
AMERICAN BAR  COCKTAILS
BRASSERIE  RESTAURANT

NON STOP SERVICE 7 DAYS A WEEK

ENGLISH  
MENU

Established in 1923



SOFT COCKTAILS� 12.50

Colibri Lime, pineapple, apricot

Copacabana Pineapple, strawberry, coconut 

Aqua Lemon Lime, mint, almond, sparkling 
water 

Grapefruit Cooler Grapefruit, Perrier,  
grenadine syrup

Apple Pilar Apple juice, mint, ginger ale 

Milk Shake Milk + a flavour of ice-cream  
at your choice

MONSIEUR JAMES COCKTAILS 
OF THE MOMENT

CHAMPAGNE� 16.00

Pick Me Up Cognac, lemon, grenadine syrup 

Mimosa Squeezed orange juice 

Pimm's Champagne 

RUM
Daïquiri Squeezed lemon juice, cane sugar

Piña Colada Pineapple, coconut

Maï Taï Dark rum, white rum, lime, almond, 
Cointreau

Bali Coconut infused rum, apricot liqueur,  
lime, pandan syrup

Dark & Stormy Gosling rum, lime,  
ginger beer

Jungle Bird Gosling rum, Campari,  
pineapple, lime, simple syrup 

Mojito Lime, mint, sugar, sparkling water

GIN
Dry Dolin dry

Gin Fizz Squeezed lemon juice, sugar, 
sparkling water

New Orléans Fizz Lime, simple syrup, cream, 
orange flower blossom, egg white

Lady Killer Passion fruit, pineapple,  
lime, apricot liqueur, Cointreau

Raffle Sling Pineapple juice, cherry liqueur,  
Bénédictine, Cointreau, lime, grenadine syrup

Glo Sour Turmeric infused gin, lime,  
simple syrup, bitter orange

WHISKY - RYE - BOURBON
Hemingway Sour Bourbon, squeezed lemon 
juice, Drambuie

Whiskey Sour Bourbon, squeezed lemon juice,  
cane syrup, egg white

Manhattan Rye, Red vermouth, angostura

Penicillin Rye, honey and ginger syrup,  
squeezed lemon juice, tourbé whisky

Sazerac Bourbon, simple syrup, peychaud's 
bitter, absinthe

Old Fashioned Bourbon, Demerara sugar 
syrup, angostura

Irish Coffee Cane sugar, expresso, sour cream

TEQUILA
Margarita Squeezed lemon juice, Cointreau

SunRise Squeezed orange juice, grenadine 
syrup

PRICES, TAXES AND SERVICE (15%) INCLUDED

VODKA
Bloody Mary Seasoned tomato juice

Sex on the Beach Orange, cranberry, peach 
liqueur

Cosmopolitan Cranberry, Cointreau, lime

Rose de Varsovie Cointreau, cherry Peter  
Heering

Caramel Apple tini Noilly, apple juice, caramel 
syrup, orange bitter

COGNAC
Stinger White mint cream

Alexandra Cocoa liquor, fresh cream, nutmeg

Side Car Lemon juice, Cointreau

COCKTAILS� 16.50



APÉRITIFS
Spritz Aperol �16cl�� 14.50
House Americano �12cl�� 16.50
Red or white Martini  �6cl�� 7.80
Suze, Salers, Campari �6cl�� 7.80
Muscat de Frontignan �6cl�� 7.80
Red or white Port  �6cl�� 7.80
Xérès �6cl�� 7.80
Guignolet, Dubonnet �6cl�� 7.80
Ricard, Pastis 51 �4cl�� 7.80
Kir with Chardonnay Crème Massenez �15cl�� 7.80
Kir Royal Massenez cream �12cl�� 15.90
White, red or rosé Lillet aperitif �6cl�� 7.80
Our selection of whiskies (next page)

BEERS
DRAUGHT	 25cl� 50cl

1664 Kronenbourg	 6.10� 11.60
Grimbergen Blonde	 6.80� 13.10
Grimbergen Blanche	 6.80� 13.10
Brooklyn Defender IPA	 7.20� 13.80
Pietra	 7.20� 13.80
Picon bière	 7.70� 15.40

