COCKTAILS

DELANO MULE
Anae Gin, Verjus, Manzanilla, Ruby Port, Ginger,
Bulles De Ruche Fleurs De La Baie Du Mont
Saint-Michel, Spirulina

ENFLEURAGE
Belvedere Vodka, Dried Fruits, Sesame, Apricot,

Champagne, Orange Blossom

CHIC
Absolut Elyx, Grey Goose, Rose Wine, Cassis,
Raspberry, Verjus, Sparkling Water, Rose

TOUCHE

Grand Brulot, Creme De Cacao, La Escondida Mezcal

Reposado, Oloroso, Green Coffee Mousse

IDYLLIQUE
30 & 40 Hard Cider Eau-De-Vie, Patron Silver,
Hennessy VS, Green Chartreuse, Lime, Joseph

Cartron White Vermouth, Star Anise

RENDEZ-VOUS

Woodford Reserve Bourbon, La Perle Agricole Rum,

Bitter Orange, Espelette Pepper, Mint

PASSE-PARTOUT
Plymouth, Monkey 47, Lillet Blanc, Perry From

Normandy, Fils De Pomme, Celery, Elderflower

NONCHALANT
Clos Martin VSOP, Chivas 12, Joseph Cartron White
Vermouth, H Theoria Cuir Lointain, Lheraud Pineau

des Charentes, Camomile

VIS A VIS
Hendrick’s Orbium, 30&40 Double Jus, Creme De

Banane, Lemon, Tiki Bitters, Sparkling Water

DEJA VU

Macallan 12 Fine Oak, Vielle Prune de Souillac, Truffle,

Ratafia From Champagne, Automo Flower Bitters

DETOX-RESET

Grapefruit, Lime, Ginger, Verbena Kombucha

DELANO & SODA
Cranberry, Rose, Vanilla, Verjus, Sparkling Water
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APERITIF

Pastis 12/12

Ricard Plantes Fraiches
Absinthe Finn Delice

Joseph Cartron Vermouth Blanc
La Quintinye Royale Rouge
Noilly Prat Extra Dry

L'Elixir De La Dame

Martini Rubino
CocchiVermouth Di Torino
Lillet Blanc

L'Heraud Tres Vieux Pineau
Lanson Ratafia De Champagne
30&40 Double Jus

Campari

Aperol

Cynar

Montenegro

Fernet Branca

Suze

BEER, PERRY & MEAD

A L'Ouest Pale Wheat Ale
Citra Galactique

Duvel 666

Corona Extra

Fils de Pomme Poire

Bulles de Ruche Fleurs Du Mont Saint-Michel



SPIRITS

VODKA
Grey Goose
Grey Goose VX
Belvedere
Belvedere Smogory Forest
Belvedere Lake Bartezek
Tito’s
Absolut Elyx

Woska Domaine Des Hautes Glaces

Stoli Elit

GIN
Bombay Sapphire
Bombay Sapphire Premier Cru
Tanqueray Ten
Plymouth
Anaé
44N
Normindia Organic

Normindia Calvados Cask Finish

The Islands Spiced Single Barrel Batch #l

Lodda

Gin No. 33
Hendrick’s
Hendrick’s Orbium
Monkey 47
Elephant

RUM & CACHACA
FRENCH STYLE
Al710 La Perle
Clairin Vaval 2020
Karukera L'intense

Clement Single Cask 200l Non-Filtré

Hse 2005 Pedro Ximenez
Longueteau 125 Anniversaire
Al710 Soleil De Minuit
HISPANIC STYLE
Bacardi Carta Blanca
Plantation Pineapple
Santa Teresa 1796
Flor de Cana 12 Ans
Flor de Cana 18 Ans
Flor de Cana 25 Ans
Millonario XO
BRITISH STYLE

