
Brie de Meaux & cranberries
country bread crisps  € 12

Potatoe churros
confit lemon mayonnaise & caper powder  € 14

 € 16
Grilled zucchini & feta salad

olive hummus & pine nuts

 € 18
Local smoked salmon
 chimichurri & kohlrabi

 € 17

Le Cellier’s Croque Monsieur
ham, tomato jam & sage

TO BE SHARED

The Cellier’s salad
breaded chicken, tarragon vinaigrette & parmesan  € 21

Homemade cavatelli
roasted squash, caciocavallo & garlic crumble  € 22 

MAIN DISHES

The Cellier’s ice cream sundae
coconut ice cream, figs & whipped cream  € 12

Assortment of desserts  € 12 

DESSERTS

Tax included

Maison Sturia Baerii caviar (30g)

homemade waffle crisps, crème fraîche, chives,
shallots & edible flowers  € 150



The Enchanting Tree, Tord Boontje, 2013



Glass
 14 cl

1,4 UA* 7,5 UA*

Bottle
75 cl

Perrier-Jouët Grand Brut

Perrier-Jouët Blanc de Blancs

Perrier-Jouët Blason Rosé

Perrier-Jouët Belle Epoque Brut 2015 € 220

Perrier-Jouët Belle Epoque Brut 2016

Perrier-Jouët Belle Epoque Rosé 2014

Perrier-Jouët Belle Epoque Blanc de Blancs 2018

 € 20

€ 23

€ 21

€ 37

€ 45

€ 90

€ 110

€ 100

€ 210

€ 360

€ 490

15 UA*

Magnum
150 cl

 

€ 240

 

 

 

 Perrier-Jouët Belle Epoque Florescence 2015
Exclusive Edition Rosé

€ 290

Tax included / * Unit of Alcohol

CHAMPAGNES



Metamorphosis, Andrea Mancuso, Analogia Project, 2017



NON ALCOHOLIC COCKTAILS
Apple Tropic

Apple juice, pineapple juice, lime, vanilla syrup  €14

Litchi rosé fizz
Lychee juice, cranberry juice, lemon, tonic  € 14

Pomelo Bloom
Perrier-Jouët Grand Brut, Malfy Gin, Saint-Germain

Grapefruit juice, cherry blossom syrup  € 20

Basil Cucumber
Malfy Gin, basil leaves

Cucumber syrup, lime juice  € 18

Violet Blossom
Absolut Vodka, Delaitre Violet liqueur

Cranberry juice, lavender tonic  € 18

Hibiscus Daiquiri
Havana 3 Rum

Hibiscus syrup, lime juice  € 18

Hypernature
Perrier-Jouët Grand Brut, Kiyoko Yuzu liqueur

Yuzu purée, jasmine syrup, lemon juice   € 20

Rosée d’Été
Perrier-Jouët Blason rosé

Lillet rosé, orange blossom  € 20

1,5

1,4

1,7

2,1

1,5

1,5

Tax included / * Unit of Alcohol

 14 cl

COCKTAILS
UA*



HyperNature, Bethan Laura Wood, 2018



UA*

Ricard - 3 cl

SPIRITS

1.8

Lillet Blanc - 6 cl 0.8

Lillet Rosé - 6 cl 0.8

Chivas 12 years - 4 cl 1.3

Chivas 18 years - 4 cl 1.3

Royal Salute 21 years - 4 cl 1.3

Italicus - 4 cl 0.6

Monkey 47 - 4 cl 1.5

Havana 3 years  - 4 cl 1.3

Martell Cordon Bleu - 4 cl 1.3

Martell XO - 4 cl 1.3

€ 4 

€ 6 

€ 6

€ 11

€ 15

€ 32

€ 8

€ 14

€ 10

€ 18

€ 20

Tax included / * Unit of Alcohol



Tax included

Apple juice from Lorraine & infused elderflower - 25 cl

Annabelle strawberry nectar - 25 cl

Mirabelle plum nectar from Lorraine - 25 cl

Beefsteak tomato jus  - 25 cl

Fine tonic - 33 cl

Fine cola - 33 cl

Artonic ginger beer - 20 cl

Homemade ice tea - 25 cl

Fine organic limonade - 33 cl

Sparking water / Still water - 75 cl

Tea

Espresso

Double Espresso

Americano

Cappuccino

€ 6

€ 6 

€ 6

€ 6

€ 5

€ 6

€ 4

€ 5

€ 6

€ 4

€ 7

€ 5

€ 8

€ 5

€ 8

SOFT DRINKS



UNIT OF ALCOHOL
The alcohol unit measures the amount of pure alcohol 

contained in a given volume of alcoholic beverage.

1 unit of alcohol = 10g of pure alcohol = 1 glass of standard alcohol

In France, the benchmark for alcohol consumption in adults, regardless 

of gender, has been established at 10 standard glasses of alcohol 

per week, maximum, without exceeding 2 standard glasses per day.

Potatoe churros
cereals containing gluten, egg, milk & mustard

Grilled zucchini & feta salad
milk, nuts & sesame seeds

Local smoked salmon
fish & soy

ALLERGENS

Le Cellier’s Croque Monsieur
cereals containing gluten & milk

Brie de Meaux & cranberries
cereals containing gluten & milk

Maison Sturia Baerii caviar
cereals containing gluten, egg, fish & milk

The Cellier’s salad
cereals containing gluten, egg, milk & mustard

Homemade cavatelli
cereals containing gluten, egg & milk

The Cellier’s ice cream sundae
milk

Assortment of desserts
cereals containing gluten, egg, milk & nuts






