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V Végétarien / Vegetarian

PAIN - BREAD

Y PAIN FOCCACIA, ZAATAR A L’HUILE D’OLIVE 8
Foccacia bread, zaatar with olive oil

A PARTAGER - TO SHARE

Y OLIVES MARINEES, CITRONS CONFITS, HARISSA 8
Marinated olives, preserved lemons, harissa

Y ARANCINI AUX CHAMPIGNONS, SALSA EPICEE 14
Arancini with mushrooms, spicy salsa

Y HALLOUMI GRILLE, POIVRON ROUGE, PERSIL 16
Grilled halloumi, red bell pepper, parsley

Y MINI FALAFELS DANS UN PAIN PITA, SALADE DE
CHOU ROUGE, PICKLES, TARTARE CITRONNE 16
Mini falafels in pita bread, red cabbage salad, pickles,
lemon tartar

A TARTINER - SPREADS

Y HOUMOUS DE POIS CHICHES ET BETTERAVE, AMANDES
TORREFIEES ET SESAME 12
Chickpeas and beetroot hummus with roasted almonds
and sesame

Y BABA GHANOUSH, PUREE D’AUBERGINES, GRENADE
ET GRAINES DE COURGE 12
Baba Ghanoush, eggplant purée, pomegranate and
pumpkin seeds

Y LABNEH A L’AIL, TOMATES MULTICOLORES ROTIES,
HARISSA ET GRAINES DE FENOUIL 12
Labneh with garlic, roasted multicoloured tomatoes,
harissa and fennel seeds

Y MOUHAMARA, NOIX, CRUMBLE DE FETA, PUREE DE
POIVRONS ROUGES GRILLES, LEGUMES CROQUANTS 12

Mouhamara, walnuts, feta crumble, roasted red bell
pepper purée, crunchy vegetables

SALADES - SALADS

Y SALADE D’ENDIVES, DATTES, CITRONS CONFITS,
FROMAGE DE BREBIS, VINAIGRETTE SUMAC 18
Endive salad, dates, preserved lemons, ewe’s milk cheese,
sumac vinaigrette

Y SALADE ROMAINE, CONCOMBRE, RADIS, TOMATES,
CEBETTE, MENTHE, ROQUETTE, FETA, SAUCE YAOURT 18
Romaine salad, cucumber, radish, tomatoes, spring onion,
mint, rocket salad, feta cheese with yoghurt sauce

Y SALADE SUCRINE, POIS CHICHES, OLIVES, TAHINI,
VINAIGRE DE CORIANDRE 18

Baby lettuce, chickpeas, olives, tahini, coriander vinegar

ACCOMPAGNEMENTS - SIDES

Y POMMES GRENAILLES AU ZAATAR, CREME D’AIL
CEBETTE 10

Grilled potatoes with zaatar, spring onion garlic cream

Y RIZ PILAF AUX VERMICELLES 10
Rice pilaf with vermicelli

Y BROCCOLINIS ROTIS, CITRONS CONFITS, HARISSA
ET MENTHE 10
Roasted broccolini, preserved lemons, harissa and mint

¥ COURGETTES SAUTEES AU ROMARIN, CRUMBLE
D’OLIVES ET PIGNONS DE PIN 10
Sautéed zucchini with rosemary, olives crumble and
pine nuts
Toutes nos viandes et volailles proviennent d’Europe.

Merci d’informer notre serveur avant de commander en cas d'allergies alimentaires.
Prix nets en Euros, toutes taxes et services compris. Les chéques bancaires ne sont pas acceptés.

CIRA

VEGETARIEN - VEGETARIAN

¥ MOUSSAKA DE CHOUX BRAISES, CHAMPIGNONS, BECHAMEL

A LA FETA, PIGNONS DE PIN ET SALADE 18
Braised cabbage moussaka, mushrooms, feta bechamel
sauce, pine nuts and salad

Y TAGINE D’AUBERGINES, CITRONS CONFITS, RIZ AUX
AMANDES, SAUCE GRENADE ET NOIX 18

Eggplant tagine, preserved lemons, almond rice, pomegranate
and walnut sauce

Y IMPOSSIBLE KEBAB VEGAN, POMMES DE TERRE ROTIES,
SAUCE CHIMICHURRI, CREME DE SESAME 25

Impossible vegan kebab, roasted potatoes, chimichurri sauce,
sesame cream

DE LA TERRE - FROM THE EARTH

KEBAB DE BEUF ANGUS, POMMES DE TERRE ROTIES,
SAUCE CHIMICHURRI, CREME DE SESAME 25
Angus beef kebab, roasted potatoes, chimichurri sauce, sesame cream

COTES D’AGNEAU GRILLEES 34
Grill lamb chops

COQUELET GRILLE, OLIVES, CITRONS CONFITS, AMANDES
ET YAOURT 500 grammes 35
Grilled cockerel, olives, preserved lemons, almonds, yoghurt

ENTRECOTE MATUREE GRILLEE 300 grammes 45
Matured grilled entrecote

DE LA MER - FROM THE OCEAN

GAMBAS GRILLEES 28
Grilled prawns

POULPE GRILLE, SALADE DE TOMATES ET OLIVES 28
Grilled octopus, olives and tomato salad

DORADE ENTIERE GRILLEE, SAUCE PERSILLEE 600 grammes 35
Grilled whole sea bream, parsley sauce

PATES - PASTAS

Y SPAGHETTI AUX ASPERGES ET CITRON 18
Spaghetti with asparagus and lemon

SPAGHETTI ALLA PUTTANESCA 18
Spaghetti puttanesca style

DESSERTS

Y GLACES ET SORBETS 6 Par boule / Per scoop
Ice creams and sorbets

Y TARTE AU CITRON HUILE D’OLIVE 12
Lemon pie with olive oil

Y TIRAMISU PISTACHE ET CERISE AMARENA 12
Pistachio and amarena cherry tiramisu

Y CHURROS MAISON ET SAUCE CHOCOLAT 12
Homemade churros with chocolate sauce

Y COUPE DE FRUITS ROUGES ET SA GLACE BULGARE 12
Red fruits cup with Bulgarian ice cream

Y NOUGAT GLACE PISTACHE ORANGE 18
Iced pistachio orange nougat

Y COULANT AU CHOCOLAT A partager 20
Chocolate lava cake - To share

All our meat and poultry come from Europe.
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.



