
AVAILABLE FROM 12 PM TO 3 PM AND FROM 7 PM TO 10 PM

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.

Sans lactose         Sans gluten          Végétarien        Végan

CAVIARS KASPIA

Buisson de caviar - 3x30g ou 3x50g
Oscietra Sélection, Imperial baeri, Esturgeon Blanc

430/690€

Imperial baeri - 30/50/125g 136/218/538€

Oscietre selection - 30/50/125g 189/315/787€

Kaspia gold - 30/50/125g 289/480/1203€

Beluga - 30/50/125g 640/1040/2640€

Oscietra reserve - 30/50/125 253/420/1053 €

KASPIA’S ESSENTIALS

Wild Gamberoni Carpaccio 
Imperial Baeri Caviar – 20g

142€

Lobster Bisque 68€

The Chahan – Scrambled eggs on blini 
 Imperial Baeri caviar – 10/30/50g

62/142/232 €

Baked potatoes topped 
Imperial Baeri caviar – 10/30/50g       

62€/142€/232€

Grilled cheese 
caviar Imperial baeri - 20g

108€

Traditional Norwegian smoked salmon, farmhouse
cream and Kaspia homemade blinis

48€

King crab and crayfish salad 102€

taramas assortment with toast: 
crab, sea urchin roe, and white tarama

32€



AVAILABLE FROM 3 PM TO 10 PM

TAPAS

AVAILABLE FROM 12 PM TO 3 PM AND FROM 7 PM TO 10 PM

lactose free          gluten free          vegetarian         Vegan

CLASSICS

ORIGINAL CREATIONS

Dorado, Prawns, Tuna, Oysters, Langoustines: France, sustainable fishing. Smoked Salmon: Norwegian.
Lobster: European, sustainable fishing. The allergen menu is available upon request. Prices in net euros,

taxes & service included. The establishment does not accept payments by check.

CAVIARS KASPIA

Traditional Palace Club Sandwich
Chicken, Kaspia homemade smoked salmon or avocado
With or without bacon – white or brown bread

Label Rouge Salmon Tartare
With chilli, avocado and bergamot lemon

Aged Beef Cheeseburger
Abondance cheese, burger sauce and crispy shallot

48€

Erquy Lobster Roll
With baby gem lettuce, lime and pomegranate

74€

Sea Bream Ceviche
Citrus marinade and Kaspia homemade bottarga              

42€

King Crab Agnolotti del Plin
With champagne sauce and Imperial Baeri caviar – 10g

134€

Smashed avocados, lime, pomegranate, and seed crisps 26€

Smoked salmon and Kaspia homemade blinis,
farm cream and caviar – 6 pieces
Imperial Baeri – 10g

78€

Grilled cheese & caviar - 8 pieces
Impérial baeri - 10g

54€

Black truffle and Comté cheese croque – 4 pieces 34€

Tarama assortment with toast:
 crab, sea urchin coral, and classic white tarama

32€

Erquy lobster rolls with lime and 
pomegranate – 4 pieces

52€

Mini cheeseburger - 2 pieces 30€

Buisson de caviar - 3x30g ou 3x50g
Oscietra Sélection, Imperial baeri, Esturgeon Blanc

430/690€

Imperial baeri - 30/50/125g 136/218/538€

Oscietre selection - 30/50/125g 189/315/787€

Kaspia gold - 30/50/125g 289/480/1203€

Beluga - 30/50/125g 640/1040/2640€

Oscietra reserve - 30/50/125 253/420/1053 €

lactose free          gluten free          vegetarian         Vegan



CAVIAR KASPIA SIGNATURE COCKTAIL

CLASSIC COCKTAILS

AVAILABLE FROM 12 AM TO 10 PM

OUR DESSERTS 

OUR SWEET MOMENT

CK Dirty Martini - 10cl
White Vodka Caviar Kaspia, Dry Vermouth, Baeri caviar 4g 

50€

Poire Belle-Hélène, Madagascar vanilla ice cream,
poached pear, warm chocolate sauce

24€

Selection of Ice Creams & Sorbets

Ice Creams: Vanilla, Chocolate, Caramel

Sorbets: Exotic Fruits, Raspberry

24€

Crispy Wild Blueberry Tart with Lemon Thyme 24€
Black Fig with Crispy Meringue, Raspberries & Tagetes Flowers 24€

