
le menu du 

GRAND 
SALON



Consuming raw or undercooked meats, poultry, seafood, shellf ish, eggs or 
unpasteurized milk may increase your risk of food-borne illness. 

If you have chronic illness of the liver, stomach or blood or have immune 
disorders, you are at greater risk of serious illness from raw oysters, 

and should eat oysters fully cooked. 
Please let us know if you have any food allergies and require menu information or other 

assistance.  We will certainly do our best to accommodate your needs.

We serve our guests using Baccarat Crystal Stemware exclusively. Please enjoy with care. 
A breakage fee will be applied.

As a courtesy to all guests, mobile phones and laptops are not permitted in the Grand 
Salon. To best accommodate your needs, we invite you to visit the Spacious workspace 

adjacent to the hotel’s entrance.

To allow all guest to enjoy The Grand Salon, tables may be reserved up to two hours for 
dining and entertainment *Minimum per table spend of $75 applies.  

Our establishment prides itself in using exclusively the highest quality truff les.
We will never use any kind of substitute, artif icial or chemical composition such as truff le 

oil.

20% gratuity will be added to parties of 5 or more



IN BETWEEN 
MENU

11:0 0A M - 12:0 0PM



SELECTION
11:0 0A M - 12:0 0PM

HARCOURT SA LAD  28 
Baby Kale, Ricotta Salata, Avocado, Spiced Almonds, 

Garbanzo, Peas, Asparagus, Yellow Tomato, Mustard Vinaigrette
Add Chicken or Salmon  42

Lobster 54

AVOCADO TOA ST  26 
Smashed Avocado, Espelette Pepper, Whole Wheat Toast

With Two Poached Eggs 34

SPRING PEA SOUP  22
Morels, Buttermilk Emulsion

CROQUE MONSIEUR  28
Aged Comte Cheese, Jambon de Paris

With One Sunny Side up Egg 34

DESSERT

VIENNESE STRUDEL  20
Rhubarb, Strawberries, Tahitian Vanilla Ice Cream 



MENU DU JOUR
12:0 0PM -  11:0 0PM



TO SHARE

MARINATED OLI VES  15 
Rosemary, Orange Essence

SPICY TUNA TARTARE  26 
Wasabi  Tobiko,  Cucumber, Papadum

NET TLE AR A NCINI  18 
Parmesan, Roasted Garlic Aioli

CRISPY SHRIMP LOLLIPOPS  28 
Lemongrass-Ginger Sauce

BACCAR AT GOUGÈRES  18 
Aged Comté, Cheddar, Red Tobiko

GA BRIEL KREUTHER’S A LSATIA N TARTE FLA MBÉE  21 
Applewood Smoked Bacon, Onion, Crème Fraîche

VEGETARIA N TARTE FLA MBÉE  21
Shaved Asparagus, Foraged Mushrooms Truff les, Lemon 

TRUFFLE GRILLED CHEESE SA NDW ICH  32 
Tomato Soup 

CINCO JOTA S JA MÓN  42

30 grams

Cinco Jotas is a jamón of true purebred pata negra from the Iberian Peninsula. 

Quality upheld since 1879 

ARTISA NA L CHEESE & CHARCUTERIE PLATE  46 

Housemade Pretzel

Accoutrements



TARTELETTES
6 pieces each

MA INE LOBSTER ,  Fine Herbs  28

EGGPLA NT,  Oven Dried Tomato, Basil  16

FOR AGED MUSHROOM,  Pea, Mint, Hazelnut  18

BACCARAT THREE TIER
90

SPICY TUNA TARTARE

CRISPY SHRIMP LOLLIPOPS

MINI GRILLED CHEESE SA NDW ICH

NET TLE AR A NCINI

CHEF’S CHOICE

OYSTERS THREE TIER
55

DOZEN OF OYSTER 

CAVIAR THREE TIER

TR ADITIONA L SERVICE 
Chives, Creme Fraiche, Shallots, Egg White, Egg Yolks, Bellini 

