
H Ô T E L  B E L L E V A L , 
1 6  R U E  D E  L A  P É P I N I È R E 

7 5 0 0 8  P A R I S ,  F R A N C E

16 RUE DE LA PÉPINIÈRE,

75008 PARIS

DRINKS

SNACKING

All our dishes are prepared on-site with 
fresh ingredients.

The restaurant is open from Monday to Friday 
from 12pm to 2pm.

 

P R I C E S  A R E  I N  E U R O S ,  N E T ,  T A X E S ,  A N D  S E R V I C E  I N C L U D E D .

       Cocktails - 9.00 €

    Beers (50cl) - 7.00 €

 Glasses of wine - 5.00 €

Softs - 3.00 €

     FROM MONDAY   
        TO  FRIDAY

    FROM 6:00 PM 
TO 8 :00 PM

HAPPY
HOURS

WINES

COCKTAILS

Le Belleval

Gin Hendrick’s, Grand Marnier,
Passion fruit, Timut Pepper 

Gin Tonic

Gin Beefeater, Tonic, Lemon, 

Pink peppercorns

Negroni

Gin Beefeater, Campari,
Martini, Orange

Moscow Mule

Vodka Absolut, Ginger Beer,
Lime, Cucumber

Cosmopolitan

Vodka, Cointreau, Lemon,
Cranberry juice

White Russian

Vodka, Coffee liqueur, Milk

Bloddy Mary

Vodka, Tomato juice, Lemon juice,
Worcestershire Sauce, Tabasco,
Celery salt

Mojito

White rum, Cane sugar,
Lime, Mint, Sparkling water

Maï Thaï

White rum, Dark rum, Cointreau,
Lime, Orgeat syrup

Americano

Campari, Red Martini, Orange,
Sparkling water

Caïpirinha

Cachaça, Cane sugar,
Lime

Margarita

Tequila, Cointreau, Lemon juice

Spritz

Aperol or Saint-Germain or
Limoncello, Prosecco,  Sparkling water

Mocktails

Exotic fruit juices,
Pineapple juice, Cranberry juice,
Lemonade, Lemon

12.00 €

12.00 €

13.00 €

12.00 €

13.00 €

12.00 €

13.00 €

12.00 €

13.00 €

12.00 €

12.00 €

12.00 €

12.00 €

8.00 €

All our cocktails are made on-site with 

selected ingredients.

A L C O H O L  A B U S E  I S  D A N G E R O U S  F O R  Y O U R  H E A L T H , 
C O N S U M E  I N  M O D E R A T I O N

Hot Beverages

Espresso, Americano	 3.00 €
Cappuccino, Latte, Hot chocolate	 5.00 €
Iced Coffee	 4.00 €
Macchiato	 3,50 €

Teas (Kusmi Tea)	 4.50 €

Do not hesitate to ask for our different flavors 

Water, (Castalie) 75cl	 2.00 €

Cold beverages, 33cl	 4.00 €

Syrup with water, Coca-Cola, Coca-Cola Zero
Phenix Lemonade, Schweppes citrus
Perrier, Ginger Beer

Organic Fruit Juices, 20cl	 6.00 €

Apple, Orange, Tomato, Blackcurrant, 
Strawberry-Banana

Nectar by Charles Papillon	 7.50 €

Vine peach, Strawberry, Wiliams pear, Apricot

“Detox” juice of the moment just press	 9.00 €

Apple, Pear, Carrot, Ginger

Iced tea	 5.00 €
Freshly squeezed orange juice, Lemonade	 8.00 €
Cider, Extra-brut organic 33cl, (Appie)	 9.00 €

Draft beer

1664, 25cl	 5.00 €
1664, 50cl	 9.00 €

Organic Bottled Beer, 33cl	 7.00 €

La Parisienne, Le Titi Parisien (IPA)
La Parisienne, Amber Ale
Gallia Champ Libre (Unfiltered Blonde)
Gallia, Weiss & Versa (Wheat)

Red wines selection

Les Magérans Côte du Rhône AOC
Glass, 12cl	 6.00 €
Pitcher 25cl / 50cl	 12.00 € / 24.00 €

