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Our professional journeys have

honed our skills, but above all,

they have deepened our

passion for cooking .We love

local, flavourful , and fresh

produce .

In daily contact with our suppliers, we prepare

your meals in full compliance with hygiene

standards .Our ingredients are seasonal and,

whenever possible, sourced from the Île -de -

France region .We are committed to reducing

packaging and waste .We firmly believe that

the best cuisine is made with heart .We hope

that your culinary break during the working day

will be a delightful experience .Today , awaken

your taste buds … we are pleased to present

our Spring/Summer 2026 menu!

Vincent Thiessé



Gazpacho / 100g
▪ Tomatoes  / peppers  / cucumber  / onions  / basil  / raspberries

Focaccia / 40g
▪ Ricotta / grilled  peppers  / flat -leaf  parsley  / olive oil

▪ Mascarpone / tuna  / capers  / semi -dried  cherry tomatoes

Platters  / 60g
▪ Assorted  cured  beef  and poultry  meats

▪ Gherkins  / bread  / butter

Salads  / 80g
▪ Mini penne / asparagus / cherry tomatoes  / parsley  / lemon  / olive oil

▪ Burratina  / roasted  tomatoes  / basil  / olive oil

Small bowls / 60g
▪ Hard -boiled  egg  with mayonnaise / Parmesan / olives / edible  flowers

▪ Aubergines / tomatoes  / caper berries  / onion  / mild  garlic  / olives / 

almonds

Hot dish  / 100g
▪ Creamy  polenta / summer  vegetables  / pistou sauce / rocket

▪ Orzo  / tuna  / peas  / tomato  sauce / rosemary

Cheeses  / 60g
▪ Selection  of cheeses  from the south  and our  regions

▪ Jams  / bread  / fresh  fruit / dried  fruit / butter

Desserts / 160g
▪ Strawberry  panna cotta / amaretti

▪ Chocolate  fondant / pistachio  cream

▪ Melon soup  / lemon  zest / honey  / basil

▪ Cantucci  / amaretti  / lemon  biscuits

▪ Fresh  fruit salad

Live stations / served  in the evening  only
▪ Risotto / asparagus / parmesan

▪ Apricot  clafoutis / honey  / rosemary  / almond  milk  ice  cream

Hot savoury  station / 100g
▪ Summer vegetable  tian

Eat’Aly  Counter
All the flavours of the sun come together in a vibrant and flavourful counter.
/ 600g per guest

Selections may be adapted by our chefs according to seasonality and availability .



Natural & Flexitarian  Counter
Eating more healthily while respecting the planet, with wholesome ingredients based on 
vegetables, cheese, eggs, and minimal meat!

/ 620g par convive

Chilled  seasonal  velouté / 100g
▪ Cucumber  / watermelon  / feta / olive oil  / basil  / Espelette pepper

Sandwiches / 60g
▪ Salad  / crunchy  vegetables  / satay / fine herbs

▪ Aubergine caviar / confit tomatoes  / rocket

Small bowls / 80g
▪ Quinoa / chickpeas  / cherry tomatoes  / kiwi / carrots  / sesame

▪ Bulgur  / red  beans  / sweetcorn  / melon / radish  / alfalfa

▪ Salty  soy  sauce / sweet  soy  sauce / sweet  and sour  sauce

Marinated  raw  dishes  / 60g
▪ Seasonal  vegetable  ceviche / lime / coriander

▪ Courgette tabbouleh  / mint  / parsley  / olive oil  / lemon  juice

Sharing dishes  / 100g
▪ New -season  vegetable  curry / coconut  milk  / ginger

▪ Prawn  rougail / ginger  / lime / white rice

Cheeses  / 60g
▪ Selection  of matured  cheeses  from the Île -de -France region

▪ Jams  / bread  / fresh  fruit / dried  fruit / butter

Desserts / 160g
▪ Aquafaba  meringues / pistachio  cream  / strawberries

▪ Rice pudding made with whole  milk  / stewed  berries

▪ Seasonal  fruit carpaccio / honey  / mint  / freshly  ground  pepper

▪ Thin  nectarine tart / lime / rosemary

▪ Seasonal  fruits / biscuits and sweet  treats

Option with  a chef / 80g
▪ Gravlax salmon  fillet

▪ Cured  ham  shavings

Live stations / served  in the evening  only
▪ Red mullet  fillets  / fideuà  / sprouted  shoots

▪ Rhubarb  / raspberries  / sorbet / verbena

Selections may be adapted by our chefs according to seasonality and availability .