30 grams
Kaluga  225 

Golden Ossetra  250
Grandeur Gold  275

TA STING TRIO  
300 

Kaluga 10 grams 
Golden Osetra 10 grams
Grandeur Gold 10 grams

PERFECT PA IRING

Bollinger La Grande Annee 2007 
40 per glass

with any caviar order 



STARTER 

GA BRIEL KREUTHER’S PATÉ  29 
Cornichon, Grain Mustard, Grilled Baguette

RISOT TO
Fava Beans, Spring Leeks  32

Add Maine Lobster  46
Add Black Truff le  65

HARCOURT SA LAD  28 
Baby Kale, Ricotta Salata, Avocado, Spiced Almonds, 

Garbanzo, Peas, Asparagus, Yellow Tomato Mustard Vinaigrette

WATERCRESS & BEET SA LAD  26 
Citrus Segments, Fennel Pollen 

Add Burrata 33
Add Chicken, Salmon or Halibut  42 

Lobster  54

MA INE LOBSTER SA LAD  52
Fennel, Radish, Grilled Stone Fruit, Citrus Vinaigrette 

FOIE GR A S TERRINE & PISTACHIO PR A LINE  40 
Smoked Date Jam, Strega, Fennel

SPRING PEA SOUP  22
Morels, Buttermilk Emulsion

PETIT PATE FEUILLETÉ BACCAR AT 40

Duck, Guinea Hen, Foie Gras, Veal, Green Salad 

These savory pastry pies were referenced in the f irst French cookbook, written

by Guillaume Tirel, famously known as Taillevent, in 1392. In the 19th

century, these meat pies were savored by the crystallerie and industry workers

as a late morning “casse-croûte”. A limited number of these pies will be available 

daily from 4pm.



MAIN 

GRILLED ORGA NIC CHICKEN SA NDW ICH  29 
Avocado, Bacon, Harissa Aioli, Multigrain Bread

BURGER  35 
Black A ng us Beef , Pickled Red Onion,Comté Cheese,  

With Bacon  39
With Black Truff le   55

HOUSEMADE RICOT TA GNOCCHI  32 
Spr ing Peas ,  Morels ,  A sparag us

HA LIBUT  33 
Eggplant Caviar, Green Olive, Teardrop Tomato Salad 

 OR A KING SA LMON 38
Sugar Snap Peas, Garbanzo, Fava Beans

DUCK LEG CONFIT “À L’OR A NGE”  34 
Crushed Fingerling Potatoes, Caulif lower 

GA BRIEL KREUTHER’S COUNTRY SAUSAGE  32
Artisanal Sauerkraut, Violet Mustard 

BLACK A NGUS BEEF STRIPLOIN “AU POI VRE”  54
Morels, Grilled Asparagus, Crushed Yukon Potatoes

SIDES

ROA STED HEIRLOOM POTATOES  18
 Smoked Butter 

    SPRING VEGETA BLES  18
Garbanzo, Fava Beans, Peas 

A SPAR AGUS & FOR AGED MUSHROOMS  18

FRENCH FRIES 
Sumac Aioli  15

or
Black  Truff le Aioli  27



DESSERT

PETIT ECLA IR S  20 

CHOCOLATE MOUSSE CAKE  18
Dark Chocolate Mousse, Hazelnut Feuilletine, 

Milk Chocolate Chantilly, Mixed Berries

VA NILLA BEA N PA NNA COT TA  18
Cointreau Coulis, Elderf lower Crisp, Mint  

VIENNESE STRUDEL  20
Rhubarb, Strawberries, Tahitian Vanilla Ice Cream 

PEACH PARFA IT  18
Poached Peach, Honey Financier, White Chocolate Vanilla Mousse 

CHOCOLATS & MACARONS  22 
Housemade, Hand-dipped Truff les and French Macarons

ICE CREA M 
Tahitian Vanilla, Strawberry, Chocolate, Matcha Honey, Apricot, Daily Selection 

