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Prices are shown in euros including VAT and a 5% 
employee contribution. Please note we cannot  
accept payment by cheque.

If you suffer from an allergy or food intolerance,  
please inform a member of the restaurant team  
upon placing your order.

C H A M P A G N E  A U  V E R R E

B L A N C

VEUVE CLICQUOT - Yellow Label    NM  28
VEUVE CLICQUOT - Grande Dame    2015  49

R O S É

VEUVE CLICQUOT - Rosé   2015  44

15CL

C H A M P A G N E  B L A N C

VEUVE CLICQUOT - Yellow Label    NM   190   760
VEUVE CLICQUOT - Grande Dame    2015  285
VEUVE CLICQUOT - Grande Dame    2012    1650
VEUVE CLICQUOT - Grande Dame    2008     9000
VEUVE CLICQUOT - Grande Dame    1990     12300

C H A M P A G N E  R O S É

VEUVE CLICQUOT - Grande Dame Rosé  2015  475

75CL 150CL 300CL



The Chef’s Platter (for two)   140  
 

Cadoret oysters, Granny Smith & cucumber 
Gillardeau oysters, citron & sobacha 

Lobster claw, flowers & cocktail sauce 
Razor clam & ponzu 

Clams, jalapeño & green aromatic herb oil 
Langoustines & fresh herbs 

Lobster claw with caviar   75

Avocado & prawn ‘cocktail’   38

Taramasalata from Cap d’Antibes & buckwheat   19

‘PW’ langoustine nem rán with sweet-and-sour sauce   38

Crab cake, lobster roe sauce & fennel salad   32

Sea bass crudo with currants   42

6 ‘Perle Noire’ Cadoret n°3 oysters   32

6 Gillardeau n°3 oysters   32

À LA CARTE




