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PARIS SOCIETY TABLES

GIGI RIGOLATTA- MUN - BEAU COCO - GIRAFE - LA SUITE - MONSIEUR BLEU - APICIUS - LE PIAF
PERRUCHE - MAISON REVKA - MONDAINE - DAR MIMA - LAURENT - MAXIM'S
BONNIE - LOUIE - IL BAMBINI CLUB - BARONNE - BISTROT MINIM'S



A LA CARTE

CORBEILLE DE VIENNOISERIES
MINI PAIN AU CHOCOLAT, MINI CROISSANT,
BRIOCHE FEUILLETEE, TORSADE CHOCOLAT, TOASTS

SALADE DE QUINOA
AVOCAT, MANGUE, RADIS, BETTERAVE, SUCRINE, HUILE D'OLIVE CITRON

SALADE DE HARICOTS VERTS
PISTACHES, RICOTTA FUMEE

LOBSTER ROLLS, SAUCE COCKTAIL

BRUSCHETTA,
STRACCIATELLA, JAMBON DE PARME 24 MOIS, TOMATES CONFITES

AVOCADO TOAST, SAUMON FUME

TARTARE DE THON
AVOCAT, MENTHE, CALAMANSI

PIZZETTA A LA TRUFFE
SAUMON FUME, BLINIS, CREME ACIDULEE

EUFS AU PLAT A LATRUFFE

EUFS BROUILLES AU BACON

EUFS BROUILLES AU SAUMON FUME
EUFS BROUILLES A LATRUFFE

@EUF BENEDICTE BACON

EUF NORVEGIEN SAUMON FUME

SUPPLEMENT: BACON, AVOCAT, SAUMON FUME
SUPPLEMENT: TRUFFE

CROQUE-MONSIEUR AU COMTE 18 MOIS
CROQUE-SAUMON
CROQUE-TRUFFE

GALETTE DE POMMES DE TERRE CROUSTILLANTES
SAUMON FUME, AVOCAT, OEUF AU PLAT

BACON CHEESE BURGER

TATAKI DE THON SAKU, PAVOT-SESAME
TAGLIATELLES A LA TRUFFE

AUBERGINE CONFITE, LEGUMES DE SAISON A L'HUILE D'OLIVE
FILET DE BEUF TRADITIONNEL AU POIVRE OU BEARNAISE
COQUILLETTES AU JAMBON ET TRUFFE

EPAULE D'AGNEAU CONFITE, LEGUMES DE SAISON
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70

(POUR 2/PRIX PAR PERS)

POULET FERMIER ROTI AU JUS OU AUX MORILLES

35/44

(POUR 2/PRIX PAR PERS)

PRIX NETS / SERVICE COMPRIS LISTE DES ALLERGENES DISPONIBLE
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BRUNCH .

THE, CAFE + JUS DE FRUITS PRESSES

& CORBEILLE DE VIENNOISERIES

MINI PAIN AU CHOCOLAT, MINI CROISSANT,
BRIOCHE FEUILLETEE, TORSADE CHOCOLAT, TOASTS

F

S

KIDS 30

1JUS DE FRUITS

BURGER OU PAVE DE SAUMON
OU COQUILLETTES JAMBON
BOULE DE GLACE OU GAUFRE

DESSERTS

PAIN PERDU BRIOCHE 18
POMMES CARAMELISEES, GLACE VANILLE

TARTE FINE AUX POMMES 26
CARAMEL AU BEURRE SALE, GLACE VANILLE (A PARTAGER)

GLACES ET SORBETS 13
VANILLE, CACAO, CAFE, PASSION,
MANGUE, CITRON, PISTACHE

MI-CUIT AU CHOCOLAT GUANAJA 22
GLACE VANILLE

ASSIETTE DE FRUITS EXOTIQUES 20
CHOUQUETTES CHANTILLY-PRALINE 28

SAUCE CHOCOLAT (A PARTAGER)

