  V E A U  À  L A  M I L A N A I S E  
(ORIGINE PAYS-BAS) Accompagnée de salade mixte
Veal milanese cutlet with mixed salad

( O R I G I N E  U S A )

( O R I G I N E  U S A )

Fiore di latte, aubergine, tomates sèches

Fiore di latte, eggplant, sun-dried tomatoes

42

46

65

VIN   WINE . 

CHAMPAGNE

C H A M P A G N E  T A I T T I N G E R ,  B r u t  r é s e r v e 150

75cl

C H A M P A G N E  J A C Q U E S S O N ,  C u v é e  n ° 7 4 7 290

VIN ROSÉ - ROSE WINE

M A I S O N  S I O U V E T T E ,  B r u t  “ C u v é e  L o u  P i n e t ” ,
C ô t e s  d e  P r o v e n c e ,  2 0 2 3

70

75cl

D O M A I N E  R I N A U D O ,  “ B o i s  D e  R o s e ” ,  2 0 2 4
C ô t e s  d e  P r o v e n c e

130

VIN BLANC - WHITE WINE

D O M A I N E  D E  L A  S O L I T U D E ,  C ô t e s  d u  R h ô n e ,  2 0 2 1 70

75cl

D O M A I N E  A R N A U D  B A I L L O T , P e r n a n d -
V e r g e l e s s e s  “ A  m a  F i l l e  M a h a u t ” ,  2 0 2 2

165

VIN ROUGE - RED WINE

C h â t e a u  d ’ A i g u i l h e ,  C ô t e s  d e  C a s t i l l o n ,  B o r d e a u x ,
2 0 1 4

85

75cl

D O M A I N E  A L P H O N E  M E L L O T  ,  S a n c e r r e
“ P e t i t e  M o u s s i e r e ” ,  2 0 2 0

160

Tableau des allergènes disponible sur demande – Prix nets en euros, taxes et service compris.
Allergen list available upon request – Prices in euros, taxes and service charges included.  

Frais de service de 10% - 10% service charge applies



Tableau des allergènes disponible sur demande – Prix nets en euros, taxes et service compris.
Allergen list available upon request – Prices in euros, taxes and service charges included.  

Frais de service de 10% - 10% service charge applies

GARNITURES   SIDES . 

F R I T E S
French fries

12

R I Z  P A R F U M É
Fragrant rice

H A R I C O T S  V E R T S  
Green beans

C O U R G E T T E S  B L A N C H E S  G R I L L É E S
Grilled white zucchinis

9

10

14

P A C C H E R I  M A I S O N
Sauce tomate, aubergines, stracciatella, basilic 
Tomato sauce , eggplant, stracciatella, basil

L I N G U I N I  À  L A  T O M A T E
Tomatoes linguini

29

35

P. PÂTES   PASTA . 

DESSERTS

B A B A  A U  R H U M  E T  C H A N T I L L Y
Rum Baba with whipped cream

18

F I N G E R  À  L A  F R A M B O I S E
Raspberry Finger cake

E N T R E M E T S  A U  C H O C O L A T  G I A N D U J A
Gianduja chocolate entremets

COUPE DE GLACE À LA VANILLE, COOKIE, CRÈME ET
AMANDES
Vanilla ice cream sundae with cookie, whipped cream and
almonds

18

18

14

B O U L E  D E  G L A C E  O U  S O R B E T
Fresh scoop of ice cream or sorbet

4

A S S I E T T E  D E  F R U I T S  F R A I S
Fresh fruit platter

14

Tableau des allergènes disponible sur demande – Prix nets en euros, taxes et service compris.
Allergen list available upon request – Prices in euros, taxes and service charges included.  

Frais de service de 10% - 10% service charge applies