7 /  SCOOP

SORBET 
Sparkling Peach, Mango, Bluberry Cassis, Guava, Grapefruit Mint, Meyer Lemon, 

Daily Selection 
7 /  SCOOP

BA BA FOR T WO  38
Aged Rum, Whipped Vanilla Mascarpone

Recommended Paired with Louis XIII  210 /  1  OZ
Recommended Paired with Hennessy Paradis Imperial 198/  1  OZ

Our classic baba served tableside with your choice of spirit. The baba has

been attributed to the Alsace-Lorraine region, near to the home of Baccarat, 

where lore tells of traditional kougelhopf cake first being soaked in wine.

It was frequently served as one of the favorite desserts in Versailles.



DESSERT WINE

CHÂTEAU GUIR AUD, PREMIER GR A ND CRU CLA SSÉ 
Sauternes, France, 2005 

30 | 90 half btl

RI VESA LTES, DOMA INE LA SOBILA NE 
Languedoc-Roussillon, France, 1947 

55 | 330

MOSCATO D’A STI,  A ZIENDA AGRICOLE COGNO 
Piedmont, Italy, 2016 

16 | 96

SHERRY, GONZA LES BYA SS,  PA LO CORTADO 
Jerez de la Frontera, Spain, Añada 1987 

45 | 270

CHÂTEAU D’YQUEM 
Sauternes, France, 1994 

700 half btl

PORT WINE

ROZES 20 YEAR S OLD 
Douro Valley, Portugal, NV 

26 | 156

ROZES OVER 40 YEAR S OLD 
Douro Valley, Portugal, NV

42 | 252

glass | bottle



SIGNATURE TOUCH
29

JOLIE EN ROSE
Haku Vodka, Combier Rose Liqueur, Cocchi Americana Rosa, Lillet Rose 

Yuzu, Rhubarb and Wild Strawberry Bitters

L’AVA NT GARDE
Casa Dragones Tequila, Chartreuse, Cappelletti, Orange Bitters 

Activated Coconut Charcoal, Ricard

EAGLE EYE
Kaffir Lime Leaf-Infused Bertoux American Brandy, Passion Fruit, Campari

Velvet Falernum, Banana Liqueur, Lime

JADE MOON
HeavenSake Junmai Ginjo, Roku Gin, Jalepeno, Thai Basil, Lime

Cucumber-Mint Foam, Egg White

FI VE FOR FI VE
Volcan Blanco Tequila, Marie Brizzard Yuzu Liqueur, 

Chai Honey, Ginger, Lemon

PETITE MARIE
Brooklyn Gin, Yellow Chartreuse, Rosemary 
Fresh Lemon, Rhubarb Bitters, Egg White

OPUS
Bird Eye Chili-Infused Illegal Joven Mezcal, Cointreau 

Prickly Pear, Lime, Agave, Himalayan Pink Salt Rim

LE SAVA NT
Hennessy XO Cognac, Grand Brulot Café Liqueur, Punt e Mes Vermouth

Demerara Syrup, Habenero and Orange Bitters, Cacao Nib

DA ME DE COEUR
Dalmore 12yr, Cappeletti, Montanaro Rosso Vermouth 
Angostura & Orange Bitters, Touch of Laphroaig 10yr

**All of our syrups and tinctures are house made



CHAMPAGNE COCKTAILS

THE NEW ME
L’abricot du Roulot Apricot Liqueur, Allspice Dram, Burlesque Bitters 

Ruinart Blanc de Blancs 
36

CHATEAU DE CRISTA L
Grey Goose VX Vodka, Grand Marnier 100, Yellow Chartreuse VEP 