English Harbour Sherry Cask Finish

Appleton Estate 12 Years
CACHACA
Leblon Cachaca

TEQUILA
Patron Silver
Ocho Blanco
Don Fulano Blanco Fuerte
Tapatio Excelencia Gran Anejo
Clase Azul Reposado
Don Julio 1942

MEZCAL
Vida Del Maguey
Bruxo Nol
Bozal Tepeztate
La Escondida Reposado
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SPIRITS

WHISKY
FRANCE
Bellevoye Vert Calvados Cask Finish
Bellevoye Blanc Sauternes Cask Finish
BLENDED SCOTCH
Chivas Regal 12 Years
Monkey Shoulder
Johnnie Walker Blue Label
Compass Box Peat Monster
Compass Box Hedonism
HIGHLANDS
Oban Distiller’s Edition
Dalmore Quintessence
SPEYSIDE
Macallan 12 Years Fine Oak
Macallan I5 Years Double Cask
Macallan Decanter “M” (lcl)
Glenrothes 12
Singleton 12
Glenfiddich I5 Years Solera
Glenfiddich Grande Couronne
ORKNEY ISLANDS
Arran The Port Cask Finish
Scapa Glansa
ISLAY
Ardbeg 10
Lagavulin Distiller’s Edition
Bunnahabhain Toiteach A Dha
Caol Ila 9 Years 2013 Artist Collective 6.0
Bruichladdich Octomore 0.1
WALES
Penderyn Celt
IRELAND
Green Spot Leoville Barton
Jameson
Currach Wakame Cask
BOURBON
Woodford Reserve Bourbon
Maker’s Mark
Angel’s Envy
Blanton’s Gold
Sonoma Cherrywood Smoked
Smooth Ambler “Contradiction”
Widow Jane 10 Years Old
Michter’s 10 Years Old
Van Winkle 12 Years Old

William Larue Weller Barrel Proof Limited Edition

RYE
Woodford Reserve Rye
Michter’s Rye
Widow Jane Applewood Rye
Michter’s 10 Years Old
TENNESSEE
Gentleman Jack
JAPAN
Hakushu
Yamazaki 12 Years
Hibiki 17
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SPIRITS

COGNAC

Camus VSOP Borderies

Hine Domaine Bonneuil 2008

Hennessy VS

Remy Martin VSOP

Frapin 25 Ans 1988

Hennessy XO

Delamain Pleiade Revelation « Malaville »
Delamain XXO

’heraud 1995 Fins Bois

Louis Xl (lcl)

ARMAGNAC

Clos Martin VSOP 8 Ans
Chateau Arton La Flamme 20l
Gaston Le Grand 1982

CALVADOS

Coquerel Fine Pale 2 Ans
Coquerel I5Ans

Sassy XO

Adrien Camut Rareté

EAUX-DE-VIE

30&40 Eau-de-vie de Cidre
Rozelieures Aoc Mirabelle de Lorraine
Rozelieures Poire Williams

William Miclo Vieux Kirsch

Vielle Prune De Souillac

La Peruana Pisco Acholado

Grapa Poli Di Sarpa Traminer

LIQUEURS

H Theoria Electric Velvet

H Theoria Cuir Lointain

Green Chartreuse

Yellow Chartreuse

Cointreau

Bénédictine DOM

Tempus Fugit créme dee Banane
Tempus Fugit creme de Cacao A La Vanille
Tempus Fugit liqueur de Violette
Tempus Fugit creme de Menthe

Get 27

Adriatico Crushed Almonds Amaretto
Luxardo Maraschino

Freimeister Kollektiv Volcan Azul Coffee Liqueur

Grand Brulot

Joseph Cartron liqueur d’abricot
Joseph Cartron liqueur de Sureau
Joseph Cartron creme de Cassis
Joseph Cartron creme de Mure
Joseph Cartron creme de Peche
Five Farms Irish creme

Mamma Mia Limoncello

Luxardo Sambuca
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WINE & CHAMPAGNES