COLD DRINKS
Coca-Cola, Zero �33cl�� 6.50
Nestea Peach �25cl�� 6.50
Orangina �25cl�� 6.50
Schweppes Tonic or Agrum’ �25cl�� 6.50
Bitter San Pellegrino �10cl�� 6.50
Lemonade �33cl�� 6.50
Fruit juices and nectars �25cl�� 6.50  
Orange, pineapple, apricot, apple, 
grapefruit, strawberry, cranberry, tomato
Fruit juices squeezed to order �20cl�� 6.80  
Orange, lemon or grapefruit
Seasoned tomato juice �20cl�� 6.50
Sweet cider �27,5cl�� 6.50
1/4 Vittel �25cl�� 6.50
Perrier �33cl�� 6.50

BEERS
BOTTLE
Kronenbourg pur malt �25cl�� 7.20 
alcohol-free
Corona Extra �35cl�� 10.30
Chimay Bleue « Brune » �33cl�� 10.30

WINES BY THE GLASS � 15cl

 Vin de France La balade à Chenin François-Xavier Barc� 7.40
 Pays d’Oc IGP Domaine de Lorgeril chardonnay le Sudiste� 7.30	
 Pouilly fumé AOC De Ladoucette � 13.90
 Chablis AOC Louis & Catherine Poitout � 11.70
 Pouilly fuissé AOC Vincent Girardin « Vieilles vignes »� 14.30
 Alsace AOC Gyotaku Gentil � 9.90
 Sancerre AOC Jean Marc et Mathieu Crochet� 12.60
 Monbazillac AOC Château Beautrand « Vieilles vignes »� 8.60
 Sable de Camargue IGP Pink Flamingo � 7.80
 Côte de Provence AOP Up� 11.10 
 Côte de Provence AOP Minuty prestige� 12.20 
 Vin de France Domaine du Temps La Combe du Temps vin nature � 11.80
 Pays d'Oc IGP Domaine de Lorgeril merlot syrah Le Sudiste� 7.30 
 Côtes du Rhône villages AOC Domaine de la Renjarde � 7.80
 Bourgueil AOC Catherine et Pierre Breton « trinch » � 8.50
 Brouilly AOC Château des Tours � 8.70
 Castillon Côtes de Bordeaux AOP Château Beynat � 7.60
 Pessac Leognan AOC Château Tour Leognan � 13.80
 Bourgogne Côte d'Or AOC Pinot noir Seguin Manuel� 15.20
 Sancerre AOC Jean Marc et Mathieu Crochet � 12.60 

CHAMPAGNES	 12cl� 75cl

Mailly brut grand cru Tradition	 15.90� 95.00
Louis Roederer brut	 19.00� 123.00
Mailly brut grand cru Blanc de Pinot Noir	 18.50� 110.00
Mailly brut grand cru rosé	 19.50� 120.00
Louise de Pommery	 -� 255.00
Cristal Roederer	 -� 290.00



BARTENDER’S SELECTION� 5cl

Martell VSOP� 15.50

Armagnac VSOP� 16.50

Calvados “Le Père Jules”, Léon Desfrièches & Fils� 22.00

Rhum Clément Vieux XO� 17.10

BAS-ARMAGNAC DARROZE SELECTION� 5cl

Darroze 1965� 50.50

Darroze 1966, Darroze 1967� 43.50

Darroze 1968, Darroze 1969� 40.80

Darroze 1970� 36.40

Darroze 1971, Darroze 1972� 34.70

Darroze 1973, Darroze 1974� 33.10

Darroze 1975, Darroze 1976� 32.20

EAUX-DE-VIE MASSENEZ� 5cl

Williamine, Mirabelle, Raspberry, Old Plum� 19.00

LIQUEURS� 5cl

Cointreau, Grand Marnier, Marie Brizard� 15.00

Get 27 & 31� 15.00

Chartreuse, yellow and green verbena� 16.30

Fernet Branca, Bénédictine� 15.00

Kahlua, Bailey’s� 15.00

Mandarine Impériale, Peter Heering� 15.00

Amaretto Disaronno, Manzana Verde, Limoncello, Grappa� 15.00

PRICES, TAXES AND SERVICE (15%) INCLUDED

GIN � 5cl

Gordon’s (England) ��� 13.90 
Bombay Sapphire, Tanqueray (England) ��� 14.10
Sipsmith, London n°3 (England) ��� 14.20
Hendrick’s (Scotland) ��� 14.30
Isle of Harris (Scotland) ��� 15.50
55% London n°3 Navy Strength (England) ��� 17.00
Ki No Bi (Japan) ��� 17.00
47% Monkey 47 (Germany) ��� 18.50

