SIGNATURE
COCKTAILS

25€

LE BARON
(MYTHICAL AND STRONG)

RUM MATUSALEM 15 ANS, MANDARINE
NAPOLEON, ST GERMAIN LIQUOR, BITTERS
ANTIGUA, LEMON JUICE

LA BARONNE
(MYTHICAL AND LIGHT)

VODKA VICHE PITIA 1765, CRANBERRY,
VERMOUTH RED, RED FRUITS LIQUOR
LEMON JUICE, ROSE SYRUP



BARMAN'S
COCKTAILS

20€

LE GARNIER
(FRESH AND REFRESHING)

ORMABRAK GIN, LIQUOR ST GERMAIN,
FRESH BASIL,CUCUMBER, LEMON

LE PERSIGNY

(FRUITY AND PLEASANT)

JUNE BY G’VINE, MANGO AND PASSION
FRUIT PUREE, LEMON JUICE, GINGER SYRUP

L "HAUSSMANNIEN
(LIGHT AND PLEASANT)

COGNAC REMY MARTIN 1738 PASSION FRUIT
PUREE, LEMON JUICE, VANILLA SYRUP

LE BALZAC
(FRUITY AND FRESH)

RUM PLANTATION PINEAPPLE, LIQUOR
PASSION FRUIT,PINEAPPLE PUREE, LEMON
JUICE, SYRUP MINT

LE NAPOLEON I11

(STRONG AND TASTY)

BOURBON ,BITTER PEYCHAUD’'S, WHITE
SUGAR

LE DUC DE MORNY
(FRESH AND EXCITING)

TEQUILA 1800 ARNEJO, COCONUT
LIQUOR ,LEMON JUICE, PINEAPPLE AND
PASSION FRUIT PUREE HIBISCUS SYRUP



CLASSIC

COCKTAILS
16 €

MOJITO

RUM, LIMES, FRESH MINT, CANE SUGAR
SYRUP, SPARKLING WATER

CAIPIRINHA

CACHACGA, LIMES, CANE SUGAR

MARGARITA
TEQUILA, TRIPLE SEC, LIME JUICE
COSMOPOLITAN

VODKA, COINTREAU, CRANBERRY JUICE,
LIME JUICE

LE HUGO

ST GERMAIN LIQUEUR, PROSECCO,
SPARKLING WATER

APEROL SPRITZ

APEROL, PROSECCO, SPARKLING WATER

MOSCOW MULE

VODKA, LIME JUICE, GINGER BEER

DAIQUIRI

RUM, LIME JUICE, CANE SUGAR

GIN MULE

LEMON JUICE, FRESH MINT, CANE SUGAR
GINGER BEER

WELL BEING

COCKTAILS

(NO ALCOHOL)
14€

LE BEAUJON

BEET PUREE, GRAPEFRUIT JUICE, YELLOW
AND GREEN LEMON, HONEY SYRUP

LE SIMEON

PINEAPPLE PUREE, LIME, FRESH ORANGE
JUICE, GINGER, MINT LEAVES



APERITIFS

CAMPARI

ST GERMAIN

MARTINI RISERVA AMBRATO
MARTINI RISERVA RUBINO
APEROL

RICARD

ITALICUS

MAHINA COCO

PORTO GRAHAM’'S FINE WHITE (PORTO)

TAYLOR VINTAGE (PORTO)

GINS

GIN AVIATION
D’AZUR

BOTANIST ISLAY DRY
G'VINE

JUNE BY G’'VINE
LONDON DRY N°3
ORNABRAK

MONKEY 47

VODKAS

VODKA BELVEDERE

CIROC RED BERRY

GREY GOOSE

VICHE PITIA LEMON AND MILK
VICHE PITIA CARAWAY N°7

RUMS

CLEMENT SELECT BARREL

KRAKEN BLACK SPICED
PLANTATION PINEAPPLE

TROIS RIVIERE VIEUX DE L'OCEAN
MATUSALEM GRAN RESERVA 15 ANS
HECHICERA

ZACAPA EDICION NEGRA

LEBON (CACHACA)

TEQUILAS

RESERVE 1800 REPOSADO
HERRADURA REPOSADO

PATRON SILVER
DEMONIO DE LOS ANGES (PISCO)
DEL MAGUEY VIDA (MESCAL)

WHISKIES

THE SEXTON

SMOKEHEAD

MONKEY SHOULDER

OBAN 14 ANS

DALMORE 12 ANS

BULLEIT RAY (BOURBON)
EAGLE RARE 10 ANS (BOURBON)

