


Miss Molly Brut     

L’Ormarins Brut Classique     

Pierre Jourdan Brut 750 ml or 375 ml     

Allée Bleue Brut Rosé     

La Cotte Grenache Blanc Brut     

Colmant Brut Reserve     

Pieter Ferreira Extra Brut Birdsong     

Le Lude Brut Rosé    

Moët & Chandon Impérial     

Laurent Perrier Brut     

345

400

410  I  255

425

425

625

715

815

1790

1815

Flammkuchen cream cheese, bacon, spring
onion    110

Flat bread garlic, anchovy, olives, rocket,
bocconcini 110

Flat bread exotic tomatoes, rocket pesto,
mozzarella, parmesan   110

Flat bread smoked trout, créme fraiche,
capers    150

La Cotte Harvest Platter charcuterie, artisanal cheese,
homemade crackers     240

SMALL PLATES

CHAMPAGNE & MCC CHAMPAGNE & MCC 

CHAMPERS BAR

SMALL PLATES

MONDAYS  - SATURDAYS  I  17h00 - 20h00



COCKTAILS

French 75 gin, fresh squeezed lemon, méthode 
cap classique 95

MCC Mojito rum, lime juice, bitters, mint, méthode
cap classique 95

Pomegranate Champagne Spritz pomegranate juice, orange juice,
rosemary sprig, méthode cap classique 95

Spring onion & dill blini smoked Franschhoek trout, lumpfish caviar,
sour cream, chives     150

Oysters Mignonette oysters with black pepper & shallot vinaigrette     165

La Cotte Harvest Platter charcuterie, artisanal cheese, homemade crackers 240

COCKTAILS



BY THE GLASSBY THE GLASS

L’Ormarins Brut Classique     

La Cotte Grenache Blanc Brut 

Pierre Jourdan Brut 

Allée Bleue Brut Rosé     

Moët & Chandon Impérial   

95

100

100

110

445

0

COCKTAILS

French 75 gin, fresh squeezed lemon, méthode 
cap classique 95

MCC Mojito rum, lime juice, bitters, mint, méthode
cap classique 95

Pomegranate Champagne Spritz pomegranate juice, orange juice,
rosemary sprig, méthode cap classique 95

Spring onion & dill blini smoked Franschhoek trout, lumpfish caviar,
sour cream, chives     150

Oysters Mignonette oysters with black pepper & shallot vinaigrette     165

La Cotte Harvest Platter charcuterie, artisanal cheese, homemade
crackers     240

COCKTAILS


