


*(V) Vegetarian (N) Nuts. Prices exclude 6% SST & 10% service charge.

STEAK TARTARE
Black angus flank tartare, pasteurised 
egg yolk served with thin-cut fries 

STEAK FRITES
Grilled hereford sirloin, béarnaise
sauce served with thin-cut fries 

7858

STEAKS MAISON
House Steaks

MINI BURGERS ASSORTIS
Fish, pulled duck & black angus burgers

PLATEAU DE CHARCUTERIE
Beef chorizo, bresaola & speck

GRAND PLATEAU
Charcuterie & cheese platter

MOULES A LA NORMANDE
Blue mussels in cream & cider

PLATEAU DE FROMAGES AFFINÉS
Camembert, brie, comté / tomme

PLATEAU DE FRUITS DE MER
Seasonal French shellfish platter

92

250

54

46

À PARTAGER
To Share

128

78

18

38

46

CROQUETTES DE FROMAGE
Cheese & beef chorizo croquettes

RILLETTES DE CANARD MAISON
Housemade shredded duck terrine

SAUMON FUMÉ MAISON
Housemade smoked salmon & blinis

22

46

54

MOUSSE DE FOIES DE VOLAILLE 
Housemade chicken liver mousse

TATAKI DE THON ROUGE
Red tuna tataki

TERRINE DE SAUMON MAISON
Housemade smoked salmon terrine

PETITES ASSIETTES
Small Plates

16MÉLANGE DE NOIX (N)
Glazed pecan, walnut & almond

FRITES MAISON
Thin-cut potato fries & sea salt 

PETITES BOUCHÉES
Nibbles

OLIVES AU ROMARIN (V)
Pitted olives in rosemary olive oil

CRUDITÉS
Raw seasonal vegetables, fresh dips

14

18 24



*(V) Vegetarian (N) Nuts. Prices exclude 6% SST & 10% service charge.

1531 CRÉMANT DE LIMOUX
Pinot Noir, Chardonnay, Meunier 

MOET & CHANDON IMPERIAL
Pinot Noir, Meunier, Chardonnay 

BOLLINGER SPECIAL CUVÉE
Pinot Noir, Chardonnay, Meunier

COCKTAILS AU CHAMPAGNE
Champagne Cocktails

KIR ROYAL 
Crème de cassis, champagne 

FRAMBOISE
Gin, raspberry, lemon, champagne

T-75
Cognac, grapefruit, champagne

BOURDONNER
Rum, lime, honey, champagne

48

56

56

56

CHAMPAGNE ET VIN MOUSSEUX AU VERRE
Champagne & Sparkling Wine By The Glass

CHANDON BRUT
Chardonnay, Pinot Noir, Meunier

VEUVE CLICQUOT YELLOW LABEL
Pinot Noir, Chardonnay, Meunier 

VEUVE CLICQUOT ROSÉ
Pinot Noir, Meunier, Chardonnay

46

68

102

54

32

76

DESSERTS
A Sweet Finish

GLACE MAISON
Housemade ice-cream coupe

TARTE AU CITRON MERINGUÉE
Lemon meringue tart

12/24

20

CRÈME BRÛLÉE AU CITRON
Lemon creme brûlée

POIRE BELLE HÉLÉNE
Pear, chocolate, almonds, ice-cream

28

20

SANDWICHES ET SALADES
Sandwiches & Salads

CROQUE MONSIEUR
Bresaola & emmental sandwich

BURGER MARIN
Housemade fish burger, lemon aioli

SANDWICH À L'ONGLET
Black angus flank in a baguette

POULET GRILLÉ ET GRENADE
Grilled chicken & pomegranate salad

SALADE OCÉAN
Prawn, scallop, smoked salmon salad

L’ETOILE DE BURRATA (V)
Fresh burrata, tomato, balsamic

26

48

32

54

66

30



Carte Des Vins



*Prices exclude 6% SST (non-alcoholic beverages), 8% SST (alcoholic beverages) & 10% service charge

CHAMPAGNE EN BOUTEILLE
Champagne By The Bottle

800CUVEE JACQUESSON 746 
Chardonnay, Meunier, Pinot Noir.
Elegant, white fruits, complex

486VEUVE CLICQUOT YELLOW LABEL 
Pinot Noir, Chardonnay, Meunier.
Rich fruitiness, fresh silkiness

550MOET & CHANDON IMPERIAL 
Pinot Noir, Meunier, Chardonnay.
Bright fruitiness, white flowers

700BOLLINGER SPECIAL CUVÉE
Pinot Noir, Chardonnay, Meunier.
Fruits, spicy, walnut notes

550AYALA BRUT MAJEUR
Pinot Noir, Chardonnay. Delicate, 
lively & fresh

700RUINART BLANC DE BLANCS 
Chardonnay. Intense, fresh fruit,
white flowers, delicate finale

1590DOM PERIGNON VINTAGE 2013 
Chardonnay, Pinot Noir. Luxuriant,
plums, apricot, orange blossom