Regional  Counter 2.0
All the flavours of F rance for a vibrant, colourful counter

/ 620g per guest

Aperitif -style bites / 40g
▪ Toasted  bread  / tapenade / tomato  / basil

▪ toasted  bread  / duck  rillettes / radish

Small starters / 60g
▪ Devilled  eggs  / asparagus / comté cheese

▪ Pâté en croûte / poultry  / apricot  / rosemary

Sharing boards  / 80g
▪ Selection  of regional  cured  meats

▪ Gherkins  / bread  / butter

Salads  / 80g
▪ Melon / cucumber  / fresh  goat’s  cheese  / mint  / basil  / olive oil

▪ Peas  / carrots  / baby gem lettuce  / shallots  / parsley  / honey  / mustard

Tarts  / 60g
▪ Courgette / tomato  / rosemary  / tian -style

▪ Puff pastry  / aubergine caviar / crunchy  vegetables  / fine herbs

Hot main dishes  / 100g
▪ Chicken fillet  / basquaise sauce / spelt  / thyme  flowers

▪ Mushroom  bourguignon / button  mushrooms  / field  mushrooms  /

carrots  / potatoes

Cheese  / 60g
▪ Selection  of cheeses  from auvergne and normandy

▪ Jams  / breads  / fresh  fruit / dried  fruit / butter

Desserts / 160g
▪ Clafoutis / morello  cherries / basil

▪ Mini baba / strawberries  / verbena

▪ Baked  vanilla  custard / raspberries  / reims  pink  biscuits

▪ Kouign -amann / bordeaux cannelés

Option with  a chef / 80g
▪ Gravlax salmon  fillet

▪ Carved  cured  ham

Live stations / served  in the evening  only
▪ Red mullet  fillets  / fideuà  / sprouted  shoots

▪ Rhubarb  / raspberries  / sorbet / verbena

Selections may be adapted by our chefs according to seasonality and availability .



Vegetable  Counter
Why not a beautifully crafted counter featuring vegetables, fruits, cereals, legumes and a selection of tasty seeds?

/ 660g per guest

Seasonal  velouté / 100g
▪ Melon / honey  / olive oil  / basil  / lemon  / toasted  hazelnuts

Mini club sandwiches / 60g
▪ Aubergine caviar / tomato  / rocket

▪ Hummus / coleslaw / coriander

▪ Tapenade / cucumber  / chives

Thin  vegetable  tarts  / 40g
▪ Puff pastry  / courgettes / thyme  / olive oil

▪ Puff pastry  / potatoes  / sage / edible  flowers

Mini salads  / 80g
▪ Quinoa / baby spinach  / tomatoes  / cucumber  / mint  / parsley  / olive oil

▪ Tomato  tartare / gherkins  / parsley  / capers  / shallots

Sharing spoons  / 100g
▪ Red lentil  dahl  / herbs  / baby greens

▪ Risotto / herb  broth  / almond  milk

Desserts / 160g  (2/personne)
▪ Chia pudding / berries  / coulis

▪ Melon / watermelon  / hibiscus nage

▪ Chocolate  mousse / chickpea  juice

▪ Cut fruit

▪ Carrot  cake

Live stations / Served  in the evening  only
▪ Buckwheat  waffle  / crunchy  vegetables  / wasabi chantilly / edible

flowers

▪ Strawberry  Pavlova  / hibiscus / meringue

Selections may be adapted by our chefs according to seasonality and availability .



Aperitif
Option 1 – 3 hot  puff pastries

▪Cheese  straws  / freshly  ground  pepper

▪Black tapenade rolls

▪Vegetable  gyozas

Option 2 – 5 cocktail  pieces
▪Carrot  / artichokes  / coriander

▪Vitelotte crisps  or savoury  cones  / broccoli  purée / scallops  /   edible  

flowers

▪Crisps  / foie gras / strawberry  / balsamic  vinegar

▪Roast  veal  fillet  / pesto / eryngii  mushrooms

▪Salmon heart  / wasabi cream  / radish  / wakame

Chilled  soup  / 250g
▪Sweetcorn  / yellow  peppers  / carrots  and yellow  tomatoes  / olive oil

Seasonal  salads  served  in bodega glasses
▪Cherry tomatoes  / strawberries  / olive oil  / basil

▪Baby potatoes  / prawns  / Reykjavik sauce

Parisian  View  – Rooftop

Selections may be adapted by our chefs according to seasonality and availability.

To enjoy
▪Seasonal  vegetable  ceviche / lime / coriander

▪Fine cured  meats

▪Smoked  fish

Hot dish (es) / 200g
▪Duck confit shepherd’s  pie / fine herbs

▪Seasonal  vegetable  casserole / smoked  paprika / kasha / fine herbs

▪Summer fish  blanquette / artichokes  / mushrooms  / lemon

▪Slow -cooked  veal  shank  / rosemary  jus / glazed  carrots  / honey

Île -de -France cheese  board  / 60g per person

Sweet treats  / 120g
▪Coconut  macaroons  / chocolate  cornflake clusters

▪Pastel de nata

▪Mixed berry  crumble

▪Coffee tiramisu / cocoa

Live stations / Served  in the evening  only
▪Buckwheat  waffle  / crunchy  vegetables  / wasabi chantilly / edible  flowers

▪Strawberry  pavlova  / hibiscus / meringue
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