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BREAKFAST, LUNCH & DINNER | 7/7D

BIBLIOTHEQUE | 26 to 56 guests
SALON PROUST | 17 to 26 guests
SALON GONCOURT | 12 to 16 guests
SALON RENAUDOT | 6 to 12 guests




BREAKFASTS

Full : 35 ¢ (VAT incl) per person
Tradition : 22 ¢ (VAT incl) per person

LE CONDRIEU

In 3 or 4 courses | 77 € (VAT incl) per person

L'HERMITAGE

In 3 or 4 courses | 98 ¢ (VAT incl) per person

L'HERBIER
VEGAN

en 3 services | 98 ¢ TTC / personne

LA COTE-ROTIE

en 5 services | 135 € TTC / personne
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FULL BREAKFAST TRADITION BREAKFAST

AVAILABLE FROM 8.00 AM TO 10.30 AM AVAILABLE FROM 8.00 AMTO 10.30 AM

]
i
35 € (VAT INCL) PER PERSON ﬁ 22 € (VAT INCL) PER PERSON
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HOT DRINKS B HOT DRINKS
FRESH JUICES FRESH JUICES
o5
BREAD :..,: VIENNOISERIES
butter, jams ™ .'3 .“
oo )% - “
5 X -
%(- - 7 ’Lj

BREAD, BUTTER, JAMS
VIENNOISERIES
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FRUIT SALAD
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POWERBOWL
yogurt, granola, cranberry, Goji berries




LE CONDRIEU

77€ (VAT INCL) PER PERSON
SERVED IN 3 OR 4 COURSES

LEEKS VINAIGRETTE
leek green oil, nori seaweed
or

EGG IN ASPIC
seasonal mushrooms jelly, potatoes, modern gribiche sauce

POLLACK
eggplant caviar, roasted eggplant, celery jus
or
ROASTED LANDES POULTRY
potato mousseline, poultry jus

ILE FLOTTANTE
vanilla créme anglaise, caramelized almond pieces
or
PARISIAN FLAN
Madagascar vanilla, caramel sauce
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L'HERMITAGE

98 € (VAT INCL) PER PERSON
SERVED IN 3 OR 4 COURSES

PATE EN CROUTE
three meats, chutney
or
SMOKED SALMON
Isigny cream, candied lemon, blinis

SEA BASS
leeks fondue, pink shrimp, mussels, Dieppoise sauce
or
ROSSINI-STYLE BEEF FILLET
potato mousseline, rich jus

BLUEBERRY ALMOND TART
almond ice cream
or
VALRHONA CHOCOLATE ENTREMET
caramelized pears




L'HERBIER

VEGAN

98 € (VAT INCL) PER PERSON
SERVED IN 3 COURSES

LEEKS VINAIGRETTE
leek green oil, nori seaweed

CAMUS ARTICHOKES
seaweed quinoa, celery jus

PINEAPPLE CARPACCIO
Timut pepper jelly

LA COTE-ROTIE

135 € (VAT INCL) PER PERSON
SERVED IN 5 COURSES

“LANGOUSTINES AU NATUREL”
citrus zest, langoustines emulsion, chia seeds

SEA BASS
leeks fondue, pink shrimp, mussels, Dieppoise sauce

ROSSINI-STYLE BEEF FILLET
potato mousseline, rich jus

SELECTION OF CHEESES
Maison Quatrehomme

PARIS-BREST
almond and hazelnut praling, light cream, hazelnut ice cream




OUR FOOD & WINE PAIRINGS

FOR YOUR LUNCHES & DINNERS

CELLAR DISCOVERY

For lunch only

40 € (VAT incl per person

1 glass of Crémant or Champagne + 10 €
2 glasses of wine of the day
water and a hot beverage

unlimited | 65 € (VAT incl)
unlimited with Champagne | 75 ¢ (VAT incl)

CELLAR EXPLORATION

For lunch or dinner

65 € (VAT incl) per person

1 glass of Champagne
2 glasses of wine
water and a bot beverage

unlimited | 85 € (VAT incl)

CELLAR QUINTESSENCE

For lunch or dinner

90 € (VAT incl) per person

1 glass of premium Champagne
2 glasses of premium wine
water and a hot beverage

unlimited | 130 ¢ (VAT incl)

CELLAR COTE-ROTIE

For lunch or dinner

75 € (VAT incl) per person

1 glass of Champagne
5 glasses of wine
water and a hot beverage

unlimited | 130 € (VAT incl)

PRICES ARE PER PERSON | THE WINES LISTED ARE INDICATIVE ONLY AND MAY BE SUBSTITUTED WITH EQUIVALENT SELECTIONS CHOSEN BY OUR HEAD SOMMELIER.
ON-SITE BEVERAGE SELECTION AND A LA CARTE CHOICES ARE NOT AVAILABLE FOR RESERVATIONS OF MORE THAN 8 GUESTS.
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NOS OPTIONS

COCKTAIL OFFERS

3 pieces : 15 € per person
Gougere, paté en croute, salmon

3 prestige pieces : 25 € per person
5 pieces (by choice) : 45 € per person
Truffle gougere, smoked salmon, crispy langoustine,
beef tartar, caviar, oyster

Caviar « a la royale »
45 € per person

Madeleine de Proust
The House's signature pastries to take away as a gift for your guests
35¢€

Shared cake
in replacement of the desserts in the menu
15 € per person

Decorations | on quote
Projector (ClickShare) | 200 ¢
2 microphones | 100 €
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SALON COLETTE
1 to 3 guests

150 € (VAT incl)

SALON RENAUDOT
6 to 12 guests

300 € (VAT incl)

ESPACE GONCOURT
12 to 16 guests

500 € (VAT incl)

ESPACE BIBLIOTHEQUE
26 to 56 guests

500 ¢ (VAT incl)

LE JARDIN D’HIVER
16 to 26 guests

300 € (VAT incl)

SALON PROUST
17 to 26 guests

500 € (VAT incl)
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SALON COLETTE

SALON RENAUDOT

1 to 3 guests | 5 sq
150 ¢ (VAT incl)

Salon Colette

SALON GONCOURT

12 to 16 guests | 23 sq
500 € (VAT incl)

6 to 12 guests | 15 sq
300 ¢ (VAT incl)
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SALON PROUST

17 to 26 guests | 34 sq
500 € (VAT incl)

PRIVATE SPACES

LA BIBLIOTHEQUE

26 to 56 guests | 63 sq
500 ¢ (VAT incl)
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EXCLUSIVE PRIVATE
Comee EVENT SPACES

LE BOUDOIR
up to 24 guests | 40 sq

LE JARDIN D’HIVER
16 to 26 guests | 35 sq

‘[ Le Grand Cocteau ]’

‘[ Le Jardin d’biver ]’
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LE PETIT COCTEAU R ®: 1@
12 to 15 guests | 23 sq D]a [J. E‘LJ J‘[ﬂ V.E ) .[ﬂ IE.
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LE GRAND COCTEAU U]'[U D]‘[U W’Ij [D.J.DJ j!\L UJ.

up to 78 guests | 138 sq






YOUR CONTACTS - .

PAULINE YAMADA & ANNA SANTORO
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