
 

VODKA (4CL) 
 

Tito’s handmade Vodka 16 
Iconic Texas vodka produced 
made from corn  
    

Absolut Elyx 16 
Swedish Vodka distilled in  
a Copper Still dating from 1920 

 

Grey Goose 16 
French wheat-based Vodka 

 

Vodka Faronville Réserve 17 
French Vodka distilled from  
Annabelle potatoes aged 24 months 
in Chardonnay oak barrels          

 
 
WHISKY (4CL) 
 

Chivas  16 
Scotch Whisky, Matured in oak barrels, notes of honey, fruit, 
spices and vanilla. 
 

Laphroaig Quarter Cask 19 
Double maturation in small oak  
barrels, bringing peaty notes and  
and a beautiful woody roundness 

 

 

GIN (4CL) 
 

Gin Tanqueray n°10 16    
Gin made from fresh fruits  
(white grapefruits, whole oranges, limes) 

 

Gin La citadelle 14 
French Gin containing 19 spices 
independently distilled 

 

Gin Magellan 16   
Four times distilled French Gin, 
Infused with iris flowers 
 

 
Tequila Altos Reposado                      14 

 

 

 

RUM (4CL) 
 

Diplomatico Reserva Exclusiva 15 
Distilled in Venezuela, this rum offers 
Notes of vanilla, caramel and grapes 
 

Mount Gay XO 18 
Rum from Barbados distilled in the 
oldest distillery in the world  
still in activity, offering beautiful  
fruity and slightly spicy notes 
  

Santa Teresa 1796 19 
Blend of rums from Venezuela 
aged in solera. 
Elected best rum in the world 
 

Zacapa Centenario XO 23 
Aged at an altitude of 2300 meters,  
This rum from Guatemala is world famous 
for its notes of vanilla, honey and nuts 
 

 

EAU DE VIE (4CL) 
 

Poire Williams    13 
  
Mirabelle                                                13 
Lorraine brandy, distilled 
from fermented mirabelles 

 

Vieille prune                                          13 
Cognac Hennessy XO                           39 
Historical Cognac offering 
aromas of candied fruits, cocoa 
as well as woody notes 

 

Calvados Fine Sassy                             14 
 

Amaretto                                               13 
 

JACOULOT LIQUORS (4CL) 
 

Lemon                                                                                   12 
Peppermint 
Pear  
Marc de Bourgogne Le Bouchon 

 

 DESSERTS  

  

  

 

 « Grand-Mère » Waffle   
   Toppings  : Chantilly /Chocolate  
   Paul Bocuse Speciality toppings : Caramel with salted butter / Praline Lyonnaise  
  2 choices of toppings                               13 
  3 choices of toppings                               14 

CHEESES  

 « Saint-Marcellin » from « Mère Richard »  

- Whole 10  

- Half 6  

  
« Cervelle de Canut » Cheese  7 
Cottage cheese, shallots, herbs  

  

  

  

  

 

COFFEES   

Expresso 5 
 
Decaffeinated 5  
        
Americano 5.5 
 

Double Expresso 6 
 
Cappuccino, Latte 6 
 

Hot Chocolate  7 

DESSERTS 
  
Fresh Fruits Salad  10   
A selection of freshly cut fruit. 

 

Traditional « Crème Brûlée » with Vanilla Pods 9.5      
     
Chocolate Crunch and Piedmont Hazelnuts  12 
Milk mousse and hazelnut crunch 

 

« Tradition » Baba au Rhum   12  
Whipped cream,  Havana Rum or “Chartreuse Verte” 
     
Mille - Feuilles with Strawberries and Fresh Mint        13   
Vanilla cream 
 

Grand Marnier Suzette Crepes 18   
Flamed at your table    
 

Ice-Cream and Sorbet Scoops (1/2/3 scoops)  4/7/10   
Chocolate, vanilla,  pistachio, salted butter caramel 
Strawberry, raspberry, lemon, passion fruit, pear 
 

TEAS AND INFUSIONS  

Damman Frère teas 6 
Darjeeling 
Earl Grey 
English breakfast  
Jasmin 
Mint 
Lapsang Souchong 
Green tea sencha 

 

Iced teas 6.5 
Peach-Hibiscus  
Passion-Lime    
Mint-Lemon-Ginger  
      

Infusions  6 
Camomille   
Verveine 
Tilleul 
 

 SPIRITS AND DIGESTIFS   

 

 

 

 

SIGNATURE DESSERT 

Certified organic 
Prices in euros, taxes and services included. 

The restaurant does not accept payment by check. 
Information on allergens can be consulted with your waiter. 

Les informations relatives à la provenance des viandes et aux allergènes sont disponibles auprès de votre serveur.   

 


