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MENU DU ROOM SERVICE

Nicoise salad 38
Marinated small scale fishing fish / confit lemon / coriander 36
Chilled lettuce and cumin soup / goat curd 28
Culoiselle chicken Caesar salad 38
Blue lobster salad / truffle vinaigrette 68
Confit duck foie gras / country bread / pear and black cardamom condiment 38
Smoked salmon / blinis / cream / lemon 36
Kristal Gold caviar from Kaviari house (30g) 145
Beluga caviar from Kaviari house (30g) 380
Cheeseburger / french fries 42
Croque-Monsieur / salad 36
228 sandwich / french fries / salad 38
Culoiselle chicken club sandwich / french fries 48
Salmon, cucumber and dill club sandwich / salad 48
Omelette from Mr T. / baby gem 26
Tomato pizza / burrata / basil pesto 38
Fish and chips / tartar sauce 38
Green asparagus risotto 38
Cacio e pepe spaghetti 32
Spaghetti / cherry tomatoes / basil pesto 36
Grilled blue lobster / coral butter 130
Catch of the day / sauce vierge 38
Sole ‘meuniére’ 80
Roasted Culoiselle free-range chicken 38
Seared beef tenderloin / béarnaise sauce 52
Seared lamb chops 44
Baby gem 10
Quick sauteed spinach leaves, with butter or steamed 10
Seasonal vegetables, sauteed or steamed 10
Potatoes, french fries or mashed 10
White rice from Camargue 10
Matured cheeses selection 25
Pear in wine 25
Almond 25
Grapefruit 25
Passion fruit 25
Big Brest coco 19

Amaury Bouhours, Cédric Grolet and their teams

NET PRICES ARE IN EURO / AN 8€ DELIVERY CHARGE APPLIES PER ORDER
ALL MEAT IS SOURCED FROM FRANCE / ALLERGY INFORMATION IS AVAILABLE UPON REQUEST.
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