RUM � 5cl

69% Plantation Rum O.F.T.D (Caribbean) ��� 14.00
Rhum blanc Ryoma (Japan) ��� 14.20
Flor de cana 12 years (Nicaragua) ��� 14.20 
Santa Teresa 1796 (Venezuela) ��� 15.60 

VODKA � 5cl

Zubrowka (bison grass, Poland) ��� 14.10
Belvedere (Poland) ��� 14.10
Grey Goose (France) ��� 14.10

ALCOHOLSALCOHOLS
PRESTIGE EAUX-DE-VIE� 5cl

Zacapa Rhum Centenario XO ��� 30.60

Fine Champagne Delamain ��� 25.70

Hennessy XO Hine Antique ��� 33.40



	 WE ARE NOT RESPONSIBLE FOR LOST, STOLEN OR FORGOTTEN PROPERTY

SPEYSIDES� 5cl

48% Aberlour Casg Annamgh� 14.90

40% Balvenie Double Wood 12 years� 15.40

40% Cragganmore 12 years� 14.30

46% Glendronach Revival 15 years� 19.80

60% Glenfarclas 105°� 18.80

40% Glenfiddich 12 years� 13.60

40% Glenlivet French Oaks 15 years� 17.40

43% Glenrothes Peated Cask Reserve� 15.60

43% Knockando 21 years� 18.10

48% Longmorn 16 years� 23.10

40% Macallan 12 years� 22.30

46% Mortlach de G & M 15 years� 21.70

ISLAYS� 5cl

46% Ardbeg 10 years� 16.60

46,6% Ardbeg AN OA� 17.20

54,2% Ardbeg Uigeadail� 24.10

43% Caol Ila 12 years� 15.20

46% Kilchoman Machir Bay� 16.50

48% Lagavulin 8 years� 17.60

43% Lagavulin 16 years� 24.90

48% Laphroaig 10 years� 14.10

48% Laphroaig Quarter Cask� 16.60

48% Laphroaig Lore� 24.60

THE ISLANDS� 5cl

40% Highland Park 12 years� 14.10

43% Highland Park 15 years� 21.90

43% Highland Park 18 years� 31.00

40% Jura 10 years� 13.20

40% Scapa Glansa� 16.80

40% Scapa Skiren� 16.20

45,8% Talisker Port Ruighe� 14.60

45,8% Talisker Storm� 14.60

CAMPBELTON� 5cl

46% Springbank 10 years� 16.40

HIGHLANDS� 5cl

46% Balblair 12 years� 15.60
40% Dalmore 12 years� 17.40
43% Dalwhinnie Winters Gold� 14.30
46% Edradour 10 years� 13.20
54% Edradour S.V 1997 Port Cask finish 12 years� 24.50
40% Fettercairn 12 years� 13.60
46% Glencadam 15 years� 18.90
46% Glenmorangie Nectar d'or 12 years� 17.30
46% Glenmorangie Quinta Ruban 14 years� 16.30
46% Ledaig de G & M édition 2000 15 years� 22.00
43% Oban 14 years� 16.90
40% Old Pulteney 12 years� 14.80
46% Old Pulteney 15 years� 19.70

JAPANESE WHISKEYS� 5cl

51% Nikka From the Barrel� 15.60
45% Yoichi Single Malt� 17.30
45% Miyagikyo Single Malt� 17.30
42% Mars Cosmo Manzanilla cask Finish� 22.60
50% Mars Konagatake Shinshu Aging ed 2022� 29.10

AMÉRICAN WHISKEYS� 5cl

45% Maker's Mark� 13.10
45% Bulleit Bourbon� 13.40
46,2% Blanton's� 15.20
45% Bulleit Rye� 13.80
45% Sazerac Rye � 13.60