Chianti DOCG Piccini Organic
Glass, 12cl	 7.00 €
Pitcher 25cl / 50cl	 14.00 € / 28.00 €

White wines selection

Mont-Prés-Chambord Cheverny AOC
Glass, 12cl	 7.00 €
Pitcher 25cl / 50cl	 14.00 € / 28.00 €

La Cantina dei Feudi, Pinot Grigio DOC
Glass, 12cl	 7.00 €
Pitcher 25cl / 50cl	 14.00 € / 28.00 €

XVIII Saint Luc Côtes de Gascogne IGP 
(moelleux)
Glass, 12cl	 7.00 €

Rosé wines selection

Gris blanc, 
Glass, 12cl	 6.00 €

Sparkling wines selection

Champagne, Mercier, Brut.
Glass, 12cl	 12.00 €

Prosecco, Sartori di Verona, Brut.
Glass, 12cl	 9.00 €

Digestifs, Aperitifs, 4cl

Whisky Lagavulin, 16 years old
Whisky Ballantines
Vodka Absolut
Gin Hendrick’s
Gin Beefeater
Rhum Diplomatico
Rhum Havana Club, 3 years Old
Rhum Especial
Tequila Olmeca
Martini Rouge ou Blanc
Ricard
Pernod Absinthe
Kahlua
Cognac Henessy, Very Special
Calvados Le Pommeray, 10 years
Get 27
Lillet Blanc
Limoncello
Mezcal Artesanal
Pisco Quebranta
Disaronno – Italian Liqueur

18.00 €
10.00 €
10.00 €
12.00 €
10.00 €
15.00 €
10.00 €
10.00 €
10.00 €
7.00 €
7.00 €

12.00 €
7.00 €

14.00 €
12.00 €
7.00 €
8.00 €
7.00 €

12.00 €
12.00 €
15.00 €

S TAR T ER / T O SHARE

Soup of the day	 8.00 € 

Chickpeas hummus	 6.00 €

Chicken wings with barbecue sauce	 8.00 €

Plate of fries	 5.00 € 

PL AT T ERS

Cured meats platter 	 18.00 €

Cheese platter	 18.00 €

Mixed platter	 23.00 €

Roasted Camembert, potato fries	 14.50 €

DISHES

Fish & chips	 17.00 €
Fried cod, fries, tartar sauce

Crispy chicken burger	 18.00 €
Brioche bread, breaded chicken, candied tomatoes, 
arugula, smoked cheddar, pesto

Breaded chicken salad, pad Thai sauce	 16.00 €
Mesclun, marinated breaded chicken, 
crunchy vegetables, pad Thai sauce

Pinsa Romana	 16.00 €
Raw ham, tomato sauce, mozzarella, arugula, 
olives, parmesan

Vegetarian Pinsa	 16.00 €
Grilled vegetables, pesto, tomato sauce, 
mozzarella, arugula

DESSER T S

Chocolate cake with vanilla ice cream 	 8.00 €
Tarte Tatin and crème fraîche	 7.00 € 
Fruit salad	 6.00 €
Half-salted chocolate caramel butter tartlet	 8.00 €
 

Red Wines

Loire

Menetou Salon, Les Bornés	 43.00 €

Rhône

Côte du Rhône, Viridi	 36.00 €
 

Beaujolais

Morgon, La Chanaise	 38.00 €

Burgundy

Mercurey, Domaine Meix Foulot	 69.00 €

Bordeaux

Pomerol, Château Lafleur Grangeneuve	 69.00 € 

Languedoc Roussillon

Pic Saint Loup	 35.00 €

White wines

South-West

Côte de Gascogne, Saint Luc XVIII,	 25.00 €
(Soft)

Alsace

Gewurtzraminer, Famille Hugel	 66.00 €
 
Burgundy

Chablis 1er Cru, Vau de Vey	 62.00 €
Bourgogne Aligoté – André Ducal	 27.00 €

Rosé Wines

Languedoc Roussillon

Gris blanc	 23.00 €

Sparkling Wines

Prosecco

Brut, Sartori di Verona	 40.00 €

Champagne

Mercier, Brut	 60.00 €

Jacquart	 55.00 € 