Louis Roderer Cristal 2007 
98

KIR ROYA L DE MOUTON ROTHSCHILD
Liqueur de Cassis de Mouton Rothschild 

Piper Heidsieck Cuvée Rare 2002 
150

INSPIRED CLASSICS

PA PER PLA NE
Mitcher’s Bourbon, Smoked Rhubarb Amaro, Aperol, Lemon 

Rhubarb Bitters 
26

COR PSE REVI VER # 2
Monkey 47 Gin, Cocchi Americano, Dry Curacao, Lemon, Absinthe 

26

BACCAR AT G A ND T
Bombay Sapphire East Gin, Q Grapefruit Soda 

Baccarat Custom Bittercube Tonic “Grapefruit/Ginger/Bergamot/Fennel” 
26

BACCAR AT OLD FA SHIONED
Yamazaki 12YR Japanese Whisky, Angustora Cotton Candy, Orange Bitters 

55



PREMIUM

BACCAR AT ROUGE
Clase Azul Plata Tequila, Passionfruit, Allspice Dram, Cardamaro, Lime, 

Baccarat Blend Tea & Hibiscus Ice Cube 
42

L’A BRICOT SOUR
Remy Martin Cognac, Apricot Liqueur, Lemon, Angostura and Peychauds Bitters

Choice of:
Remy Martin 1738 

42
Remy Martin XO 

50
Louis XIII 

310

Paired With: Apricot/Saffron Macaron, Cognac Truff le,
White Chocolate & Pistachio Dipped Apricot 

ULTRA-PREMIUM

ZODIAC
 Whistlepig Rye, Gonzalez Byass Palo Cortado 1987 Sherry

 Christian Drouin Calvados, Nux Alpina Walnut Liqueur, Benedictine

Choice of:
Whistlepig Old World 12yr

56
Whistlepig 15yr 

74
Whistlepig Boss Hog V Spirit of Mauve

250

SIDECAR ROYA L
Louis XIII Cognac

Grand Marnier Quintessence
Lemon

Gold leaf
450



COGNAC

COURVOISIER L’ESSENCE  XIII 
180/1oz  -  380/2oz

LOUIS XIII 
210/1oz  -  415/2oz

LOUIS XIII  BACCAR AT DECA NTER 
10000

LOUIS XIII  “THE MINIATURE” 
1500

REMY MARTIN XO 
46

REMY MARTIN VSOP 
23

REMY MARTIN 1738 
29

HENNESSY PAR ADIS IMPERIA L  
198/1oz - 392/2oz.

