LE GRAND
BALCON

HOT OR ICED DRINKS

Anbassa Coffee

Espresso / Americano 3.50€
Double espresso 5,50€
Latte 6€
Cappuccino / Macchiato 6€
Milk or Dark Chocolate 6€
Teas & Infusions - Maison Artéfact 5€

Earl Grey - Black tea with bergamot

Happy Valley - Black tea

Wu Zétian - Jasmine green tea

Sancha Yame - Japanese green tea

Tisane Douce - Infusion apple, ginger, lemon, rose & mint
0 Fil Rouge - Infusion red Rooibos, mango & strawberry

Oat milk or soy supplement 1€

FOOD / LIGHT BITE

Mediterronean slote 26€

Selection of creams and organic grilled vegetables from the
Mediterranean, eggplant, zucchini, peppers, artichokes, tomatoes

The Mediterraonean Spreads 26€

Selection of fine cream of chickpeas, green olives, black olives,
basilic AOP and Parmesan

Mixed charcuterie ond cheese board 28€
Selection of charcuterie and cheeses from Mediterranean countries

40 rue de la Convention 75015 Paris 0189 89 40 40
legrandbalcon@quinzeriehotel.fr

LE GRAND
BALCON

BEERS
TR e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e
Draft Beer — 2501 [ 500l
Grihete - Blonde beer with Camargue rice 8e || 13¢€
Beer Bottle
Grihete - IPA 6 ?gg
ANISEED APPETIZERS 2cl
TR e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e
Pastis Henri Bardouin 8€
Ouzo 8€
SOFT DRINK
TR e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e
La Limonaderie de Provence :
Cola
Cola Zero I
Organic hibiscus tonic ‘ 25c¢l
Organic ginger Beer g 8€
Lavender and lemon lemonade
Apricot rosemary lemonade
Homemade juice 8€
WATERS 50clI
TR e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e
San Benedetto - Still 7€
San Benedetto - Sparkling 7€
DIGESTIF 4cl
R R R T RN
Grappa Amorosa Di Settembre 18€
Tequila - Jose Cuervo Reserva de la Familia 23€
Calvados - Lecompte 1988 26€
Cognac - Hennessy X0 32€
Rhum - Zacapa Royal 48€

. . . . 4pm - 11pm 7/7 . . . .

Alcohol abuse is dangerous to health, to be consumed in moderation.
Prices are net, including taxes and services.



LE GRAND
BALCON

The syrups and juices used for our cocktails and mocktails are homemade

COCKTAILS 16€

I Bris¢e de Josmin

Maraschino liqueur, jasmine liqueur, verjuice, foam with jasmine
liqueur, jasmine tea, cane sugar

./
E Soleil Rouge

Campari, watermelon liqueur, hibiscus syrup, verjuice, organic Prosecco Bolla

Q Marée Haute
Mare Gin, Mastiha liqueur, verjuice, cucumber syrup, sparkling water

f Flamme Olympique
400 Conejos Mezcal, Farigoule thyme liqueur, tomato juice, lemon juice,
Worcester sauce, celery, red pepper, tomato, harissa, spicy oil

A\
LJ Bonne Péche

Fair vodka infused with rosemary, Cointreau, Rinquinquin, peach bitters,
verjus

MOCKTAILS 12€

e
! Sirocco de Prune

Jnprinfused with sage, plum juice, lemon juice, orgeat syrup

E/
Eclot de Rhubarbe

Martini floreale, rhubarb syrup, lemon juice, lemon zest

Alcohol abuse is dangerous to health, to be consumed in moderation.
Prices are net, including taxes and services.

LE GRAND
BALCON

WINES

TEEEEEE R e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e
Rosé wine 1

. . 14cl @ 75cl
Sartéene, Castellu Di Baricci - Corse 2022 12€ l 54€
Red wines
Terrasse du Larzac, Euziéra Jgg ;gg
Clos Constantin 2022
Bandol - Domaine Tempier 2020 g ;55%
Pays d’Hérault, Chant du Jardin I [
Languedoc 2023

. . . 75cl
Cassis - Clos Sainte-Magdeleine 2022 79€

CHAMPAGNES
TR e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e
: I
Veuve Clicquot - Brut Carte Jaune 12cl A 75cl 150cl
20€ 130€ |2 270€
. ) . 12¢ A 75¢]

Veuve Clicquot - Brut Rosé 25 150€
Veuve Clicquot - Extra Brut Extra Old 1(;88
Dom Pérignon - Vintage 2013 6;%%
Louis Roederer - Cristal 2015 6?350043

Alcohol abuse is dangerous to health, to be consumed in moderation.
Prices are net, including taxes and services.