WHISKIES FROM THE WORLD� 5cl

40% Redbreast 12 ans (Irelande)� 15.20
50% Waterford The Cuvée (Irelande)� 17.90
46% Penderyn Madeira (Wales)� 14.80
46% Yeun Elez Jobic (France)� 13.90
46% Artesia Fût Noir Char #3 (France)� 14.30
43% Puni Vina (Italy)� 16.40
40% Kavalan Triple sherry Cask (Taiwan)� 18.10
46,2% Hellyers Road Pinot Noir finish (Tasmania)� 15.20

WHISKIES & BOURBONS

Jack Daniels, J&B, J.W red Label� 13.60
Jameson, Paddy� 13.60
Chivas Regal 12 years, Cardhu 12 years� 14.40
Monkey Shoulder, Johnnie Walker Black� 14.40

46% Big Peat de Douglas Laing� 15.60
48,9% The Peat Monster de Compass Box� 15.90
43% Oak Cross de Compass Box� 14.10

STANDARDS� 5cl



SALADS & TASTY PLATES
Monsieur Seguin salad with «Laurent Valette» warm goat’s cheese � 21.70
Chicken Caesar � 21.70
Salad from Périgord, foie gras on toast, gizzards, green beans � 23.50
Niçoise salad with tuna belly and Montalbano capers � 24.50

ESSENTIALS
Onion soup with cheese � 13.70
Open face club sandwich with chicken, grilled bacon, mesclun salad and house French fries �22.50
Select toastie, salad mix and organic egg (Poilâne bread) � 21.50
The Chief’s cheeseburger, homemade french fries (Moisan bread and meat from Aubrac) � 22.90
Herb omelette (organic egg), salad mix� 18.90
Cooked or cured meats and cheese board Cooked or cured meats « Maison Conquet »
and farm Saint-Nectaire cheese, salad  � 27.30

 Vegetarian dish

STARTERS
Organic Parisian-style egg mayonnaise � 13.00
Organic perfect eggs in Meurette � 12.00
Richelieu pie crust « Maison Conquet » � 14.70
Sardines in organic extra virgin olive oil � 19.50
Six big Burgundy snails with garlic butter « Maison Valentin » � 16.90
Marrow bone with «fleur de sel» � 12.70
Green bean salad with baby spinach leaves, smoked � 14.70 
tofu and roasted hazelnuts, date and toasted sesame vinaigrette 
House smoked salmon platter � 21.80
Cooked or cured meats board «Maison Conquet» � 22.40
Semi-cooked duck foie gras « Homemade » � 22.00

25.00 

MENU SELECT
from 12:00 p.m. to 3:30 p.m.

Starter + Main course  
OR 

Main course + dessert 
CHOICE OF STARTERS : 

Egg mayonnaise OR Terrine 
OR Cream soup of the day

CHOICE OF DISHES :

Today's special* 
OR Caesar salad 

OR Beef tartare, fries

CHOICE OF DESSERTS :

Vanilla crème brûlée 
OR Chocolate mousse 70% 

OR Fruit Salad

1 glass of wine  
OR 1/2 mineral water 

+ 1 coffee
Not available on weekends  

and public holidays



MAIN COURSES (MEATS) 
Aubrac beef tartare (raw or lightly-seared), homemade french fries� 23.80
Grilled Argentinian Angus rib eye steak (250g), butter, mixed salad and house French fries� 45.40
Bobosse andouillette sausage with calf’s tripe, Brive violet mustard sauce and house, � 27.10 
homemade french fries
Christian Parra’s Basque sausage with Espelette pepper, apple and house mashed potatoes� 27.00
Homemade confit duck leg, potato fondant, mixed salad � 27.40  
Chicken supreme with yellow wine, morel mushrooms, tagliatelle� 27.30
Prime cut of «Aubrac» beef shallot confit, homemade french fries, mixed salad� 30.30
French veal liver with balsamic vinegar, and homemade mashed potatoes� 30.70
Slow-cooked veal, with seasonal vegetables� 28.50

PASTA AND RISOTTO
Ravioli of the day � 22.80
Cep mushroom risotto with aged parmesan � 24.30
Vegetable dahl, with red lentils � 19.60

