
*VAT reduction 

Net Price in €uros - Tax & Service included 

 

C H E E S E S  
 

GOAT, EWE, COW, fresh & matured 14 
 
 

S O U F F L É S  
Served at the Hôtel de Paris since 1898 

CHOCOLATE 20 
CHESTNUTS 20 

VANILLA 20 

RASPBERRY 20 

GRAND MARNIER 20 

TANGERINE 20 

LEMON and Château Coutet Cuvée Madame ‘89 48 
 

S W E E T M E A T S  
 

FROSTED TANGERINE, soft cake with citrus fruits marmalade  18 

CHOCOLATE AND CARAMEL TART WITH HAZELNUT PIECES, praline ice-cream 18 

IN A COOKPOT: APPLE AND DRIED FRUITS, honey and gingerbread ice-cream 18 
 

F R U I T S  
With cream or ice cream of your choice 

STRAWBERRIES  16 

RASPBERRIES 24 

PINEAPPLE 16 
 
 

F I R S T  G R O W T H  C O F F E E  
 

FAIRTRADE 7* 

BRÉSIL SUL MINAS - Strong perfume & creamy taste 

COLOMBIE SUPREMO - Sweet, fine & fruity taste 

MOKA SIDAMO D’ÉTHIOPIE - Sweet, wild & full taste 

DOLCE - Decaffeinated 
 

HE R B A L  T E A  
 

VERBENA, LEMON, PEPPER MINT, LIME TREE, ORANGE BLOSSOM, CAMOMILE 9* 


