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A Parisian icon for nearly a century, 
Caviar Kaspia invites you to an ephemeral experience 

at the heart of Hôtel de Crillon. Discover the excellence 
of its caviars, its signature creations, and its unique rituals, 

for an unforgettable moment.

————————————



kaspia signature	 available from 12 pm to 3 pm & from 7 pm to 10 pm

the chahan – scrambled eggs on blini 
Imperial Baeri caviar — 10g / 30g / 50g	 62 € / 142 € / 232 €

baked potatoe 	
topped with Imperial Baeri caviar — 10g / 30g / 50g	 62 € / 142 € / 232 €

grilled cheese & caviar 
Imperial Baeri caviar — 20g	 108 €

traditional norwegian smoked salmon 
farm cream & Kaspia homemade blinis	 62 €

king crab & crayfish salad	 102 €

taramas assortment with toast 
crab, sea urchin coral, and classic white tarama	 32 €

wild gamberoni carpaccio with caviar
Impérial Baeri caviar — 10g / 20g	 124 € / 142 €

lobster bisque 	 68 €

kaspia caviars	 available from 12 pm to 3 pm & from 7 pm to 10 pm

caviar bouquet — 3 x 30g / 3 x 50g	 430 € / 690 €
Oscietre Selection, Imperial Baeri, White Sturgeon

imperial baeri — 30g / 50g / 125g	 136 € / 218 € / 538 €

oscietre selection — 30g / 50g / 125g	 189 € / 315 € / 787 €

oscietre réserve — 30g / 50g / 125g	 253 € / 420 € / 1 053 €

kaspia gold — 30g / 50g / 125g	 289 € / 480 € / 1 203 €

beluga — 30g / 50g / 125g	 640 € / 1 040 € / 2 640 €



classics	 servis de 12h à 15h et de 19h à 22h

palace-style Club Sandwich 	 48 €
chicken, Kaspia smoked salmon or avocado, with or without bacon – white or brown bread

aged beef cheeseburger	 48 €
Abondance cheese, burger sauce & crispy shallots

label rouge salmon tartare 	 42 €
chili, avocado & bergamot lemon

erquy lobster roll	 74 €
baby gem, lime & pomegranate

original creations	 servis de 12h à 15h et de 19h à 22h

sea bream ceviche 	 42 €
citrus broth & Kaspia bottarga

king crab agnolotti 
champagne sauce	 98 € 
champagne sauce & Imperial Baeri caviar — 10g	 134 €

sea bream, royal crab, crayfish, tuna, langoustines: France, sustainably sourced / salmon: Scotland / smoked 
salmon: Norway / lobster: Europe, sustainably sourced / chicken: France / minced beef: Spain / gamberoni: Italy

The allergen menu is available upon request / Prices are in euros, inclusive of taxes and service 
The establishment does not accept payment by cheque.

 vegetarian  /   vegan  /   gluten free  /   lactose free



tapas	 available from 3 pm to 10 pm

mashed avocado 	 26 €
lime, pomegranate & seed crisps

smoked salmon & kaspia blinis 
farm cream & Imperial Baeri caviar — 10g  / 6 pieces	 78 €

grilled cheese & caviar 
Imperial Baeri caviar — 10g  / 8 pieces	 54 €

black truffle & comté croque - 4 pieces 	 34 €

taramas assortment with toast 
crab, sea urchin coral, classic white tarama	 32 €

erquy lobster rolls	 52 €
lime & pomegranate / 4 pieces

mini cheeseburgers - 2 pieces	 30 €

baked baby botatoes 
Imperial Baeri caviar — 12g  / 6 pieces	 62 €

sea bream, royal crab, crayfish, tuna, langoustines: France, sustainably sourced / salmon: Scotland / smoked 
salmon: Norway / lobster: Europe, sustainably sourced / chicken: France / minced beef: Spain / gamberoni: Italy

The allergen menu is available upon request / Prices are in euros, inclusive of taxes and service 
The establishment does not accept payment by cheque.