FISHES 
Beautiful sole meunière, mashed potatoes� 49.80
Haddock poached in milk, lemon butter, flavoured rice� 29.50 
Pike quenelles, "crayfish" Nantua sauce� 27.80
Fillet of seabass, fried vegetables & pesto rosso� 27.40

CHEESES & DESSERTS
Selection of Quatrehomme cheeses 			  The simple 13.30 � The duo 18.50
Mont Blanc-style chestnut cream dessert with armagnac � 13.70 
House fresh fruit salad, peach ice-cream� 13.90
Caramelised apple tart, thick cream� 12.60
Crepes Suzette with Grand Marnier )� 14.80
Baba with aged rum and Bourbon vanilla whipped cream (served warm)� 13.20
Molten chocolate cake, vanilla ice-cream � 11.90
Chocolate profiteroles with crunchy flaked almonds � 12.20
Creme brûlee with brown sugar � 10.80
Fresh cream cheese with Amarena cherries and toasted pistachios� 10.50
Prunes of Agen with Louis Roque Souillac plum eau-de-vie � 13.90
Gourmet coffee (4 petits fours)� 13.30
Gourmet tea (4 petits fours)� 16.30

ICE CREAMS	 1 ball	 2 balls� 3 balls

Ice-cream from Master ice-cream maker Philippe Faur	 5.10	 9.80� 14.60
Salted butter caramel, vanilla, chocolate, mocha, strawberry, lemon,  
mint chocolate, rum raisin, white peach

PRICES, TAXES AND SERVICE (15%) INCLUDED



WINESWINES
WINES BY THE GLASS AND IN CARAFE
White wines	 15cl	 25cl	 50cl�

Vin de France La balade à Chenin François-Xavier Barc	 7.40	 12.20	 24.10�
Pays d’Oc IGP Domaine de Lorgeril chardonnay le Sudiste	 7.30	 12.10	 23.90�
Pouilly fumé AOC De Ladoucette 	 13.90	 23.00	 45.00�
Chablis AOC Louis & Catherine Poitout 	 11.70	 19.30	 38.10�
Pouilly fuissé AOC Vincent Girardin « Vieilles vignes »	 14.30	 23.70	 46.60�
Alsace AOC Gyotaku Gentil 	 9.90	 16.40	 32.20�
Sancerre AOC Jean Marc et Mathieu Crochet	 12.60	 20.90	 40.90�
Monbazillac AOC Château Beautrand « Vieilles vignes »	 8.60	 14.20	 28.00�

Rosé wines	 15cl	 25cl	 50cl�

Sable de Camargue IGP Pink Flamingo 	 7.80	 12.90	 25.40�
Côte de Provence AOP Up	 11.10	 18.40	 36.20�
Côte de Provence AOP Minuty prestige	 12.20	 20.00	 39.30�

Red wines	 15cl	 25cl	 50cl�

Vin de France Domaine du Temps La Combe du Temps natural wine	11.80	 19.40	 38.00�
Pays d'Oc IGP Domaine de Lorgeril merlot syrah Le Sudiste	 7.30	 12.10	 23.90�
Côtes du Rhône villages AOC Domaine de la Renjarde 	 7.80	 12.90	 25.20�
Bourgueil AOC Catherine et Pierre Breton « trinch » 	 8.50	 14.00	 27.40�
Brouilly AOC Château des Tours 	 8.70	 14.40	 28.20�
Castillon Côtes de Bordeaux AOP Château Beynat 	 7.60	 12.30	 24.20�
Pessac Leognan AOC Château Tour Leognan 	 13.80	 22.80	 45.00�
Bourgogne Côte d'Or AOC Pinot noir Seguin Manuel	 15.20	 25.30	 50.60�
Sancerre AOC Jean Marc et Mathieu Crochet 	 12.60	 20.80	 40.80�

WHITE WINES	 Bottle�  

	 75cl�

Bordeaux
Château roquefort AOC sauvignon blanc Les Roches blanches 			   36.90�
Monbazillac AOC Beautrand « Vieilles vignes » 			   43.80�

Alsace
Gentil AOC Gyotaku 			   49.50�
Gewurztraminer AOC Cuvée Particulière Gustave Lorentz 	 50.00 