CHAMPAGNES
Telmont Brut Bio
Barons De Rothschild Extra Brut
Veuve Clicquot Rosé
Ruinart Blanc de Blancs

Louis Roederer Brut Nature 2009

WHITE WINES
Pouilly-Fumé, Régis Minet, « Miracle » 202!
Rully ler Cru, Antonin Rodet, Chateau de Rully 2019

Saint-Joseph, Yves Cuilleron, « Lyseras » 2022

RED WINES

Santenay, Domaine Bachey-Legros,
Clos des Hates Vielles Vignes 2020

Saint-Emilion, Chateau Riou de Thaillas Bio 2019

Chateauneuf-du-Pape, Maison Brotte,
Les Hauts de Barville 2019

ROSE WINES

Cotes de Provence, Domaine Ott, Chateau de Selle 202l

SHERRY
Manzanilla, Lustau, « Macarena »

Palo Cortado 20 Ans, Lustau Almacenista,

«Cayetano Del Pino Y Co»

Oloroso, Lustau, « Rio Viejo »

PORT
Dry White, Churchill, Limited Edition
Fine Ruby, Andersen

Colheita, Andersen 1992
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HOT DRINKS

TEAS & INFUSIONS

Palais des Thés

Breakfast

Earl Grey Queen Blend

Mint tea

Detox Scandinave

L'Herboriste 108 (Verveine, Orange, Mint)
Vive le Thé (Green Tea, Ginger, Orange Peel)

CAFE

Espresso
Americano
Allongé

Double Expresso
Noisette

Grand Creme
Capuccino

Latte Macchiato
Hot Chocolat

SOFT DRINKS

KOMBUCHA & ICE TEA

Vivant Kombucha, Verbena & Orange Blossom 25cl
Les Filles de L'Ouest Organic Iced Green Tea 33cl

WATER

Evian 33cl
Evian 75cl
Badoit 75cl
Perrier 33cl
Chateldon 75cl

JUICES

Orange Juice

Lemon Juice

Grapefruit Juice

Organic Apple Juice Tree Of Love 20cl
Pear Juice Alain Milliat 20cl
Cranberry Juice Alain Milliat 20cl
Tomato Juice Alain Milliat 20cl

SODAS

Les Filles de L'Ouest Organic Lemonade 33cl
London Essence Tonic Water 20cl

London Essence Ginger Ale 20cl

London Essence Ginger Beer 20cl

London Essence Grapefruit Soda 20cl

Coca Cola 33cl

Coca Cola Zero 33cl

O O O O OV O O



BAR FOOD

Smoked eggplant and date caviar, toasted pumpkin

seeds, Arbequina olive oil and house made lavosh

Selection of heirloom raw micro vegetables,
“green goddess” hummus, crispy chickpeas

and smoked olive oil
King crab tartlets, salmon caviar and dill

Crisp potato terrine, torched smoked eel

and dill sour cream

Four mini French blue-lobster rolls, toasted brioche
milk bread

House made black truffle and gingerbread spiced
flavored foie gras, ginger and fig chutney, brioche

from “French Bastards”

Six Gillardeau oysters, red wine mignonette,

country style bread and Bordier butter

Caviar service, served with its traditional garnishes
(creamed egg yolks, chopped egg whites, creme

fraiche, pickles and blinis

30gr 128€
50gr 220€
125gr 550€

MEASURES
Digestifs, Eaux de vie, Pastis ~ 5cl

Liqueurs, Cremes, Spirits

Aperitifs 6cl
Champagne by the glass 12cl
Wine by the glass 15cl
Sherry, Port, Fortified Wines  10cl
Wine by the bottle 7 Scl
Wine by the magnum 150cl

Drinking alcohol can be dangerous to your health, please

consume in moderation.

Price listed is net price in euros, service is included.
Certain vintages may change throughout the year.

Please inform your server prior to ordering if you have any
intolerances or allergies to certain ingredients. A full list of

allergens is available on request.
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