
Service from 12 p.m. to 3 p.m. and from 6 p.m. to 11 p.m.



Crème brûlée 
Organic Madagascar vanilla

€16

Pecan brownie
Yoghurt ice cream

€16

Autumn fruit salad
Grapes, figs, multi-flower honey and lemon syrup

€18

Coffee and delicacies €19

Apple tarte Tatin
Double cream

€16

The traditional "baba", as you like it
Whipped cream, choice of a spirit

€18

Caramelized millefeuille 
Organic Madagascar vanilla pastry cream, 
salted butter caramel sauce

€18

Vanilla and hazelnut ice cream, flambéed with Grand Marnier

 "Created in 1867 in the heart of Le Grand Hotel, the Norwegian omelet is a subtle
combination of ice cream and flambéed meringue, a gourmet tribute to culinary innovation

Each bite transports you to the classic and elegant history of the Café de la Paix."

Opera
Chocolate and coffee Joconde biscuit, 
chocolate glaze and ganache, coffee buttercream

€18

Norwegian Omelette 1867

€20

DESSERTS

https://fr.wikipedia.org/wiki/C%C5%93ur


ICE CREAM
€15Ice cream and sorbets (2 scoops)

Chocolate, vanilla, coffee, yoghurt, strawberry, lemon, passion fruit,
mango

CHEESES

16-Month Aged Comté, Goat cheese "bouchon" and Rocamadour AOP

€18

TO SHARE

The Grand Chocolate Mousse

Traditional from Toulouse-Lautrec recipe dating back the late 19th century. 
Vanuari 63% dark chocolate, fruity and balanced, with the sweetness of

honey and a peppery note.

€38

Quince paste, candied mirabelle plum and toasted country bread



Our Chartreuses

€18
€18
€18
€18

€24

Bénédictine, Cointreau, Grand Marnier
Limoncello
Drambuie, Get 27, Get 31
Bailey’s, Marie Brizard
Grand Marnier Centenaire

Chartreuse jaune ou verte €18

Our liqueurs

Our spirits
Vieille Prune de Souillac
Mirabelle, Framboise
Williamine Morand

€17
€18
€19

Our Calvados
Drouin XO €22

Our Cognacs
Rémy Martin VSOP
Hennessy XO
Hennessy Paradis

€22
€52
€175

Our Armagnacs

Bar Armagnac VSOP Château de Laubade €21

DIGESTIVES

Chartreuse jaune MOF €22

Espresso Martini
Vodka, espresso, coffee liqueur

Manhattan
Whiskey, red vermouth, Angostura bitters

Negroni
Gin, Campari, red vermouth

Amaretto Sour
Amaretto, lemon juice, egg white

AFTER DINNER COCKTAILS
€25


	Service de 12h à 15h et de 18h à 23h
	FROMAGES
	18€
	Comté affiné 16 mois, bouchon de chèvre et Rocamadour AOP
	Pâte de coing, crème de mirabelles confites et pain de campagne toasté


	GLACES
	Glaces et sorbets (2 boules)
	15 €


	LE PARTAGE
	38 €
	La Grande mousse au chocolat
	Chocolat noir Vanuari 63 %, fruité et équilibré, douceur du miel
	et note poivrée.


	COCKTAILS DE FIN DE REPAS
	Expresso Martini
	Manhattan
	Negroni
	Amaretto Sour

	DIGESTIFS
	Service from 12 p.m. to 3 p.m. and from 6 p.m. to 11 p.m.
	AFTER DINNER COCKTAILS
	Espresso Martini
	Manhattan
	Negroni
	Amaretto Sour

	DIGESTIVES