 vegetarian  /   vegan  /   gluten free  /   lactose free



à la carte desserts	 available from 3 pm to 10 pm

poached pear belle-hélène 
madagascar vanilla ice cream 	 24 €

crispy blueberry tart 
wild blueberry & lemon thyme	 24 €

black fig, crispy meringue 
raspberry & tagetes flower	 24 €

vanilla millefeuille 
tahitian vanilla & piedmont hazelnut	 24 €

seasonal fruit plate	 25 €

exotic fruit plates	 25 €

ice cream & sorbet assortment 
1 scoop / 2 scoops / 3 scoops	 7 € / 14 € / 21 € 
ice creams: vanilla, chocolate, caramel / sorbets: exotic, raspberry

frozen fruits by fruttini	 22 € / pièce
lemon basil / passionfruit / kiwi / half coconut açaí

fruttini assortment	 88 € 
lemon basil + passionfruit + kiwi + half coconut açaí

the sweet moment	 available from 12 pm to 10 pm

marie-antoinette’s madeleine – to choose 	 24 €
- lemon: citrus whipped cream 
- raspberry: raspberry sauce 
- marble chocolate: praline sauce



caviar kaspia signature cocktail

ck dirty martini - 10cl — 60 €
Caviar Kaspia white vodka, dry vermouth, caviar Baeri - 4g

ck dirty martini experience - 3cl — 100 €
5 mini CK Dirty Martini served in a matriochka

caviar kaspia vodka

white / bison herb / cherry / rose 
shot - 3cl — 15 €  /  carafe - 30cl — 150 €  /  bottle - 70cl — 350 €

Alcohol abuse is dangerous for your health. Drink responsibly 
Prices in euros, net, tax & service included / No checks accepted.



Alcohol abuse is dangerous for your health. Drink responsibly 
Prices in euros, net, tax & service included / No checks accepted.

classic cocktails

chicago fizz — 25cl	 30 €
Mount Gay Black Barrel rum, port, lime, sparkling water

east 8 hold up — 20cl	 30 €
Ketel One vodka, Aperol, pineapple, lime, passionfruit

last word génépi — 12cl	 30 €
Tanqueray 10 or Siete Misterios mezcal, génépi, Maraschino, lime

prince of wales — 14cl	 30 €
Pierre Ferrand dry curaçao, champagne, Shochu Chiran tea

charlie chaplin — 11cl	 30 €
Sloe gin, apricot liqueur, lime

second marriage — 8cl	 30 €
Michter’s bourbon, calvados, Pedro Ximenez sherry, bitters 

jungle bird — 12cl	 30 €
aged rum, Campari, pineapple, lime

non-alcoholic cocktails

east hold up 0% — 20cl	 25 €
Seedlip Garden, alcohol-free BTTR, pineapple, lime, passionfruit

m.a. — 18cl	 25 €
passionfruit, elderflower, sparkling water

amaretto sour 0% — 12cl	 25 €
alcohol-free amaretto, lemon, aquafaba



champagne	 14cl	 75cl

philipponnat «royale réserve» - Brut	 30 €	 150 €

ayala «rosé majeur» - Brut Rosé	 34 €	 170 €

taittinger «comtes de champagne» 2013	 61 €	 305 € 
Brut Blanc de Blancs

louis roederer «cristal» 2016 - Brut	 95 €	 475 €

white wines	 14cl	 75cl

wagram «am berg» 2023 - Bernhard Ott – Austria	 21 €	 105 €

sancerre osmoze 2023 – Denizot	 25 €	 125 €

chablis 1er cru «montmains» 2020 - William Fèvre	 28 €	 140 €

puligny-montrachet 2023 - Joseph Pascal	 37 €	 185 €

Alcohol abuse is dangerous for your health. Drink responsibly 
Prices in euros, net, tax & service included / No checks accepted.

