SPIRITS
WHISKY RHUM
BELLEVOYE 11 PLANTATION PINEAPPLE

NIKKA COFFEE GRAIN 13
CAMPELTOWN SPRINGBANK 14

LIQUEURS TEQUILA 7/ MEZCAL
GET 27 8 UNION 11
LIMONCELLO 9 PATRON 19
BAILEY’S 9
PEAR 11 VODKA
PLUM 11 GREY GOOSE 13
BELUGA 13

COLD DRINKS

RED COCA COLA 6,5
ZERO SUGAR COCA COLA 6,5
GINGER BEER 6,5

ORANGINA 6,5
LEMONADE 6,5

HOT DRINKS

ESPRESSO 3,5

GRAND CAFE CREME 6,5
DOUBLE ESPRESSO 7
DOUBLE DECAF COFFEE 7
CAPPUCCINO 7

PLANTATION XO 13
ZACAPA 23 ANS 20

HOME-MADE ICED TEA 6,5
TONIC 8,5 TOMATO JUICE 6,5

HOT CHOCOLATE 7
SMALL MACCHIATO 4 VIENNESE HOT CHOCOLATE 7,5
VIENNESE COFFEE 7,5

LIME FLOWER TEA &
LEMON VERBENA TEA &

COGNAC/ARMAGNAC
CAMUS VSOP 15
CHATEAU DE LAUBADE 15

GIN
CITADELLE 13
HENDRICKS 13

BEER

LBF BLONDE ALE 33CL 8
LBF BLANCHE WHEAT 33CL 8

FRESHLY SQUEEZED FRUIT JUICE 8
PERRIER &,5
ABATILLES STILL WATER 7,5
ABATILLES SPARKLING WATER 7,5

FRENCH BREAKFAST TEA &
EARL GREY IMPERIAL &
ROUGE METIS ROOIBOS &
CASABLANCA s
FUJI YAMA &
MANDARIN &

LIST OF ALLERGENS AVAILABLE ON REQUEST. NET PRICE IN EUROS. TAXES AND SERVICE INCLUDED. CHEQUES ARE NOT ACCEPTED. CAPACITY OF GLASSES OF WINE 12CL AND 15CL THE GLASS OF CHAMPAGNE.

TERRASSE PARIS PASSY

COCKTAILS

APEROL SPRITZ 14
CLASSIC MOJITO 14
GIN TO BASILIC 14
MOSCOW MULE 14
PORN STAR MARTINI, A LITTLE CHAMPAGNE 17

MISS AMOURETTE 18
CHAMPAGNE, RASPBERRIES, SAINT-GERMAIN

CHAMPAGNES & WINE BY THE GLASS

GLASS OF ROEDERER BRUT IER 18
GLASS OF BILLECART-SALMON ROSE 20
GLASS OF RUINART BLANC DE BLANCS 24

LA CHABLISIENNE BOURGOGNE ALIGOTE 8
CHABLIS DOMAINE DU CHARDONNAY 11
SANCERRE BLANC DOMAINE VACHERON (ORGANIC) 14
SAINT-PERAY LES BIALERES 12
COTES DU RHONE - AMET - VIN DE VIENNE (ORGANIC) 8
HAUTES-COTES-DE-BEAUNE FRANCIS LECHAUVE 11
CHINON CHATEAU DE LA GRILLE 14
SANCERRE ROUGE VACHERON (ORGANIC) 16
PAYS D’OC LA PERINADE, CUVEE RENAISSANCE ROSE 8
COTES DE PROVENCE « ENTOURAGE » 12

FOR SHARING
PREMIUM WHITE TARAMASALATA 14
BURRATA CHEESE, OLIVE OIL 25
SPRING ROLLS WITH LITTLE GEM LETTUCE AND MINT 15
PLATE OF PATA NEGRA BELLOTA IBERICO HAM 25
FRIED SQUID, SPICY MAYO 14