GAUFRE 17
CARAMEL AU BEURRE SALE, CHANTILLY

COCKTAILS

MIMOSA 18
BELLINI 18
BLOODY MARY 18

MOET & CHANDON BRUT IMPERIAL (12,5cL) 24

JUS CENTRIFUGES

ORANGE OU PAMPLEMOUSSE 15
CAROTTE, GINGEMBRE 15
CONCOMBRE, MIEL, THYM, CITRON 15
SIROP DE MIEL, CITRON JAUNE PILE, 15

CORIANDRE FRATCHE, GINGER BEER
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MENU

BASKET OF PASTRIES 20
QUINOA SALAD 20
AVOCADO, MANGO, RADISH, BEET, SUCRINE, LEMON OLIVE OIL

GREEN BEANS SALAD 22
PISTACHIO, SMOKED RICOTTA

LOBSTER ROLLS, COCKTAIL SAUCE 31
BRUSCHETTA 25

STRACCIATELLA, 24 MONTHS AGED PARMA HAM, CANDIED TOMATOES

AVOCADO TOAST, SMOKED SALMON 24
TUNATARTAR, AVOCADO, MINT, KALAMANSI 26
TRUFFLE PIZZETTA 26
SMOKED SALMON, BLINIS, SOUR CREAM 28
TRUFFLE SUNNY SIDE UP ORGANIC EGGS 25
BACON SCRAMBLED EGGS 22
SMOKED SALMON SCRAMBLED EGGS 24
TRUFFLE SCRAMBLED EGGS 28
BENEDICT EGG WITH BACON 16
NORWEGIAN EGG WITH SMOKED SALMON 21
EXTRA: BACON, AVOCADO, SMOKED SALMON 8

EXTRA TRUFFLE 15
CROQUE-MONSIEUR WITH COMTE 18 MONTHS 25
CROQUE-SALMON 26
CROQUE-TRUFFLE 29
CRISPY CRUSHED POTATOES 26

SMOKED SALMON, AVOCADO, SUNNY SIDE UP EGGS

BACON CHEESE BURGER 35
POPPY-SESAME SEED CRUSTED TUNA TATAKI 38
TRUFFLED TAGLIATELLE 45
CANDIED EGGPLANT, SEASONAL VEGETABLES, OLIVE OIL 29
BEEF FILLET 49
BLACK PEPPER SAUCE OR BEARNAISE
PASTA, HAM AND TRUFFLE 30
PRESERVED LAMB SHOULDER, SEASONAL VEGETABLES 70
(FOR 2/PRICE PER PERSON)
FARM RAISED ROAST CHICKEN 35/44

NATURAL JUICE OR MORELS SAUCE (FOR 2/PRICE PER PERSON)

PRICES IN EURO NET/TAXES AND SERVICE INCLUDED. LIST OF ALLERGENS AVAILABLE

H

BRUNCH .

TEA, COFFEE + FRESH SQUEEZED JUICE
& PASTRIES (PAIN AU CHOCOLAT, CROISSANT,
BRIOCHE, TOASTS)

S

KIDS 30

1 JUICE

BURGER OR SALMON FILLET OR PASTA WITH HAM
ICE-CREAM OR WAFFLE

DESSERTS

FRENCH TOAST 18
CARAMELIZED APPLE, VANILLA ICE CREAM

THIN APPLE TART (T0 SHARE) 26
SALTED BUTTER CARAMEL, VANILLA ICE-CREAM

ICE CREAM AND SORBET 13
VANILLA, CACAO, COFFEE, PISTACHIO
PASSION FRUIT, MANGO, LEMON

SEMI-COOKED GUANAJA CHOCOLATE CAKE 22
VANILLA ICE CREAM

EXOTIC FRUIT PLATE 20

VANILLA WHIPPED CREAM FILLED CHOUX 28
PRALINE AND CHOCOLATE SAUCE (TO SHARE)

WAFFLE 17
SALTED BUTTER CARAMEL, CHANTILLY

COCKTAILS

MIMOSA 18
BELLINI 18
BLOODY MARY 18

MOET & CHANDON BRUT IMPERIAL (12,5CL) 24

FRESH SQUEEZED JUICES

ORANGE OR GRAPEFRUIT 15
CARROT, GINGER 15
CUCUMBER, HONEY, THYME, LEMON 15

HONEY SYRUP, LEMON, CORIANDER, GINGER BEER 15

S e



