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Y Vegetarian

BREAD
Y FOCCACIA BREAD, ZAATAR WITH OLIVE OIL 8

TO SHARE
¥ MARINATED OLIVES, PRESERVED LEMONS, HARISSA 8
Y ARANCINI WITH MUSHROOMS, SPICY SALSA 14
Y GRILLED HALLOUMI, RED BELL PEPPER, PARSLEY 16

MINI FALAFELS IN PITA BREAD, RED CABBAGE SALAD,
PICKLES, LEMON TARTAR 16

SPREADS

Y CHICKPEAS AND BEETROOT HUMMUS WITH ROASTED
ALMONDS AND SESAME 12

Y BABA GHANOUSH, EGGPLANT PUREE, POMEGRANATE
AND PUMPKIN SEEDS 12

Y LABNEH WITH GARLIC, ROASTED MULTICOLOURED
TOMATOES, HARISSA AND FENNEL SEEDS 12

Y MOUHAMARA, WALNUTS, FETA CRUMBLE, ROASTED
RED BELL PEPPER PUREE, CRUNCHY VEGETABLES 12

SALADS

Y ENDIVE SALAD, DATES, PRESERVED LEMONS,
EWE’S MILK CHEESE, SUMAC VINAIGRETTE 18

Y ROMAINE SALAD, CUCUMBER, RADISH, TOMATOES,
SPRING ONION, MINT, ROCKET SALAD, FETA CHEESE
WITH YOGHURT SAUCE 18

Y BABY LETTUCE, CHICKPEAS, OLIVES, TAHINI,
CORIANDER VINEGAR 18

SIDES

Y GRILLED POTATOES WITH ZAATAR, SPRING ONION
GARLIC CREAM 10

Y RICE PILAF WITH VERMICELLI 10

Y ROASTED BROCCOLINI, PRESERVED LEMONS,
HARISSA AND MINT 10

' SAUTEED ZUCCHINI WITH ROSEMARY, OLIVES
CRUMBLE AND PINE NUTS 10

All our meat and poultry come from Europe.
Please inform your waiter if you have any food allergies before ordering.

CIRA

VEGETARIAN

¥ BRAISED CABBAGE MOUSSAKA, MUSHROOMS, FETA
BECHAMEL SAUCE, PINE NUTS AND SALAD 18

Y EGGPLANT TAGINE, PRESERVED LEMONS, ALMOND RICE,
POMEGRANATE AND WALNUT SAUCE 18

Y IMPOSSIBLE VEGAN KEBAB, ROASTED POTATOES,
CHIMICHURRI SAUCE, SESAME CREAM 25

FROM THE EARTH

ANGUS BEEF KEBAB, ROASTED POTATOES, CHIMICHURRI
SAUCE, SESAME CREAM 25

GRILL LAMB CHOPS 34

GRILLED COCKEREL, OLIVES, PRESERVED LEMONS, AL-
MONDS, YOGHURT 500 grams 35

MATURED GRILLED ENTRECOTE 300 grams 45

FROM THE OCEAN
GRILLED PRAWNS 28
GRILLED OCTOPUS, OLIVES AND TOMATO SALAD 28

GRILLED WHOLE SEA BREAM, PARSLEY SAUCE 600 grams 35

PASTAS

VY SPAGHETTI WITH ASPARAGUS AND LEMON 18

SPAGHETTI PUTTANESCA STYLE 18

DESSERTS

Y ICE CREAMS AND SORBETS 6 Per scoop

Y LEMON PIE WITH OLIVE OIL 12

Y PISTACHIO AND AMARENA CHERRY TIRAMISU 12

Y HOMEMADE CHURROS WITH CHOCOLATE SAUCE 12
Y RED FRUITS CUP WITH BULGARIAN ICE CREAM 12

Y ICED PISTACHIO ORANGE NOUGAT 18

¥ CHOCOLATE LAVA CAKE To share 20

Net prices are in Euros, and all taxes and services are included.
Bank cheques are not accepted.