BOISSONS - BEVERAGE

CHAMPAGNE ET PETILLANT - 15cl 75cl
CHAMPAGNE AND SPARKLING
PROSECCO BIANCAVIGNIA 14 69 COCKTAILS
MOET & CHANDON BRUT IMPERIAL 28 139 BASIL SMASH 22
MOET & CHANDON ROSE IMPERIAL - 199 Gin Batch, jus de citron, sirop de sucre, feuilles de basilic
Batch gin, lemon juice, sugar syrup, basil leaves
VEUVE CLICQUOT CARTE JAUNE - 219
CITRUS 22
Gin L’Acrobate, jus de citron, Génépi, Italicus, sucre de canne, thym
VINS BLANCS - WHITE WINES L’Acrobate gin, lemon juice, Génépi, Italicus, cane sugar, thyme
COTES DE PROVENCE M de Minuty Blanc 14 69 BOTANICAL CANDY 22
CHABLIS Domaine Jean-Marc Brocard 16 75 Gin Bombay, creme de violette, sirop de jasmin, jus de citron,
] blanc d’oeuf, cerises amarena
MONBAZILLAC Domaine Epoque - 55 Bombay Gin, violette cream, jasmine syrup, lemon juice, egg
PINOT GRIGIO BIANCO Cantina Tramin - 60 white, amarena cherries
SAVENNIERES Chateau de Varennes - 64 SANGRIA BLANCHE 22
SANCERRE BLANC Chateau de Sancerre ~ 70 St-Germain, Sancerre blanc, Grand Marnier, sirop de lavande

St-Germain, White Sancerre, Grand Marnier, lavender syrup

VINS ROUGES - RED WINES

SANCERRE ROUGE Chateau de Sancerre 15 70 BIERES PRESSION - DRAET BEERS
CROZES-HERMITAGE Les Meysonniers 15 70
CARLSBERG / GRIMBERGEN
NEBBIOLO LANGHE DOC Pio Cesare - 95 25 CcL 10
SAINT-ESTEPHE Chateau Petit Bocq - 100 50CL 16
BORDEAUX Chateau Dalem - 105
SERAFINI E VIDOTTO Il Rosso dell’Abazia - 135 BIERES EN BOUTEILLE - BOTTLED BEERS

1664 KRONENBOURG 0.0% Alcohol Free 10
1664 KRONENBOURG, AFFLIGEM 12
BUDWEISER 16

COTES DE PROVENCE M de Minuty Rosé 570 LA PARISIENNE BLONDE OU BIO I.P.A LE TITI 14
WHISPERING ANGEL Chateau d’Esclans - 85

VINS ROSES . ROSE WINES

SODAS ET EAUX - 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 SEVENUP 10
é?sgo;er ;:)letg:n, sirop de gingembre, concombre, menthe, SODA WATER 10 ORANGINA 10
Lemon juice, ginger syrup, cucumber, mint, ginger beer PEPSI-COLA 10 GINGER ALE 10

PEPSI-MAX 10 RED BULL 12

LIGHT & STORMY 15

Ginger beer, jus de citron, sirop de cannelle
Ginger beer, lemon juice, cinnamon syrup

JUS DE FRUITS - FRUITS JUICES

SWEET EASY 15 ;

Jus de cranberry, framboises fraiches, jus de citron, FRUITS PRESSES 55cl 12

sirop d’orgeat Fresh Fruits Juice

Cranberry juice, fresh raspberries, lemon juice,

orgeat syrup JUS DE FRUITS ALAIN MILLIAT 33cl 12
Pomme, Passion, Ananas, Tomate, Mangue

Apple, Passion fruit, Pineapple, Tomato, Mango

SPRITZES

CHANDON GARDEN SPRITZ 18 BOISSONS CHAUDES - HOT DRINKS

Chandon argentin brut, macérat d’extraits naturels .
N d ) ; atu CAFE EXPRESSO 6

d’écorces d’oranges, mélange d’herbes et d’épices

Argentinean sparkling wine, orange-bitter liqueur, Espresso coffee

herbs and mix of spices . . .
DOUBLE EXPRESSO, CAFE AMERICAIN, CAFE VIENNOIS 9

ST-GERMAIN SPRITZ 18 Double Espresso, American Coffee, Viennese Coffee
St-Germain, Prosecco, jus de citron, eau pétillante . .
St-Germain, Prosecco, lemon juice, sparkling water CHOCOLAT CHAUD, CAPPUCCINO, CAFE CREME 9

Hot Chocolate, Cappuccino, Latte
APEROL SPRITZ 18

Aperol, Prosecco, eau gazeuse THE OU INFUSION DAMMANN FRERES 11
Aperol, Prosecco, sparkling water Tea or Herbal Infusion Damman Fréres
Merci d’informer notre serveur avant de commander en cas d'allergies alimentaires. Please inform your waiter if you have any food allergies before ordering.

Prix nets en Euros, toutes taxes et services compris. Les chéques bancaires ne sont pas acceptés. 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