Burgundy
Chablis AOC Louis & Catherine Poitout 			   59.20�
Pouilly fuissé AOC Vincent Girardin « Vieilles vignes » 		  	 74.00�
Meursault AOC Vincent Girardin « Vieilles vignes » 	 145.00

Loire Valley
Muscadet de Sèvre et Maine AOP Famille Lieubeau Les parcelles Confluent 		  39.00�
Vin de France La balade à Chenin François Xavier Barc 	 		  38.00�
Vouvray AOP François Xavier Barc Plenitude 	 		  52.00�
Sancerre AOC Jean Marc et Mathieu Crochet 	 		  64.00�
Menetou salon AOP Domaine Belleville L'egotte 	 		  52.00�
Pouilly Fumé AOC De Ladoucette 	 		  65.00



MINERAL WATERS	 50cl� 100cl

Vittel, San Pellegrino	 6.90� 9.10
Chateldon 75cl	�  9.90

ROSÉ WINES	 Bottle�  

	 75cl�
Sable de Camargue IGP Pink Flamingo 			   37.90�
Côte de Provence AOP Up 			   56.10�
Côte de Provence AOP Minuty prestige			   58.70�

RED WINE	 Bottle�  

	 75cl�

Bordeaux
Saint-Émilion Grand Cru Classé AOC Clos Petit Corbin	 68.00�
Pessac Leognan AOC Château Tour Leognan 	 70.00�
Saint Estephe AOC Rocher Coutelin 	 58.00�
Castillon Côtes de Bordeaux AOP Château Beynat 	 38.00�
Saint Julien AOC Les fiefs de Lagrange 	 109.00�
Saint-Émilion Grand Cru Classé AOC Château Grand Corbin 	 133.00�
Margaux Cru Bourgeois AOC Château Labegorce 	 118.00�
Pauillac AOC Réserve de la Comtesse	 135.00�

Rhône Valley
Côtes du Rhône villages AOC Domaine de la Renjarde 	 38.30�
Châteauneuf du pape AOC Château la Nerthe 	 109.00�
Vacqueyras AOC Domaine Les Ondines 	 53.00�

Languedoc
Vin de France Domaine du Temps La Combe du Temps natural wine 	 59.40�
Pays d'Oc IGP Domaine de Lorgeril merlot syrah Le Sudiste 	 37.00�
Pic Saint loup AOP Altitude 192 terre haute 	 48.00�

Loire Valley
Saumur Champigny AOP François Xavier Barc Les Calcaires 	 37.00�
Bourgueil AOC Catherine et Pierre Breton« trinch » 	 42.60�
Sancerre AOC Jean Marc et Mathieu Crochet 	 64.00�

Beaujolais
Brouilly AOC Château des Tours 	 41.70�

Burgundy
Côte d'Or AOC Pinot noir Seguin Manuel 	 80.00�
Gevrey-Chambertin AOC Frédéric Magnien « Vieilles vignes » 	 120.00�
Vosne romanée AOC Dominique Laurent « Vieilles vignes » 	 169.00

Alsace
Alsace AOP Domaine Christophe Mittnacht Terres d'étoiles, Pinot noir, esprit libre 	 56.50�

South
Pays d'oc IGP Domaine de Lorgeril chardonnay le Sudiste 			   37.00�

Rhône Valley
Châteauneuf du pape AOC Château de la Nerthe 		  	 105.00�
Condrieu AOC E. Guigal	 125.00



TEATIME

Black tea� 6.90
Earl Grey, English Breakfast, Darjeeling, Ceylon, Red fruit, Jardin fumé

Green tea � 6.90
Jasmine, Sencha, Mint, Citrus spice

White tea� 6.90
Rose and lychee

Rooïbos� 6.90
Red fruit, spices

Infusions� 6.90
Verbena, Chamomile, Linden, Verbena-Mint, Peppermint

HOT DRINKS

Latte� 6.90
Cappuccino� 6.90
Viennese coffee � 6.90
Viennese chocolate� 6.90
Homemade chocolate� 6.90
Grog (rum, cognac, whisky)� 12.80
Mulled wine� 7.60
Viandox with wine� 7.60
Irish coffee� 16.30
Rhum coffee� 16.30
Cognac coffee� 16.30
Marc de Bourgogne coffee� 16.30

