
Choice of three for €18 
Choice of six for €32 

Grilled octopus, olive oil and sumac 

Pissaladière 

Panko shrimp, sweet chilli sauce

Falafels, tarator sauce

Chickpea and peanut houmous

Lamb kofta, yoghurt sauce 

Smoked salmon heart, 
crackers, red pepper tzatziki, dill €

Wild rocket salad, artichoke, 
burrata and Parmesan €

Caesar salad €
chicken, baby gem, Parmesan, quail egg, croutons 

and crispy bacon 

Duck foie gras ‘mi-cuit’ €
fig chutney, toasted brioche 

Bellota-Bellota ham paleta €

Poilâne toast 

McCarthy Salad - The Beverly Hills Hotel €
mixed salad leaves, chicken, beetroot, eggs, 

tomatoes, avocado, smoked
bacon, balsamic vinaigrette

Club sandwich €
chicken, bacon, egg, sun-dried tomatoes 

and romaine lettuce, served 
with homemade crisps 

Vegetarian club sandwich €
courgette, aubergine, sun-dried 
tomato and Parmesan, served 

with homemade crisps 

Croque-Plaza volaille €
roast chicken, Gruyère cream, Comté 

and black truffle  

Burger €
beef (180g) with tomato, mixed salad 

and onion in a brioche bun
Add bacon €2

Add cheddar €2

Kristal Gold caviar, €
Hôtel Plaza Athénée selection (30g)

Beluga caviar, 30g (upon availability) €

Dish of the day with your choice of side €

Cookpot of seasonal vegetables €
spelt, cepe mushrooms, fava beans, Roseval potato, 

baby pumpkin, squash seeds, cooking juices 

Steamed cod €
romaine heart, courgette, Taggiasche olives   

Roast chicken from Bourbonnais €
broccoli gnocchi  

Beef tartare €
mixed salad, ‘allumettes’ french fries 

Black Angus sirloin steak €
potatoes, pepper sauce 

Cocotte of steamed vegetables €

Mashed potato, olive oil €

French fries €

Extra-fine green beans €

Mixed salad €

Basmati rice €

Your choice of cheese, by portion €

Comté, Reblochon, Camembert, Emmental, 
Sainte-Maure, Roquefort  

Berries €

Peach lemongrass roll cake €

Mirabelle tartlet €

Raspberry flan €

Blackberry tartlet €

Chocolate-caramel finger €

All about vanilla, Angelo Musa’s signature dessert €

Selection of ice cream and sorbets (four scoops) €
Ice cream: vanilla, chocolate, lime Greek yoghurt 

Sorbet: blackberry, fig, melon

Net prices are in Euros, including tax and service. Please note we cannot accept payments by cheque. 
All our meat is sourced from the European Union. 

If you suffer from any allergies or intolerances, please inform a member of the restaurant team upon ordering.

Ducasse signature dish, made with seasonal vegetables and local terroir to respect the 
environment.

Vegetarian dishes


