
LA CARTE FROM 12:00PM TO 3:00PM 

MENU STARTER/RÔST OR  RÔST/DÉLICE 48€ 

MENU STARTER/RÔST/DÉLICE 58€

COLLATIONS  FROM 3:00PM TO 4:30PM

DÉLICES  FROM 3:00PM TO 4:30PM

—
STARTERS

—

French  
onion soup

Thinly sliced radish, fresh cheese 
from Tourraine, tangy vegetal jus

Country terrine with bayleaf,  
pickles

Grilled leeks with vinaigrette,  
smoked eel

Cookpot of Swiss chard, 
shaved kohlrabi,  
confit egg yolk

—
PRINCE & PRINCESS

—
UNDER 10 YEAR OLD

15

Ham coquillette pasta
OR

Croque-Monsieur
OR

Chicken breast, French fries
OR

Fish fingers, seasonal vegetables
AND

Vanilla ice cream
OR

Chocolate mousse
OR

Chocolate and vanilla cake

—
RÔST

—

Green asparagus in their natural way, 
Comté and sorrel condiment

Crispy haddock fingers,  
straw potatoes and tartare sauce

Roasted free-range chicken, 
shiso and lemon

Lamb belly with jus, 
green peas and early garlic

10€ SUPPLÉMENT

Coquillette pasta, ham / Comté /  
tuber melanosporum truffle

—
COLLATIONS

—

Well seasoned
charolais beef tartare

30

Croque-Monsieur
26

Matured cheese 
15

—
DÉLICES

—

ICE CREAM AND SORBET

Three vanilla ice cream
INDONESIA, TAHITI, OUGANDA

Peruvian chocolate ice cream

Pistachio ice cream

Citrus sorbet

Daily ice cream or sorbet

OUR SOUFFLÉ

(JUST) A 10 MINUTE WAIT

Pistachio
2€ SUPPLÉMENT

LES VERSAILLAISES

Bespoke Versaillaises
PLEASE ASK A MEMBER OF OUR TEAM 

Rhubarb and vanilla floating island, 
brioche frozen milk

Strawberry and rocket composition

Le Louis XIV, chocolate from our
Manufacture, almond-hazelnut praliné 

Vanilla millefeuille

NET PRICES IN EURO, TAXES AND SERVICE INCLUDED
ACCORDING TO THE LEGAL REQUIREMENT CONTROLS BY THE DECREE N°2025-141 OF FEBRUARY 13, 2025, ORE RESTAURANT AND ITS SUPPLIERS,

ENGAGE AND GUARANTEE THE FRENCH ORIGIN OF ALL THEIR MEATS. IF YOU SUFFER FROM A FOOD ALLERGY OR INTOLERANCE, PLEASE LET A MEMBER OF THE 
RESTAURANT TEAM KNOW UPON PLACING YOUR ORDER - SPRING 2025



MINERAL WATER 	 50CL		 75CL	 100CL

Vittel, Perrier	 6 		  9
Chateldon 	 		 10	

SOFT
Coca-Cola, Coca-Cola sugar-free 33CL 	 8
Orangina, Lemonade, Tonic 25CL 	 8
Osco Original (gentian and herbes de provence) 6CL 	 8
Osco Rouge Ardant (red fruits) 6CL 	 8

FRUIT JUICE & NECTAR 	 25CL

Orange, Grapefruit, Pineapple, Tomato, Apple	
Cranberry, Peach	 8
Detox cucumber / mint / white pepper OR elderflower / raspberry / 

grapefruit	 8

COCKTAILS BY CAMPARI
Campari Spritz 15CL 	 16
Campari, Prosecco, Sparkling water 

Apérol Spritz 15CL	 16
Aperol, Prosseco, Sparkling water

Campari Boulvardier 10CL	 16
Campari, Bourbon Wild Turkey, Vermouth del Professore

Oaxacan Negroni 10CL 	 16
Campari, Mezcal Montelobos,Vermouth del Professore

Old Fashioned 8CL 	 16
Bourbon Wild Turkey, Angostura Bitter, Sugar

Crodino (Spritz alcohol-free) 18CL 	 12
Crodino, Sparkling water

COCKTAILS CLASSIC
Caïpirinha Cachaça, Lime, Sugar 12CL 	 16
Cosmopolitan Vodka, Orange liqueur, Cranberry 12CL 	 16
Expresso Martini Vodka, Coffee liqueur, Expresso 12CL 	 16
N°40 (alcohol-free) Pineapple, Passion Bay, Ginger Beer 12CL 	 12

COFFEE & CHOCOLATE
MADE IN OUR MANUFACTURE IN PARIS

Espresso, Decaf, American, Noisette	 5,5
Double Espresso, Latte, Cappuccino	  7
Hot chocolate 	 8
Three vanilla ice cream ‘flood’ with coffee 	 10

TEA & INFUSION	 8
ISSU DE LA MAISON PASCAL-HAMOUR 100% BIO

CIDER & BEER 	 33CL

Cidre Sassy - La Sulfureuse 	  10
Heineken 	 7
IPA West Gallia Île de France brewer	 8
Weiss & Versa Gallia Île de France brewer	 9
Abbayes Orval 	 8