Espresso Florio� 3.70
Macchiato� 3.70
Double espresso Florio � 7.10
Gourmet coffee� 13.30
Gourmet tea� 16.30

DANISH PASTRIES

Buttered toast� 3.30
Buttered croissant� 3.30
Slice of baguette & butter� 3.30
Jam� 2.50

COLLATION 15.40

From 3:30 pm to 5:30 pm
Large coffee, White coffee, Chocolate or Tea 

One homemade dessert at your choice

Two proud round pots, one large, one small, find their way to your table. The 

thick, dark richness of molten dark chocolate is met by hot milk froth. This is 

the Select old fashioned hot chocolate, thick as a wool rug and as comforting 

as a warm log fire. The Dada spirit of Montparnasse seems to still linger at the 

bottom of the pot.
Alain Ducasse



Colibri
citron vert, ananas, abricot

Copacabana
ananas, fraise, coco

Ma Doudou
orange, citron vert, ananas, grenadine

Grapefruit Cooler
pamplemousse, Perrier, grenadine

Apple Pilar
jus de pomme, menthe, ginger ale

Milk Shake
lait + un parfum de glace au choix

SOFT COCKTAILS 10�10

PRIX SERVICE COMPRIS 15% SUR LE HT

LES COCKTAILS
DU MOMENT DE

MONSIEUR JAMES

Pick Me Up
Champagne, cognac,

citron, grenadine
Mojito Royal

Pimm’s Champagne

14.60�
COCKTAILS

CHAMPAGNE

COGNAC
Stinger crème de menthe blanche

Alexandra liqueur de cacao, crème fraîche

Side car jus de citron, cointreau

RHUM
Daïquiri citron pressé, sucre de canne

Cuba Libre Coca-Cola

Piña Colada ananas, coco

Mojito menthe, citron vert, sucre, eau gazeuse

Planter’s Punch
rhum ambré, orange, ananas, sirop de canne
Maï Taï
rhum ambré, rhum blanc, citron vert, orgeat,
cointreau

TEQUILA
Margarita triple sec, citron pressé

Sun Rise orange pressée, grenadine

Ice Breaker pamplemousse, cointreau, grenadine

GIN
Dry Noilly Prat

Gin Fizz citron pressé, sucre, eau gazeuse

Ginger ginger ale, citron vert, feuilles de menthe

WHISKY
Hemingway Sour citron pressé, Drambuie

Whisky Sour citron pressé, sirop de canne

Manhattan Noilly Prat, angostura, sucre

Irish Coffee sucre de canne, express, sour cream

VODKA
Bloody Mary jus de tomate assaisonné

Blue Lagoon citron pressé, curaçao bleu

Sex on the beach orange, cranberry, melocoton

Cosmopolitan cranberry triple sec, citron vert

Rose de Varsovie Cointreau, cherry Peter
Heering

COCKTAILS 14�30

Au cœur de Montparnasse, à la pointe Vavin du triangle artistique, littéraire et universitaire que
délimitent plus bas, Saint-Germain-des-Prés et Saint-Michel, se situe, fidèle à lui-même depuis
son ouverture en 1923, le Sélect.

Avec ses moulures kitsch, ses tables de bois sombres patinées par tant de célébrités, ses
banquettes sobres, ses chaises bistrot et ses glaces sur lesquelles s'affichent les dernières
expositions, le Sélect demeure l'un des derniers cafés, témoin et acteur des heures chaudes de
Montparnasse que ni le temps ni le modernisme rampant alentour, n'ont dénaturé.

Picasso, Cocteau, Max Jacob se sont assis à la terrasse du Sélect également fréquentée par
Derain, Matisse et Foujita. Henri Miller, Ernest Hemingway et Scott Fitzgerald, l'auteur des
"Heureux et des Damnés" et de "Tendre est la nuit", y avaient leurs habitudes le long du
comptoir de bois vernis où aujourd'hui le barman, virtuose des cocktails et expert en ballon
rond, prête l'oreille aux confidences de ses clients. Parfois, un éclat de voix féminin, un rire qui
s'égrène dans la salle principale, rappellent que la belle et scandaleuse Kiki de Montparnasse
qui régna dans les ateliers de la rue de la Grande Chaumière et sur les cœurs de tant de
Peintres, avait établi là, sa cour.

