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HOTEL de CRILLON

A ROSEWOOD HOTEL

A Parisian icon for nearly a century,

Caviar Kaspia invites you to an ephemeral experience
at the heart of Hotel de Crillon. Discover the excellence
of its caviars, its signature creations, and its unique rituals,
for an unforgettable moment.
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KASPIA CAVIARS available from12 pmto3pm e from 7 pmtoio pm
CAVIAR BOUQUET —3x30g/3X50g 430€/690€
Oscietre Selection, Imperial Baeri, White Sturgeon

IMPERIAL BAERI —30g9/50g /1259 136€ /218€ / 538€
OSCIETRE SELECTION —30g/509 /1259 189€ /315€ / 787€
OSCIETRE RESERVE —30g/509/1259 253€/420€/1053€
KASPIA GOLD —309/50g/125¢ 289€ /480€/1203¢€
BELUGA —309/50g /1259 640€/1040€/2640€
KASPIA SIGNATURE available from12 pmto 3 pm & from 7 pm to 10 pm

THE CHAHAN -scrambled eggs on blini
Imperial Baeri caviar —10g /309 / 509 62€/142€ /232¢€

BAKED POTATOE ﬁ\
topped with Imperial Baeri caviar — 109/ 309 / 509 62€/142€/232¢

GRILLED CHEESE G’ CAVIAR
Imperial Baeri caviar — 209 108€

TRADITIONAL NORWEGIAN SMOKED SALMON
farm cream & Kaspia homemade blinis G2€

KING CRAB & CRAYFISH SALAD 102€

TARAMAS ASSORTMENT WITH TOAST
crab, sea urchin coral, and classic white tarama 32€

WILD GAMBERONI CARPACCIO WITH CAVIAR ﬁ @
Impérial Baeri caviar —10g/ 209 124€/142€

LOBSTER BISQUE ¥ @& 68¢€
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CLASSICS servis de12h a1sh et de19h d 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 ﬁ\ @ 42€
chili, avocado &bergamot lemon

ERQUY LOBSTER ROLL 74 €
baby gem, lime & pomegranate

ORIGINAL CREATIONS servis de12h a15h et de19h a 22h
SEA BREAM CEVICHE ¥ & 42€

citrug broth & Kaspia bottarga

KING CRAB AGNOLOTTI
champagne sauce 98<€
champagne sauce e Imperial Baeri caviar —10g 134€

Q9 vegetarian / 5” vegan / ﬁ gluten free / @ lactose free

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 i8 available upon request / Prices are in euros, inclusive of taxes and service
The establishment does not accept payment by cheque.
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TAPAS
MASHED AVOCADO # f/
lime, pomegranate & seed crisps

SMOKED SALMON G KASPIA BLINIS
farm cream e Imperial Baeri caviar —10g / 6 pieces

GRILLED CHEESE G CAVIAR
Imperial Baeri caviar —10g / 8 pieces

BLACK TRUFELE G’ COMTE CROQUE -4pieces ¥

TARAMAS ASSORTMENT WITH TOAST
crab, sea urchin coral, classic white tarama

ERQUY LOBSTER ROLLS
lime e pomegranate / 4 pieces

MINI CHEESEBURGERS -2pieces

BAKED BABY BOTATOES
Imperial Baeri caviar —12g / 6 pieces

available from 3 pm to 10 pm

26€

78€

54 €
34€

32€

52€

30€

62€

Q9 vegetarian / 5” vegan / ﬁ gluten free / @ lactose free

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.
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A LA CARTE DESSERTS available from 3 pm to 10 pm

POACHED PEAR BELLE-HELENE
MADAGASCAR VANILLA ICE CREAM ¥

CRISPY BLUEBERRY TART
WILD BLUEBERRY G LEMON THYME

BLACK FIG, CRISPY MERINGUE
RASPBERRY G’ TAGETES FLOWER

VANILLA MILLEFEUILLE
TAHITIAN VANILLA G PIEDMONT HAZELNUT

SEASONAL FRUIT PLATE
EXOTIC FRUIT PLATES

ICE CREAM G’ SORBET ASSORTMENT &
15coop /2 scoops / 3 scoops
ice creams: vanilla, chocolate, caramel / sorbets: exotic, raspberry

24 €

24 €

24 €

24 €
25€

25€

7€/14€/21€

FROZEN FRUITS BY FRUTTINI 22€/piéc€
lemon basil / passionfruit / kiwi / half coconut agal
FRUTTINI ASSORTMENT 88¢€
lemon basil + passionfruit + kiwi + half coconut agal
THE SWEET MOMENT available from12 pmto 1o pm
MARIE-ANTOINETTE’S MADELEINE - to choose 7 24 €