600VEUVE CLICQUOT ROSE 
Pinot Noir, Meunier, Chardonnay.
Vivacious, fruit aroma

VIN MOUSSEUX EN BOUTEILLE
Sparkling Wine By The Bottle

290CHANDON BRUT       
Chardonnay, Pinot Noir, Meunier.
Intense, fresh fruit, subtle compexity

3901531 CRÉMANT DE LIMOUX  
Chardonnay, Chenin, Pinot Noir.
White flowers, citrus aroma

256WHISPERING ANGEL 
Cinsault, Grenache, Mourvedre,
Syrah. Red berry & floral nose

28/136LA VIEILLE FERME
Cinsault, Grenache, Syrah.
Juicy fruits & tangy notes

28/136LAVILA CINSAULT SYRAH
Cinsault, Syrah. Ripe berry nose.
Fresh, juicy palate & harmonious

300ROCK ANGEL
Grenache. Red berry with mineral
notes. Rich & lacy palate, long silky finish

ROSÉ
Pink Wine



*Prices exclude 6% SST (non-alcoholic beverages), 8% SST (alcoholic beverages) & 10% service charge

VIN BLANC
White Wine

28/136LAVILA SAUVIGNON BLANC
Sauvignon Blanc. Fresh acidity,
lush & creamy texture

28/136LAVILA CHARDONNAY 
Chadonnay. Stone fruit palate,
crisp & mineral-driven texture 

186CUVEE DISSENAY CHARDONNAY 
Chardonnay. Rich, buttery texture,
crunchy acidity, toasted honey notes 

170LA CAMPAGNE SAUVIGNON BLANC
Sauvignon Blanc. Gooseberry &
white pear, full-flavoured palate

168LA PETITE GARGOTTE CHARDONNAY
Chardonnay. Floral notes,
slight minerality

290PERE PATRIARCHE BOURGOGNE
Chardonnay. Citrus, dried fruit &
vanilla notes, bold finish

216CLOMANET CHARDONNAY
Chardonnay. Hint of pistachio,
fresh palate, round with aniseed notes

300YVES CUILLERON MARSANNE
Marsanne. White fruits, flowers
& citrus nose. Fresh with spice finish

VIN ROUGE
Red Wine

28/135LAVILA CABERNET SAUVIGNON
Cabernet Sauvignon. Smooth,
fruity palate, velvety tannins

28/135LAVILA SYRAH 
Bold, fruit-forward, dense &
juicy palate

205HORN HEAD MALBEC
Malbec. Red plum & blackberry,
balanced acidity & elegant finish

215REGISMONT CLOMANET MERLOT 
Cabernet Sauvignon, Merlot. Berries,
complex & balanced palate

290CHATEAU COMBEL LA SERRE 
Malbec. Full-bodied, lush, bold &
savory, plum & raspberry, spicy finish

170LA CAMPAGNE CAB. SAUV. 
Cabernet Sauvignon. Full &
rich palate, balanced acidity

168LA PETITE GARGOTTE CAB. SAUV.  
Cabernet Sauvignon. Ripe
blackcurrant notes, slight acidity

185CUVEE DISSENAY PINOT NOIR 
Pinot Noir. Ripered fruit & oak spice,
succulent & balanced palate 

*Prices exclude 6% SST (non-alcoholic beverages), 8% SST (alcoholic beverages) & 10% service charge



*Prices exclude 6% SST (non-alcoholic beverages), 8% SST (alcoholic beverages) & 10% service charge

32/650SINGLETON 12 YEARS
Scotch, 40%, Speyside Scotland

38/800SINGLETON 15 YEARS
Scotch, 40%, Highlands Scotland

48/950GLENFIDDICH 18 YEARS 
Scotch, 43%, Speyside Scotland

38/950MACALLAN 12 YEARS 
Scotch, 40%, Speyside Scotland

48/950AUCHENTOSHAN 18 YEARS 
Scotch, 40%, Lowlands Scotland

38/800LAPHROAIG 10 YEARS 
Scotch, 40%, Islay Scotland

38/750BRUICHLADDIE CLASSIC LADDIE 
Scotch, 50%, Islay Scotland

38/750LAGAVULIN 8 YEARS  
Scotch, 48%, Islay Scotland

WHISKY MÉLANGÉ ET IRLANDAIS

30/480DEWARS WHITE LABEL 
Scotch, 40%, Highlands Scotland

32/650JOHNNIE WALKER GOLD LABEL   
Scotch, 40%, 4 Corners Scotland

38/650NIKKA FROM THE BARREL     
Blended, 51.4%, Japan

32/550SUNTORY KUKUBIN    
Blended, 40%, Japan

32/650MONKEY SHOULDER     
Scotch, 40%, Speyside Scotland

68/1800JOHNNIE WALKER BLUE LABEL    
Scotch, 40%, 4 Corners Scotland

30/550JAMESON BLACK BARBEL     
Scotch, 40%, Ireland

32/600TEELING SMALL BATCH    
Scotch, 46%, Ireland

COGNAC

32/550DELORD FINE ARMAGNAC  
Cognac, 40%, France

32/650PIERRE FERRAND 1840  
Cognac, 40%, France

38/750HENNESSY VSOP    
Cognac, 40%, France

68/1800HENNESSY XO  
Cognac, 40%, France 

Blended And Irish Whisky

SINGLE-MALT
Single-Malt Whisky



*Prices exclude 6% SST (non-alcoholic beverages), 8% SST (alcoholic beverages) & 10% service charge