Plus près de nous, Claude Brasseur, Lambert Wilson, Alain Chabat, Patrick Timsit, Michel
Piccoli, Jim Harrison, Francis Girod, Josée Dayan, Jean-Pierre Bacri, Vincent Lindon, les
inséparables Laurent Fontaine et Pascal Bataille, s'arrêtent au Sélect pour y rencontrer un ami
ou souffler un moment. Ils y croisent Henri Chapier qui ne manque jamais de saluer Mickey
l'inestimable chat de la maison, l'architecte Gilles Clément, David Azuz, la charmante Nicole
Garcia et la délicieuse Marie-France Pisier. Pierre Assouline y reçoit quant à lui pour France
Culture ses invités du jeudi. Célébrités, habitués, clients de passage sont accueillis par le
sourire naturel de l’ensemble du personnel qui veille depuis toujours à la parfaite orchestration
de la maison.

Au monde des Arts et des Lettres, se joint celui du Théâtre, du Cinéma et de la Télévision pour
perpétuer la tradition d'un grand café qui a su maintenir - avec combien de soins - cette
incomparable atmosphère d'un quartier toujours riche d'un esprit français et international dont
le propriétaire, Michel Plegat qui a succédé avec brio à son aveyronnais de père, conserve le
précieux témoignage dans le Livre d'Or du Sélect.

Charles Lancar

UN PEU D'HISTOIRE...

12.40Apérol Spritz au Prosecco

13.80Strawberry Mojito

A PIECE OF HISTORY...

True to itself since its opening in 1923, the Select is located in the heart of Montparnasse,  
at the Vavin tip of the artistic, literary and academic triangle delimited below by  
Saint-Germain-des-Prés and Saint-Michel.

With its kitsch moldings, its dark wooden tables shined over time by so many celebrities,  
its sober seats and bar stools, its mirrors on which are displayed the latest exhibitions,  
the Select remains, unaltered by time and modernity, one of the last cafés witness and actor  
of Montparnasse's high life.

Picasso, Cocteau, Max Jacob all sat at the Select's terrace, as well as Derain, Matisse  
and Foujita. Henri Miller, Ernest Hemingway and Scott Fitzgerald, (author of "Happy  
and cursed" and "Tender is the night") had their habits at the varnished wood bar where today 
the barman, cocktail master and soccer expert, always has an ear for his client's stories.  
Sometimes a shouting woman's voice or a burst of laughter in the main room bring back to  
memory the beautiful and scandalous Kiki of Montparnasse, who ruled the rue de la Grande 
Chaumière's workshops, so many painter's hearts and who had established her quarters here.

More recently, one has seen Claude Brasseur, Lambert Wilson, Alain Chabat, Patrick Timsit,  
Michel Piccoli, Catherine Deneuve, Catherine Frot, Josée Dayan, Jean-Pierre Bacri,  
Vincent Lindon, the inseparable Laurent Fontaine and Pascal Bataille, come to the Select  
to meet a friend or rest a moment. They'll bump into Henri Chapier - who never forgets  
to greet Mickey, the priceless cat of the house -, or architect Gilles Clément, Valérie Lemercier,  
the charming Nicole Garcia and Michel blanc. This is where Pierre Assouline hosts  
its Thursday guests for France Culture. Celebrities, locals and passing customers are welcomed 
with the spontaneous smile of the staff who, as always, attends to the perfect orchestration  
of the restaurant.

The world of Arts and Literature mingles with the wolrld of Theatre, Movies and Television  
to perpetuate the tradition of a great café which has know how to preserve the incomparable  
atmosphere of a neighborhood, filled with a French and international spirit. Owned  
and managed by the dynamic Michel Plegat, who is the brilliant successor of his Aveyronian 
father, the Select keeps precious accounts in its visitor's book.

Charles Lancar



Reservations at 01 45 48 38 24
99, boulevard du Montparnasse

75006 Paris
www.leselectmontparnasse.fr
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