COGNACS

HENNESSY VS

REMY MARTIN 1738

REMY MARTIN XO

HINE HOMAGE GRAND CHAMPAGNE

DIGESTIEFES

AMARETTO ADRIATICO

GET 27

FRANGELICO

LIMONCELLO

BAILEY'S

GRAPPA CLEOPATRA AMARONE
GRAPPA JULIA SUPERIORE
CALVADOS PAYS D'’AUGE VSOP
CHARTREUSE VERT
CHARTREUSE MOF
CHARTREUSE VEP



CHAMPAGNES

DEUTZ BRUT
DEUTZ ROSE
RUINART BRUT

WINE BY GLASS

WHITE WINES

VALLEE DE LA LOIRE:
CHINON CHAMP-CHENIN 2019
POUILLY-FUME LES CLAIRIERES 2020

BOURGOGNE:
MADAME BOWMANN CHABLIS 2020
BOURGOGNE ALIGOTE PLANCHANT 2019

VALLEE DU RHONES:

CONDRIEU PIERRE GAILLARD 2021
CLARANDELLE, BORDEAUX BLANC 2018
JURANCON DOMAINE NIGRI 2018

RED WINES

VALLEE DE LA LOIRE:
CHINON LES LUTINIERES RAFFAULT 2020

BOURGOGNE:
MERCUREY VIGNES DE MAILLONGE 2020

VALLEE DU RHONES:
BARON BOWMANN C-HERMITAGE 2020
CHATEAUNEUF-DU-PAPE ST-LOUIS 2014

BORDEAUX:
ST-EMILION ROBIN DES MOINES 2016
MARGAUX CHATEAU CAZAUVIEL 2017

ROSE WINES

COTES DE PROVENCE S. GABRIEL 2021

BEERS

HEINEKEN
1664
EDELWEISS
AFFLIGEM
DESPERADOS
CORONA

SOFTS

COCA COLA/ COCA COLA ZERO
FANTA/ORANGINA/SPRITE

RED BULL
TONIC FEVER TREE

JUS DE FRUITS

ORANGE/ GRAPEFRUIT/
MANGO/CRANBERRY/ STRAWBERRY/
PINEAPPLE/ PEAR/ APPLE/TOMATO

WATER

PERRIER
EVIAN
CHATELDON

HOT DRINKS

EXPRESSO/DECAF/ LONGO
DOUBLE EXPRESSO

LATTE MACCHIATO
CAPUCHINO

THE
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CARTE
ALL DINING

ON ITS OWN OR TO SHARE

SAN MARZANO TOMATO GASPACHO,
CUCUMBER AND SMALL CROUTONS

BOMLO SALMON GRAVELAX WITH
CITRUS FRUITS AND HERBS CREAM

CAESAR SALAD WITH FARM POULTRY
AND BACON, CHERRY TOMATOES,
PARMESAN AND ANCHOVIES

CAESAR SALAD WITH BOMLO SALMON,
CHERRY TOMATOES, PARMESAN AND
ANCHOVIES

MIXED SALAD WITH SEASONAL
VEGETABLES

SELECTION OF MATURE CHEESES

PLATE OF COLD CUTS FROM OUR
REGIONS

DISHES

RIGATONI AND BEEF CHUCK
BRAISED IN RED WINE, CHERRY
TOMATOES, PARMESAN AND BASIL

RIGATONI WITH SEASONAL
VEGETABLES, OLIVE OIL, PARMESAN
AND BASIL

WHITING IN TEMPURA, FRENCH FRIES,
GRIBICHE SAUCE

BURGER DU 99, LIMOUSIN BEEF,
COMTE AOP 12 MONTHS, PICKLES,
FRENCH FRIES

CROQUE BOWMANN WITH TRUFFLED

HAM, PDO 12 MONTH COMTE, SMALL
SALAD

SIDES

PLATE OF FRENCH FRIES
PLATE OF SEASONAL VEGETABLES

SWEETS

FRESH FRUIT SALAD
GRANDMA'S CHOCOLATE MOUSSE

BOURBON VANILLA RICE PUDDING,
CITRUS SALAD

THE BARON’'S WHIMS

IMPERIAL CAVIAR FROM SOLOGNE 306G
RAW CREAM, BUCKWHEAT BLINI
(SERVED WITH 2 GLASSES OF
CHAMPAGNE) )
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