RHUM

30/550PLANTATION ORIGINAL DARK  
Rum, 40%, Barbados

30/550PLANTATION 3 STARS    
Rum, 41.2% Barbados

32/650PLANTATION 'STIGGINS FANCY’     
Rum, 40%, Barbados

38/750PLANTATION 20TH ANNI.
Rum, 40%, Barbados 

32/580BACARDI 8 ANOS      
Rum, 40%, Puerto Rico

32/600DIPLOMATICO MATUANO       
Rum, 40%, Venezuela

32/650DIPLOMATICO PLANAS  
Rum, 47%, Venezuela

32/650DIPLOMATICO RESERVA EXCL.
Rum, 40%, Venezuela 

38/650HAVANA CLUB 7 ANOS     
Rum, 40%, Cuba

38/750BUSH RUM TROPICAL CITRUS      
Rum, 37.5%, United Kingdom

30/550ROKU 
Botanical Gin, 43%, Japan

GIN

32/650HENDRICK’S   
Modern gin, 41.4%, Scotland

32/650THE BOTANIST    
Dry gin, 46%, Islay Scotland

38/650LONDON NO. 1    
Dry gin, 43%, United Kingdom

38/650MONKEY 47  
Dry gin, 47%, Germany

38/850CHASE PINK    
Fruit gin, 40% United Kingdom

32/600AS DE PICOS TROPICAL    
Tropical gin, 40.5%, Spain

30/550TANQUERAY LONDON DRY     
Dry gin, 47.3%, United Kingdom

Rum

38/700WOODFORD RESERVE  
Bourbon, 43.2%, Kentucky US

BOURBON ET RYE

38/750MITCHER’S SINGLE BARREL   
Rye, 42.4%, Kentucky US

30/550JACK DANIEL’S   
Bourbon, 40%, Tennessee US

32/600MAKER’S MARK    
Bourbon, 45%, Kentucky US

Bourbon & Rye



*Prices exclude 6% SST (non-alcoholic beverages), 8% SST (alcoholic beverages) & 10% service charge

TEQUILA ET MEZCAL

ILEGAL MEZCAL REPOSADO 
Mezcal, 40%, Mexico

38/650CODIGO BLANCO  
Tequila, 40%, Mexico

32/600

34/650MACHETAZO CUPREATA   
Mezcal, 45%, Mexico

34/650VOLCAN REPEPOSADO      
Tequila, 40%, Mexico

VODKA

30/550KETEL ONE 
Vodka, 40%, Netherlands

32/550TITO’S   
Vodka, 40%, United States

32/600GREY GOOSE  
Vodka, 40%, France

38/650BELUGA NOBLE    
Vodka, 40%, Russia

DIGESTIFS
Digestif

Tequila & Mezcal

26PERNOD
Pastis. 40%, France

26D.O.M BENEDICTINE 
Herbal liqueur. 40%, France

42SIDECAR
Cognac, Cointreau, lemon   

48FRENCH MARTINI 
Vodka, Chambord, pineapple 

48PARISIAN MULE 
Vodka, elderflower,
lime, ginger beer  

50VESPER 
Gin, Vodka, Lillet Blanc, 
burnt lemon oil    

COCKTAILS SIGNATURES
Signature Cocktails



Café, Thé Et Jus De Fruits



*Prices exclude 6% SST (non-alcoholic beverages), 8% SST (alcoholic beverages) & 10% service charge

EAU MINERALE
Mineral Water

21EVIAN STILL (750ML)
Still mineral water, France

21PERRIER SPARKLING (750ML)   
Sparkling mineral water, France

BIÈRE
Beer

26HEINEKEN
Lager, 5%, Netherlands

26GUINNESS
Stout, 5.5%, Ireland

32KRONENBOURG 1664 
Lager, 5%, France

36MAGNERS CIDER 
Cider, 4.5%, Ireland

12FRESH FRUIT JUICE
Freshly squeezed orange,
watermelon & green apple

8COKE/SPRITE/GINGER ALE
Can, 320ml

JUS DE FRUITS ET BOISSONS GAZEUSES
Fruit Juice and Soft Drinks

8

CAFÉ, THÉ ET CHOCOLAT 
Coffee, Tea and Chocolate

CAFÉ EXPRESS
Single shot of coffee

10CAFÉ AMERICAIN   
Double shot of coffee, added water,
hot or iced

12CAPPUCCINO   
Single shot of coffee, steamed milk,
milk foam, hot or iced

12CAFÉ CRÈME   
Single shot of coffee, steamed milk,
hot or iced

12THÉ   
English breakfast, darjeeling, earl grey,
jasmine, camomile, mint, red fruit

22CHOCOLAT CHAUD TRADITIONNEL
Traditional French hot chocolate,
house-blend with fresh cream