BAR 	 4CL

Vermouth Royal - La Quintinye, Del Professore blanco & rosso 	 10
Vodka Grey Goose, Belvedere	 12
Gin Tanqueray, Bulldog, Tobermory	 12
Whiskey Wild Turkey, Bushmill 10years & 14years	 12
Scotch Lagavulin 16 ans, Mortlach, Nikka	 18
Rhum HSE - Sélection Alain Ducasse, Appelton 12years	 16
Tequila Espolon Blanco & Reposado & Anejo	 16
Mezcal Montelobos Espadin	 16
Liqueur Grand Marnier, Chartreuse Jaune & Verte 	 15
Eau-de-Vie Framboise, Poire William 	 15
Fine de Bourgogne Hospices de Beaune 2009 	 15
Gin Tanqueray, Bulldog 	 9
Liqueur Grand Marnier - Louis Alexandre, Chartreuse Jaune ou Verte 	15
Eau-de-Vie Framboise, Poire William 	 15
Fine de Bourgogne Hospices de Beaune 2009 	 15
Extra Soda 	 5

BUBBLES                                                           75CL

NM Champagne - Impérial - Moët & Chandon 	 100
2015 Champagne - Grand Vintage - Moët & Chandon 	 130
NM Champagne - R - Ruinart 	 130
NM Champagne - R.020 - Lallier	 100
NM Champagne - Collection 244 - Louis Roederer	 130
NM Champagne - Black Réserve - Lanson	 150
NM Champagne - Concordia - Barons de Rothschild 	 110
2013 Champagne - Rare Collection - Barons de Rothschild	 350
NM Champagne - Rosé - Barons de Rothschild 	 130
2023 Vin de France - Pet’ Nat’ - Vivant - Pierre & Antonin 	 50
	 72CL

NM Sparkling Saké - Alain Ducasse- Shichiken  	 75

WHITE
BURGUNDY
2023 IGP* Coteaux de l’Auxois - Chardonnay - Simonnet-Febvre	 30
2023 Chablis - Domaine Mosnier	 44
2022 Meursault - Louis Latour	 190
2019 Corton-Charlemagne - Louis Latour	 390
2022 Givry - Champ Pourot - Domaine Ragot 	 52

RHÔNE
2022 IGP* Coteaux de l’Ardèche - Chardonnay - Louis Latour	 35

PROVENCE
2022 IGP* Vin de Pays du Var - Blanc et Or - Minuty	 72

LANGUEDOC-ROUSSILLON
2022 Coteaux du Languedoc - A tire d’Aile - Abbots & Delaunay	 50

BORDEAUX
2023 Bordeaux blanc sec - Le Merle Blanc de Château Clarke 	 75
2023 Bordeaux blanc sec - Château Marjosse	 36

LOIRE
2020 Anjou - Clos du Frère Etienne - Chateau du Breuil	 32
2023 Sancerre - Sauvage - Pascal Jolivet	 152
2023 Pouilly-Fumé - Terres Blanches - Pascal Jolivet	 85

150CL

2021 Coteaux du Giennois - Edition - Pascal Jolivet	 130

RED
BURGUNDY
2020 Aloxe-Corton 1er cru - Clos du Chapitre - Domaine Génot-Boulanger	 195
2018 Beaune 1er cru - Vignes Franches - Louis Latour	 155
2021 Chassagne-Montrachet - Louis Latour	 135

RHÔNE
2020 Gigondas - Vieilles Vignes - Domaine Tourbillon  	 78
2020 Ventoux - Garance - Domaine de Mas Caron	 40

PROVENCE
2020 Côtes de Provence - Gabriel - Château Minuty	 98

LANGUEDOC-ROUSSILLON
2021 IGP* Pays d’Oc - A Tire d’Aile - Abbotts Delaunay 	 50
2021 IGP* Pays d’Oc - Syrah - Les Jamelles	 32
2021 Terrasse du Larzac - «Combarels» de l’Ombre... - Maison Cassagne & Vitailles 	 55

BORDEAUX
2017 Saint-Estèphe - Château Lafon Rochet 	 82
2018 Listrac-Médoc - Château Clarke 	 110
2021 Bordeaux Supérieur - Le Moulin d’Issan 	 44
2018 Puisseguin Saint-Émilion - Château des Laurets 	 60

LOIRE
2022 Côte Roannaise - Eclat de Granite - Domaine Sérol	 40

ROSÉ
PROVENCE
2023 Côtes de Provence - Rose & Or - Château Minuty	 68
2023 IGP* Pays d’Oc - Reflets Secrets - Les Jamelles	 38

GLASS & HALF-BOTTLE CARAFE 
BUBBLES		  12cl

NM	 Champagne - Impérial - Moët & Chandon 	   	 20

NM	 Champagne - Rosé - Barons de Rothschild 		  22

WHITE	 12cl	 37.5cl

2021 	 Coteaux du giennois - Pascal Jolivet	 12	 36

2023	 Bordeaux - Le Merle Blanc de Château Clarke	  15	 45

2022	 Argentine - Don David Réserve 	 8	 24

ROSÉ	 12CL	 37.5CL

2023	 Côtes de Provence  - Rose  et Or - Château Minuty	  14	 38

RED		 12cl	 37.5cl

2022	 Bourgogne - Cuvée Latour- Louis Latour 	 15	 45

2021	 Bordeaux Supérieur - Le Moulin D’Issan	 10	 30

DESSERT		  7CL

1979 Rivesaltes - Légend Vintage - Gérard Bertrand		  16

WINES ON THE MENU MAY CONTAIN SULPHITES,  EGG PRODUCTS OR DAIRY PRODUCTS AND THE BOTTLES CONTAIN 75CL
AOC :  APPELLATION D ’ORIGINE CONTROLÉE IGP :  INDICATION GÉOGRAPHIQUE PROTÉGÉ

 NET PRICES /  SERVICE INCLUDED /  FREE TAP WATER UP ON REQUEST