STARTERS

CREAM OF BUTTERNUT SQUASH, ROASTED HAZELNUTS 12
ROASTED EGGPLANTS, BURRATA CHEESE, OLIVE OIL 19
MELTINGLY TENDER WHITE LEEKS, TRUFFLE VINAIGRETTE 15
ARTICHOKE, DATTERINO TOMATO AND TAGGIASCHE OLIVE SALAD 20
SCALLOP CARPACCIO, OLIVE OIL AND LEMON JUICE, CHIVES 22
AVOCADO, SPICY TUNA TARTARE 22
CEVICHE OF GILTHEAD SEA-BREAM, JALAPENO PEPPERS 18
SOFT BOILED EGG, GIROLLES 18
DUCK FOIE GRAS TERRINE, MANGO CHUTNEY 25
CENTRE-CUT SMOKED SALMON, « MAISON NORDIQUE » BLINIS 24

MAIN COURSES

CEP MUSHROOM OMELET, LETTUCE HEARTS 24
ROASTED VEGETABLE LASAGNE, TOMATO AND BASIL SAUCE 22
CREAMY RISOTTO, KING PRAWNS A LA PLANCHA 35
MISO LAQUERED SALMON, GINGER, CORIANDER 26
PLAIN GRILLED SEA BASS, SAUCE VIERGE 38
SCALLOPS A LA PROVENGALE 33
CHATEAU FILLET, “BEAUGRAIN” SELECTION, BEARNAISE SAUCE 34
CLASSIC STEAK TARTARE, FRENCH FRIES 26
LEMON ROASTED PREMIUM CHICKEN PAILLARD 24
COTOLETTA ALLA MILANESE 36

CHEESES & DESSERTS

24 MONTH COMTE, TOASTED “PAIN DU COIN” BREAD 12

CHOCOLATE MOUSSE 12
THE CHEESECAKE FROMAGE BLANC ICE-CREAM 12
VANILLA MILLEFEUILLE SALTED BUTTER CARAMEL 12
HOME-MADE FRUIT CLAFOUTIS 10
RED BERRY PAVLOVA 16
MANGO AND PASSION FRUIT SALAD 12

LITTLE TUB OF ICE-CREAM AND SORBET BY PHILIPPE FAUR, MASTER ICE-CREAM MAKER 8

WINE

WHITE
SANCERRE VACHERON (ORGANIC) 52
LA CHABLISIENNE BOURGOGNE ALIGOTE 37
CHABLIS DOMAINE DU CHARDONNAY 39
SAINT-PERAY « LES BIALERES » RHONE 45
PULIGNY-MONTRACHET FRANCIS LECHAUVE 2018 85
CHATEAU CORTON C. CHARLEMAGNE GRAND CRU 2018 220

ROSES
PAYS D’OC LA PERINADE, CUVEE RENAISSANCE 37 / MAG. 100 / JERO.
COTES DE PROVENCE « ENTOURAGES » 49

COTE DE PROVENCE CRU CLASSE CHATEAU SAINT-MAUR « EXCELLENCE » 55 / MAG.

COTE DE PROVENCE « LA VIE EN ROSE » ROUBINE BIO 40/ MAG. 78

RED
COTES DU RHONE - AMET - VIN DE VIENNE (ORGANIC) 38
HAUT-MEDOC MOULIN DE LA LAGUNE 2015 60
SAINT-EMILION GRAND CRU CHATEAU LAGRAVE FIGEAC 76
HAUTES-COTES-DE-BEAUNE FRANCIS LECHAUVE 41
ALOXE-CORTON IER CRU « LES PAULANDS » CHATEAU CORTON C. 83
CHINON CHATEAU DE LA GRILLE 50
SANCERRE VACHERON (ORGANIC) sO
COTE-ROTIE « LE PLOMB » VIN DE VIENNE 80
HERMITAGE LA CHAPELLE 2013 PAUL JABOULET AINE 210

CHAMPAGNES

ROEDERER BRUT IER 89/ MAG. 185
BILLECART-SALMON ROSE 95/ MAG. 220
RUINART BLANC DE BLANCS 180/ MAG. 330
DOM PERIGNON 2008 - 320 / MAG. 700

180

100