- lemon: citrus whipped cream
- raspberry: raspberry sauce
- marble chocolate: praline sauce
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CAVIAR KASPIA SIGNATURE COCKTAIL

CK DIRTY MARTINI-10cl — 60 €
Caviar Kaspia white vodka, dry vermouth, caviar Baeri - 49

CK DIRTY MARTINI EXPERIENCE -3cl —100€
§ 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.
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CLASSIC COCKTAILS
CHICAGO FIZZ —25cl
Mount Gay Black Barrel rum, port, lime, sparkling water

EAST 8 HOLD UP —20cl
Ketel One vodka, Aperol, pineapple, lime, passionfruit

LAST WORD GENEPI — 12
Tanqueray 10 or Siete Misterios mezcal, génépi, Maraschino, lime

PRINCE OF WALES —14cl
Pierre Ferrand dry curagao, champagne, Shochu Chiran tea

CHARLIE CHAPLIN —11cl
Sloe gin, apricot liqueur, lime

SECOND MARRIAGE — 8l
Michter’s bourbon, calvados, Pedro Ximenez sherry, bitters

JUNGLE BIRD —12cl
aged rum, Campari, pineapple, lime

NON-ALCOHOLIC COCKTAILS

EAST HOLD UP 0% — 20cl
Seedlip Garden, alcohol-free BTTR, pineapple, lime, passionfruit

M.A. —18cl
passionfruit, elderflower, sparkling water

AMARETTO SOUR 0% —12cl
alcohol-free amaretto, lemon, aquafaba

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

30€

30€

30€

30€

30€

30€

30€

25€

25€

25€
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CHAMPAGNE

PHILIPPONNAT «ROYALE RESERVEY - Brut
AYALA «ROSE MAJEURDY - Brut Rosé

TAITTINGER «COMTES DE CHAMPAGNE» 2013
Brut Blanc de Blancs

LOUIS ROEDERER «CRISTAL» 2016 - Brut

CAVIAR KASPIA CHAMPAGNE

DUVAL LEROY — 75¢] — 120 €

WHITE WINES

WAGRAM «AM BERG» 2023 - Bernhard Ott — Austria
SANCERRE OSMOZE 2023 - Denizot
CHABLIS 15® CRU « MONTMAINS» 2020 - William Févre

PULIGNY-MONTRACHET 2023 - Joseph Pascal

CAVIAR KASPIA WHITE WINE

SANCERRE «SELECTION KASPIA » 2023

Joseph Mellot — 75c1— 79 €

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

14cl
30€

34€

6l€

95€

14cl
21€
25€
28€

37€

75¢l
150 €
170 €

305€

475€

75cl
105€
125€
140 €

185€
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RED WINES

SAINT-EMILION GRAND CRU 2015 - Clos Systey
PRIORAT «LES TERRASSES» 2021 - Alvaro Palacios - Espagne
GEVREY CHAMBERTIN 2021- Domaine Marchand-Crillot

HERMITAGE «LE TEMPS D’UNE RENCONTRE» 2020
Cave de Tain

ROSE WINES

COTES-DE-PROVENCE SAINTE VICTOIRE
«LE PAS DU MOINE» 2024

CHATEAU GASSIER G HOTEL DE CRILLON
BANDOL 2022 - Domaine de Terrebrune

SWEET WINES

MONTLOUIS-SUR-LOIRE «LES TRUFFEAUX» 2015
Tender - Francois Chidaine

BEERS

GALIBOT PILS DE SCHOENECK
ICAUNA PALE ALE - BRASSERIE POPIHN

HEINEKEN O%

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

14cl

33€
33€
36€

40€

14cl

18€

19€

10cl

16 €

75cl

165€
165€
180 €

200 €

75¢l

90€

95€

75¢l

110 €

17€
17€

17€
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REFRESHMENTS

SODA

HOUSE ICED TEA - green or black — 15¢l
EVIAN —5o0cl

EVIAN —1l

BADOIT — 50cl

BADOIT —1l

FRESH FRUIT JUICES

FRESH FRUIT JUICES - orange/ grapeftuit / apple / carrot — 25cl

DETOX JUICE - THE VITALIZER — 25¢l
celery, granny smith apple, cucumber

DETOX JUICE - THE ENERGIZER — 25¢l
carrot, orange, ginger

12€
20€
9€
12€
9€

12€

15€

18€

18€
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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€

GCREEN 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 — 1 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.
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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€