HENNESSY PAR ADIS 
225

HENNESSY XO 
53

HENNESSY PRI VILEGE VSOP 
25

PIERRE FERR A ND RESERVE 
29

TESSERON LOT 29 XO EXCEPTION 
175

TESSERON TRESOR 
225 

TESSERON ROYA L BLEND 
275

BRANDY

MA SSENEZ “POIRE PRISONNIERE” 
21

MA SSENEZ KIR SCH WA SSER 
19

MA SSENEZ MIR A BELLE 
19



VODKA

A BSOLUT ELY X 
26

BELVEDERE 
24

BELUGA GOLD LINE
40

CHOPIN 
24

FA IR QUINOA 
22

GREY GOOSE 
24

GREY GOOSE OR A NGE 
24

GREY GOOSE CHERRY NOIR 
24

GREY GOOSE LA VA NILLE 
24

GREY GOOSE V X 
34

HAKU 
24

KETEL ONE 
24

KETEL ONE CITROEN 
24

STOLI ELIT 
25

TITO’S HA NDMADE 
22



GIN

BARR HILL 
26

OXLEY
24

BARR HILL TOMCAT 
32

BOMBAY SA PPHIRE EA ST 
23

THE BOTA NIST 
23

BROOKLY N GIN 
23

BROCK MA NS 
22

HENDRICKS 
24

MONKEY 47 
32

NOLET’S 
26

NOLET’S “THE RESERVE” 
200

PLY MOUTH 
23

ROKU 
26

TA NQUER AY 10
24



TEQUILA

CA SA DR AGONES
Silver  32 
Joven  65

CLA SE A ZUL
Plata  35 

Reposado  50 
20th Anniversary Reposado  72 

Anejo  90 
Extra Anejo  320

CA SA MIGOS 
Plata  23 

Reposado  25 
Anejo  27

CODIGO 1530
Rosa  26 
Anejo  45

DELEON
Reposado  30 

Leona  175

DON JULIO
Blanco  26 

Reposado  27 
70 Crystal Anejo  28 

Anejo  32 
1942  55

ENEMIGO
Anejo Cristalino  30

Extra Anejo  52

VI VA X X XII
Joven  26

Reposado  28
Extra Anejo  44

VOLCA N
Blanco  24

Cristalino  32



RUM

AVUA CACHAÇA 
Prata 

21
Amburana 

23
Jequitiba Rosa 

26
Tapinhoa 

33

BACARDI 8YR 
23

BACARDI SPICED OAKHEART 
23

CA NA BR AVA WHITE RUM 
22

CLÉMENT RHUM XO 
46

DIPLOMATICO EXCLUSI VA 
26

DIPLOMATICO A MBA SSADOR 
110

DON PA PA SMA LL BATCH 
24

MOUNT GAY 
21

MOUNT GAY BLACK BARREL 
23

MT. GAY XO RESERVE CA SK 
27

NEISSON SOUS BOIS 
21

PLA NTATION 3 STAR S 
21

RON ZACA PA 23YR SOLER A 
25

RON ZACA PA NEGRO 
33

RON ZACA PA XO 
46

SMITH & CROSS 
23



AMERICAN WHISKEY

Bourbon

ANGEL’S ENVY 
24

ANGEL’S ENVY CASK STRENGTH 
72

BAKER’S 
24

BARRELL WHISKEY BARREL STRENGTH 
24

BASIL HAYDEN 
22

BLADE AND BOW 
26

BOOKER’S 
29

BULLEIT 
20

BULLEIT 10YR 
26

EAGLE RARE 10YR 
22

HIGH WEST CAMPFIRE 
24

JEFFERSON’S CHEF’S COLLABORATION 
26

JEFFERSON’S RESERVE PRITCHARD CABERNET CASK 
30

JEFFERSON’S OCEAN AGED AT SEA CASK STRENGTH 
32

KNOB CREEK SMALL BATCH   
20

MICHTER’S 
20

TUTHILLTOWN BABY  
34

WILLET 
26

WOODFORD RESERVE 
21



Rye

A NGEL’S EN V Y 
44

BULLEIT 
20

HIGH WEST RENDEZ VOUS 
22

HIGH WEST Y IPPIEE K AY-YAY 
26

KENTUCKY OWL 11 YR 
48

MICHTER’S
20

MICHTER’S 10YR S 
85

RIT TENHOUSE 
20

SA ZER AC 
28

TEMPLETON 
20

TUTHILLTOW N MA NHAT TA N 
34

WHISTLEPIG 10YR 
26

WHISTLEPIG 12YR OLD WORLD 
36

WHISTLEPIG 15 YR 
54

WOODFORD RESERVE 
24

Single Malt

WESTLA ND SHERRY WOOD 
27

WESTLA ND GARRYA NA  
58



SINGLE MALT SCOTCH

Highland

A BERFELDY 12YR 
25

10 0 YEAR S OF THE DA LMORE, 1OZ OF EACH 25YR , 35YR & 40YR 
1200

DA LMORE 12YR 
27

DA LMORE 15YR 
33

DA LMORE CIGAR MA LT RESERVE 
43

DA LMORE 25YR 
250

DA LMORE 35YR 
950

DA LMORE 40YR 
1200

GLENMOR A NGIE QUINTA RUBA N OLD PORT WOOD 
24

GLENMOR A NGIE 18 YR 
50

GLENMOR A NGIE SIGNET 
58

OBA N 14YR 
29

OBA N 18YR 
50

Campbeltown

SPRINGBA NK 10YR 
24

SPRINGBA NK 15YR 
34

SPRINGBA NK 18YR 
47



Speyside

AULTMORE 12YR
28

AULTMORE 21 YR
58

MACA LLA N 40YR 2017 RELEA SE 
35000 btl

MACA LLA N “M” 
455 - 1oz.  /  910 - 2oz.