BEVERAGE

15cl 75cl
CHAMPAGNE AND SPARKLING
PROSECCO BIANCAVIGNIA 14 69 COCKTAILS
MOET & CHANDON BRUT IMPERIAL 28 139
MOET & CHANDON ROSE IMPERIAL - 199 BASIL SMASH 22
VEUVE CLICQUOT CARTE JAUNE B 219 Batch gin, lemon juice, sugar syrup, basil leaves
CITRUS 22
L’Acrobate gin, lemon juice, Génépi, Italicus, cane sugar, thyme
WHITE WINES
COTES DE PROVENCE M de Minuty Blanc 14 69 BOTANICAL CANDY 22
CHABLIS Domaine Jean-Marc Brocard 16 75 Bombay Gin, violette cream, jasmine syrup, lemon juice, egg
white, amarena cherries
MONBAZILLAC Domaine Epoque - 55
PINOT GRIGIO BIANCO Cantina Tramin - 60 SANGRIA BLANCHE 22
SAVENNIERES Chateau de Varennes B 64 St-Germain, White Sancerre, Grand Marnier, lavender syrup
SANCERRE BLANC Chateau de Sancerre - 70
RED WINES
DRAFT BEERS
SANCERRE ROUGE Chateau de Sancerre 15 70
CROZES-HERMITAGE Les Meysonniers 15 70 CARLSBERG / GRIMBERGEN
25 CL 10
NEBBIOLO LANGHE DOC Pio Cesare - 95
. 50CL 16
SAINT-ESTEPHE Chateau Petit Bocq - 100
BORDEAUX Chateau Dalem - 105
SERAFINI E VIDOTTO Il Rosso dell’Abazia - 135 BOTTLED BEERS
1664 KRONENBOURG 0.0% Alcohol Free 10
1664 KRONENBOURG, AFFLIGEM 12
ROSE WINES
. BUDWEISER 16
COTES DE PROVENCE M de Minuty Rosé 15 70
LA PARISIENNE BLONDE OU BIO I.P.A LE TITI 14
WHISPERING ANGEL Chateau d’Esclans - 85
SOFT DRINKS AND WATER
EVIAN, BADOIT 50cl 8 ICE TEA PECHE 10
MOCKTAILS EVIAN, BADOIT 75cl 12 GINGER BEER 10
GINGER MINT 15 FEVER TREE TONIC WATER 10 SEVEN UP 10
Lemon juice, ginger syrup, cucumber, mint, ginger beer SODA WATER 10 ORANGINA 10
PEPSI-COLA 10 GINGER ALE 10
LIGHT & STORMY 15
Ginger beer, lemon juice, cinnamon syrup PEPSI-MAX 10 RED BULL 12
SWEET EASY 15
Cranberry juice, fresh raspberries, lemon juice, FRUITS JUICES
orgeat syrup
FRESH FRUITS JUICE 55cl 12
FRUITS JUICE ALAIN MILLIAT 33cl 12
SPRITZES Apple, Passion fruit, Pineapple, Tomato, Mango
CHANDON GARDEN SPRITZ 18
Argentinean sparkling wine, orange-bitter liqueur, HOT DRINKS
herbs and mix of spices
ESPRESSO COFFEE 6
ST-GERMAIN SPRITZ 18
St-Germain, Prosecco, lemon juice, sparkling water DOUBLE ESPRESSO, AMERICAN COFFEE, VIENNESE COFFEE 9
HOT CHOCOLATE, CAPPUCCINO, LATTE 9
APEROL SPRITZ 18
Aperol, Prosecco, sparkling water TEA OR HERBAL INFUSION DAMMANN FRERES 11

Please inform your waiter if you have any food allergies before ordering. Net prices are in Euros, and all taxes and services are included. Bank cheques are not accepted.
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PARIS MARRIOTT CHAMPS ELYSEES HOTEL
70 AVENUE DES CHAMPS-ELYSEES - 75008 PARIS
Reservation: MarriottChampsElysees.com or 01.53.93.55.00


https://01.53.93.55.00
https://MarriottChampsElysees.com