caviar kaspia champagne

duval leroy — 75cl — 120 €

caviar kaspia white wine

sancerre «sélection kaspia » 2023 
Joseph Mellot  — 75cl — 79 €



red wines	 14cl	 75cl

saint-émilion grand cru 2015 - Clos Systey	 33 €	 165 €

priorat «les terrasses» 2021 - Alvaro Palacios – Espagne	 33 €	 165 €

gevrey chambertin 2021- Domaine Marchand-Grillot	 36 €	 180 €

hermitage «le temps d’une rencontre» 2020	 40 €	 200 € 
Cave de Tain

rosé wines	 14cl	 75cl

côtes-de-provence sainte victoire	 18 €	 90 €
«le pas du moine» 2024

château gassier & hôtel de crillon	 19 €	 95 €
bandol 2022 - Domaine de Terrebrune

sweet wines	 10cl	 75cl

montlouis-sur-loire «les truffeaux» 2015	 16 €	 110 €
 Tender - François Chidaine

Alcohol abuse is dangerous for your health. Drink responsibly 
Prices in euros, net, tax & service included / No checks accepted.

beers

galibot pils de schoeneck	 17 €

icauna pale ale - brasserie popihn	 17 €

heineken 0%	 17 €



refreshments

soda	 12 €

house iced tea - green or black — 15cl	 20 €

evian — 50cl	 9 €

evian — 1l	 12 €

badoit — 50cl	 9 €

badoit — 1l	 12 €

fresh fruit juices

fresh fruit juices - orange / grapefruit / apple / carrot — 25cl	 15 €

detox juice - the vitalizer — 25cl	 18 € 
celery, granny smith apple, cucumber

detox juice - the energizer — 25cl	 18 € 
carrot, orange, ginger



coffees
Our coffee, La Reserva de Tierra Lavazza comes from the Jinotega region (Nicaragua) where Lavazza 
supports over 25 communities of small coffee producers with dedicated training and technical 
assistance, promoting sustainable farming practices to improve coffee quality and productivity, 
enhancing the well-being of farmers and local communities. It contains 100% sustainably grown coffee 
from Rainforest Alliance certified farms.

espresso / hazelnut	 12 €

cappuccino / latte / flat white / french press	 15 €

iced coffee	 18 €

old-fashioned hot chocolate	 20 €

exceptional teas
Maison Terre de Chine works with various independent producers to bring you the best of the six Chinese 
tea families. Each tea variety reflects its origin through its color, aroma, and flavor. The teas come 
exclusively from a single annual limited harvest to ensure freshness.

yun feng mao jian — april 2023	 18 €
green tea, grassy, vegetal, and silky 
Harvested in Hunan Province, origin terroir, at an altitude of 800 meters.

bai mu dan — april 2023	 18 €
white tea, delicate with subtle, fresh, floral aromas 
Harvested in Fujian Province.

tie guan yin — 1st grade november 2023	 20 €
blue oolong tea, white flower 
15% fermented, from Fujian Province. 
Grown at an altitude of about 600 to 800 meters.

pu er sheng cha — march 2019	 24 €
black tea, silky with fruity aromas 
Exceptional tea from 50-80 year-old tea trees, harvested in 2019, originating from Lin Cang.



teas
Palais des Thés supports tea producers in various countries  
in transitioning to organic farming and obtaining organic certification.

black teas	 16 €
- breakfast tea - woody, spicy, and malty 
- ceylon new vithanakande - woody and honeyed, apple note 
- darjeeling puttabong - woody and full-bodied 
- lords tea - perfumed, natural bergamot aroma 
- louvre tea courtyard side - citrus and wild blackberries 
- smoked tea «smoking» - smoky and woody

green teas	 16 €
- genmaicha yama - vegetal and roasted rice 
- sencha ariake - iodized and vegetal 
- grand jasmin chun feng - sweet and floral 
- icy mint - vegetal and refreshing 
- �hammam tea - gourmand and fruity, 

orange blossom, rose, and red fruits

infusions

verbena - lemon-scented and thirst-quenching	 16 €

chamomile - sweet and floral	 16 €

rooibos cape blend - round and gourmand	 16 €

woodland Garden - fruity and aromatic (red fruits)	 16 €

ginger, honey, lemon - prepared by us	 16 €