Tahitian Vanilla Millefeuille with Piedmont Hazelnuts 24€

Seasonal Fresh Fruit Plate 25€

Exotic Fruit Plate 25€

Frozen Fruits by Fruttini
Lemon & Basil / Passionfruit / Kiwi / Coconut-Açaí

Assortment of 4 Frozen Fruits
1 Lemon & Basil, 1 Passionfruit, 1 Kiwi, 1 Coconut-Açaí 

22 € /piece

95€

Marie-Antoinette’s Madeleines

Lemon : Citrus whipped cream

Raspberry : Raspberry sauce

Chocolate Marble : Praline sauce

24€

Chicago Fizz – 25 cl
Mount Gay Black Barrel Rum, Port, Lime, Sparkling Water 

30€

East 8 Hold Up – 20 cl
Ketel One Vodka, Aperol, Pineapple, Lime,
Passion Fruit 

30€

Last Word Génépi – 12 cl
Tanqueray 10 Gin or Siete Misterios Mezcal, Génépi,
Maraschino, Lime 

30€

Prince of Wales – 14 cl
Pierre Ferrand Dry Curaçao, Champagne, Chiran Tea Shochu 

30€

Charlie Chaplin  – 11 cl
Sloe Gin, Apricot Liqueur, Lime

30€

Second Marriage – 8 cl
Michter’s Bourbon, Calvados, Pedro Ximénez Sherry, Bitters 

30€

Jungle Bird – 12 cl
Aged Rum, Campari, Pineapple, Lime 

30€

Dorado, Prawns, Tuna, Oysters, Langoustines: France, sustainable fishing. Smoked Salmon: Norwegian.
Lobster: European, sustainable fishing. The allergen menu is available upon request. Prices in net euros,

taxes & service included. The establishment does not accept payments by check.

lactose free          gluten free          vegetarian         Vegan



BEERS

MOCKTAILS 

WINES

CHAMPAGNE

Philipponnat «Royale Réserve» - Brut

Ayala «Rosé Majeur» - Brut Rosé

Taittinger «Comtes de Champagne» 2013 - Brut Blanc de

Blancs

Louis Roederer «Cristal» 2016 - Brut

14 cl - 75cl

30€  150€
34€  170€

61€  305€
95 €  475€

WHITE WINES

Wagram «Am Berg» 2023 - Bernhard Ott - Autriche

Sancerre 2023 - Paul Prieur

Chablis 1er Cru «Montmains» 2020 - William Fèvre

Puligny-Montrachet 2023 - Joseph Pascal

21€  105€ 

25€  125€
28€  140€
37€  185€

RED WINES

Saint-Emilion Grand Cru 2019 - Fontfleurie

Priorat «Les Terrasses» 2021 - Alvaro Palacios - Espagne

Beaune 1er Cru «Cents-Vignes» 2022 - Bitouzet-Prieur

Hermitage «Le Temps d’une Rencontre» 

2020 - Cave de Tain

28€  140€
33€  165€
38€  190€
40€  200€

ROSÉ WINES

Côtes-de-Provence Sainte Victoire «Le Pas du Moine» 2024
Château Gassier & Hôtel de Crillon

Bandol 2022 - Domaine de Terrebrune

14 cl - 75cl

18€  90€

19€  95€

SWEET WINE

Montlouis-Sur-Loire «Les Truffeaux» 2015 - Tendre -

François Chidaine

10 cl 75cl

16€  110€

East Hold Up 0%  – 20 cl
Seedlip Garden, Non-Alcoholic BTTR, Pineapple, Lime, 
Passion Fruit

25€

M.A.  – 18 cl
Passion Fruit, Elderflower, Sparkling Water

25€

Amaretto Sour 0% – 12 cl
Alcohol-Free Amaretto, Lemon, Aquafaba 

25€

CAVIAR KASPIA WHITE WINE

Sancerre Kaspia Selection - AOC - 2023

 75 cl

79 €

CAVIAR KASPIA CHAMPAGNE

Duval Leroy 

 75cl

  120 €

CAVIAR KASPIA VODKA

Kaspia - White 

Kaspia - Bison Grass                    8,50€                    41€
Kaspia - Cherry                            8,50€                    41€
Kaspia - Rose                                 8,50€                    45€

3 cl     Carafe 30 cl          Bottle 70 cl

 8,50€                    42€                         113€

Galibot Pils de Schoeneck 17€
Icauna Pale Ale - Brasserie Popihn 17€
Heineken 0% 17€

Alcohol is dangerous to health, consume in moderation. Prices in euros net, taxes & service
included. The establishment does not accept payments by check.



