
Room Service Menu
STARTERS

Ritz Caesar salad 26

Salmon, oyster and seabass tartare seasoned with ginger and lemon 25€ 

Light pumpkin cream, diced Comté cheese chestnuts bursts 18€

The « Chef’s nanny » deviled eggs 18€

Thin slices of Norwegian smoked salmon, dill sour cream 33€

MAIN COURSES
Spit roasted yellow chicken with herb butter, mashed potatoes 35€

Beef filet and “mignonette” pepper, sautéed potatoes with thyme and lemon 39€

Fish of the moment 35€

Our roasted cauliflower, hazelnut condiment  22€

Truffle ravioli, parmesan shavings 35€

KID’S MENU 22€ 
Main + Dessert

Spit-roasted yellow chicken with herb butter, mashed potatoes 

or

Chopped steak, Pennes with Gruyère cheese 

Komuntu chocolate mousse or Orange blossom rice pudding and pistachios 

 MUST HAVE
Burger de bœuf 35€

Chef’s Croque-Monsieur 30€

Margherita Pizza 28€

Truffle Pizza 28€

CHEESES & DESSERTS
French regional cheese plate 24€

The famous Chef’s chocolate tart 15€

 Seasonal fresh fruit salad, vanilla and verbena sirup 15€

 Komuntu chocolate mousse 14€

 Orange blossom rice pudding, pistachios 14€

 Meringue and cream “Mont Blanc”, confit chestnuts 18€

Ice cream and sherbet « Hugo et Victor » 18€

Tropical Fruits / Madagascar Vanilla / Chocolate / Lemon / Salted Caramel / Old fashioned praline 
Plats disponibles 24h/24h - Available 24/24

 DE-LIGHT : un maximum de plaisir un minimum de calories - delicious low-calorie gastronomy

 Vegan 

 All our raw fruits and vegetables are organic

 All our meats are born, raised, slaughtered and cut in France

 VAT net prices including taxes and services