MACA LLA N 12YR 
26

MACA LLA N 18YR 
62

MACA LLA N 30YR 
430 

MACA LLA N NO. 6 
800

MACA LLA N R ARE CA SK 
87

BA LVENIE 12YR DOUBLE WOOD 
28

BA LVENIE 17 YR DOUBLE WOOD 
47

CR A IGELLACHIE 33 YR 
430

CR AGGA NMORE 12YR 
26

GLENFARCLA S 12YR 
24

GLENFARCLA S 17 YR 
36

GLENFIDDICH 12YR 
24

GLENFIDDICH 18YR 
45

GLENROTHES 1995 
34

GLENLI VET 12YR 
24

GLENLI VET 15YR 
30



Isles

BOW MORE 15YR 
23

BRUICHLADDICH THE LADDIE 
23

BRUICHLADDICH PORT CHARLOT TE 10YR 2ND EDITION 
27

BRUICHLADDICH OCTOMORE 
49

BRUICHLADDICH BLACK ART 
145

HIGHLA ND PARK 18YR 
44

LAGAVULIN 16YR 
27

LA PHROA IG 10YR 
23

LA PHROA IG LORE 
40

TA LISKER 18YR 
55

BLENDED SCOTCH

CHI VA S 18YR 
30

JOHNNIE WA LKER 
Black Label 

22
White Walker (served chilled)

22
Gold Label 

43
Blue Label 

75
King Georges V 

135 
The John Walker 

450 

MONKEY SHOULDER 
20



IRISH WHISKEY

BUSHMILLS BLACKBUSH 
22

MIDLETON  
54 

RED BREA ST 12YR   
24

RED BREA ST 15YR   
33

TEELING SINGLE MA LT
26
 

TEELING SINGLE MA LT 24 YR
112

JAPANESE WHISKEY

HAKUSHU 12YR 
50

HAKUSHU 18YR 
120

HIBIKI HAR MON Y 
50

HIBIKI 17 YR 
120

HIBIKI 21YR 
145

NIKK A COFFEE GR A IN 
36

NIKK A TAKETSURU 
34

NIKK A 17 YR 
120

YA MA ZAKI 12YR 
52

YA MA ZAKI 18YR 
220

YA MA ZAKI 18YR MIZUNAR A 
650



CANADIAN WHISKEY

CA NADIA N CLUB 
18

CROW N ROYA L 
18

FRENCH WHISKEY

BRENNE TEN 
33

G.ROZELIEURES PEATED COLLECTION 
24

MEZCAL

CA SA MIGOS 
28

CLA SE A ZUL DUR A NGO 
65

DEL MAGUEY
Vida  20 

San Rio  30 
Tobala  42

EL SILENCIO
Espandin  20 
San Rio  30

ILEGA L
Joven  22

Reposado  30 
Anejo  48

PIERDE A LMA S 9 BOTA NICA LS 
50



ARMAGNAC

LAUBADE BA S AR MAGNAC VSOP 
23

LAUBADE BA S AR MAGNAC #5 
48

LAUBADE BA S AR MAGNAC 1974 
56

LAUBADE BA S AR MAGNAC EX TR A N V 
72

CALVADOS

MA SSENEZ “POMME PRISONNIERE” 
22

CHRISTIAN DROUIN SELECTION 
23

CHRISTIAN DROUIN “COEUR DE LION” XO 
27

 LEMORTON RESERVE
19

DOMA INE DUPONT MILLESIME 1989 
23



CHINESE LIQUOR

HONG -KONG BA IJIU 
24

MOUTA I 
49

GRAPPA

POLI CLEOPATR A 
22

POLI VESPA IOLO 
32

POLI MOSCATO 
32

POLI CILIEGIE 
18

POLI TORCOLATO 
32

POLI MORBIDA 
17



LIQUEUR

A MARET TO DISARONNO 
20

A PEROL 
18

BA ILEYS 