TEAS & HERBAL INFUSIONSREFRESHMENTS

DETOX JUICES - 25 CL

Soda 12€
Homemade Iced Tea - 15 cl 
Green or black

20€

Evian - 50 cl 9€
Evian - 1 L 12€
Badoit - 50 cl 9€
Badoit - 1 L 12€

Fresh fruit juices 
Orange / Grapefruit / Apple / Carrot

15€

Fresh detox juices - Vitalizing 
Celery, Granny Smith Apple, Cucumber

18€

Fresh detox juices - Energizing
Carrot, Orange, Ginger

18€

COFFEES

Our coffee, La Reserva de Tierra Lavazza, is from the Jinotega Region (Nicaragua)
where Lavazza supports over 25 communities of small coffee producers with
dedicated training and technical assistance, promoting the adoption of sustainable
agricultural practices to increase quality and coffee productivity, improving the
wellbeing of farmers and local communities. It Contains 100% sustainably grown
coffee from Rainforest Alliance Certified farms.

Espresso / Noisette 12€
Cappuccino / Latte / Flat White / French press 15€
Iced coffee 18€
Traditional 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 variety of tea is representative of its place of
origin, thanks to its colour, smell and flavour. The teas come exclusively from an annual
harvest in limited quantities to guarantee freshness.

Yun Feng Mao Jian - April 2023 
Green tea, grassy, vegetal and silky
This tea is harvested in Hunan province, land of origin, at an
altitude of approximately 800 meters

18€

Bai Mu Dan - April 2023 
White tea, delicate with subtle aromas, fresh and floral
This tea is harvested in Fujian province.

18€

Tie Guan Yin - 1er grade November 2023 20 €
Blue tea Oolong, white flower
Fermented at 15 %, it comes from Fujian province and is
cultivated at an altitude of approximately 600 to 800 meters.

20€

Qi Lan - May 2023
Blue Oolong tea, mineral with dried fruits aromas
Fermented at 60%, this rock tea comes from the Fujian
Province and 80-year-old «Qi Lan» tea plants. The
plantation is in the Wuyi Shan protected area, along with
the other teas with the «Thé des Rochers» appellation. The
tea is grown wild in small plots, picked and shaped by hand in
the traditional way.

24€

Pu Er Sheng Cha - March 2019 
Black tea, silky and with fruits aromas
An exceptional tea harvested from 50 to 80-year-old tea
plants in 2019, originating from Lin Cang.

20€



TEAS
Palais des Thés helps tea producers in various countries by facilitating the transition
towards organic, and by accompanying them in obtaining organic certification

BLACK TEAS
Breakfast Tea - Woody, spicy and malty
Ceylan New Vithanakande - Woody and honeyed, apple flavor
Darjeeling Puttabong - Woody and full-bodied
Thé des Lords - Perfumed, natural bergamot flavor
Thé du Louvre Côté Cour - Citrus and blackberries
Thé Fumé «Smoking» - Smoky and woody flavor

16€

GREEN TEAS 
Genmaicha Yama - Vegetal and grilled brown rice
Sencha Ariake - Iodized and vegetal
Grand Jasmin Chun Feng - Sweet and floral
Menthe Glaciale - Vegetal and refreshing
Thé du Hammam - Sweet and fruity, green date, orange
blossom,rose and red fruits

16€

HERBAL TEAS 
Verveine - Lemony and thirst-quenching
Chamomile - Sweet and floral
Rooïbos mélange du Cap - Fullness and gourmet
Jardin des bois - Fruity, aromatic, mixed berries

16€

Ginger, honey, lemon - Homemade 16€