22

BENEDICTINE 
19

BONA L GENTIA NE 
18

BYRRH GR A ND QUINQUINA 
18

CA MPARI 
18

CA PPELLET TI 
18

CARDA MARO 
18

CAR PA NO A NTICA 
18

CHARTREUSE GREEN 
24

CHARTREUSE GREEN VEP 
50

CHARTREUSE YELLOW 
22

CHARTREUSE YELLOW VEP 
45

COINTREAU 
18

COCCHI A MERICA NO 
18

CY NAR 
18

DOLIN BLA NC VER MOUTH 
18

DOLIN DRY VER MOUTH 
18



DR A MBUIE 
18

FER NET BR A NCA 
18

FR A NGELICO 
18

GR A ND BRULOT CAFÉ LIQUEUR 
22

GR A ND MAR NIER 
18

GR A ND MAR NIER 10 0 
50

GR A ND MAR NIER QUINTESSENCE 
145

LUCA NO A MARO 
18
 

LU X ARDO SA MBUCA 
18

MONTENEGRO A MARO 
18

MR BLACK COLD BREW COFFEE LIQUEUR 
18

NONINO A MARO 
18

PER NOD 
17

PER NOD A BSINTHE 
30

PERUCCHI VER MOUTH BLA NCO 
18

PERUCCHI VER MOUTH ROSSO 
18

RICARD 
18

ST GER MA IN 
18

SUZE 
18

VIEU X PONTARLIER A BSINTHE 
28



BEER

KRONENBOURG 166 4 BLA NC
Euro Pale Lager, France, 5% 

14

OMMEGA NG PA LE SOUR A LE
Cooperstown, New York, 6.9% 

14

LA BIRR A DI MENI
Siriviela Helles Bock, Italy, 7.4% 

14

STELLA ARTOIS
Euro Pale Lager, Belgium, 5% 

14

LAGUNITA S
IPA, California, 6.2% 

14

DELIRIUM
“Tremens” Belgium Ale, Belgium, 8.5% 

18

ORVA L
Trappist Ale, Belgium, 6.2% 

16

LION BREWERY
Lion Stout, Sri Lanka, 8.8% 

14

CIDER

AVA L , CIDRE ARTISA NA L 
France, 6%  

14

NON-ALCOHOLIC

EINBECKER
Non-Alcoholic, Germany 

10



JUICE

FRESHLY SQUEEZED JUICES 
Orange    Grapefruit    Apple    Pineapple 

15

CRANBERRY     TOMATO     CARROT   GREEN JUICE 
9

 MOCKTAILS 
Lemonade Rouge    Rose Petal    Rosemary Matcha Green Tea 

12

SODA

COCA COLA 
Coke    Diet Coke    Coke Zero    Sprite 

8

FEVER TREE 
Soda    Tonic Water    Ginger Ale    Ginger Beer  

8

Q 
Grapefruit Soda 

8

KIMONO
Yuzu Soda 

8

WATER

EVIAN 
750ml

12 

BADOIT 
750ml

12



CAFÉ & THÉ

CAFÉ GOURMAND 
20

COFFEE    AMERICANO    ESPRESSO   DECAF 
12

LATTE 
14

CAPPUCCINO 
14

HOT CHOCOLATE 
15

GREEN TEA LATTE 
16

GOLDEN LATTE 
16

FRENCH PRESS  
14

LA COLOMBE COLD BREWED ICED COFFEE 
13

KOLLO COLD BREWED ICED TEA 
15

SELECTION OF LOOSE TEA S 

Mélange Rouge

Chrysanthemum

Ombrelle de Papier

Zhejiang Green 

Assam, Kachibari Village

Cacao Chai

Earl Grey 

Small  |  Large

14 / 20


