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Brunch

PANIERE ORIENTALE - PAIN PITA - PAIN SEMOULE -
VIENNOISERIES - CONFITURE - MIEL - AMLOU CRUNCHY
Oriental basket, pita bread, semolina bread, viennoiseries, jams, honey,
crunchy amlou

&uls

CEUF MOLLET A LA TURQUE - LABNEH - CROUTONS -
OIGNONS ROUGES - SUMAC - HUILE FUMEE

Soft-boiled turkish eggs, labneh, croutons, red onions, sumac, smoked oil

CEUF BENEDICTE A L'ORIENTALE - PAIN SEMOULE TOASTE -
TRUITE FUMEE DE L'ATLAS - SAUCE HOLLANDAISE EPICEE
Oriental-style benedict eggs, toasted semolina bread, atlas smoked trout,

spicy hollandaise sauce

CEUFS BROUILLES - ZAATAR
Scrambled eggs, zaatar

CEUFS BROUILLES - POITRINE DE VEAU CROUSTILLANTE
Scrambled eggs, crispy veal belly

CEUFS A LA MAROCAINE - LEGUMES CONFITS
Moroccan-style eggs, candied vegetables

burger s Toasts

BURGER POULET CROUSTILLANT - PAIN SEMOULE TOASTE -

MAYONNAISE EPICEE HARISSA - PICKLES CONCOMBRE -
CORIANDRE

Crispy chicken burger, toasted semolina bread, spicy harissa mayonnaise,
cucumber pickles, cilantro

AVOCADO TOAST - TZATZIKI - VINAIGRETTE CITRON
CHARMOULA
Avocado toast, tzatziki, charmoula lemon vinaigrette

TOAST TRUITE FUMEE DE 'ATLAS - LABNEH
Atlas smoked trout toast, labneh

SOUPCS

CHORBA - TOMATES - BLE CONCASSE - EPICES
Chorba, tomatoes, cracked wheat, spices

BEIDA - POULET - VERMICELLES - JUS DE CITRON - ANETH
Beida, chicken, vermicelli, lemon juice, dill
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[.os incontournables

MEZZE

PASTILLA D'’AGNEAU - AMANDES - CANNELLE -
JUS D’AGNEAU 26
Lamb pastilla, almonds, cinnamon, lamb jus

BRICK AU THON - CEUF - POMMES DE TERRE AUX EPICES 21
Tuna brick, egg, spiced potatoes

BOUREK FROMAGE 18
Cheese borek

TRILOGIE DE HOUMOUS 27
Trilogy of hummus (Asli, basil, tamatin)

TZAZIKI - CONCOMBRE - YAOURT GREC - MENTHE 1
Tzatziki, cucumber, greck yogurt, mint

PLATS

SALADE ZAGORA - SUCRINE - PASTEQUE - POIVRONS JAUNES

- FETA - OLIVES - TOMATES CERISES - CONCOMBRE -
VINAIGRETTE CITRONNEE 25
Zagora salad, little gem lettuce, watermelon, yellow peppers, feta cheese, olives,

cherry tomatoes, cucumber, citrus vinaigrette

FILET DE DAURADE - CITRON ROTI - i
SAUCE VIERGE GRENADE - RIZ PARFUME 30
Sea bream filet, roasted lemon, virgin pomegranate salsa, blossom rice

VOLAILLE GRILLEE - JUS EPICE - BATATA HARRA 28
Grilled chicken, spicy juice, batata harra

COUSCOUS DE MIMA - AGNEAU - MERGUEZ -
BROCHETTE DE POULET 39
Mima couscous, lamb, merguez, chicken skewer

A PARTAGER

POULET ENTIER GRILLE FACON CHAWARMA -
FRITES FRAICHES 75
Grilled whole chicken shawarma style, fresh fries

GAMBAS XL GRILLEES, SAUCE VIERGE, CITRON -

DEUX GARITURES AU CHOIX 95
Grilled king prawns, smoked virgin sauce, lemon

Two sides of your choice

ACCOMPAGNEMENTS

FRITES FRAICHES - Fresh fries 10
BATATA HARRA - Marinated poatoes 9
RI1Z PARFUME - Blossom rice 9
SEMOULE - Semolina 9
SUCRINE - Baby gem lettuce 10
LEGUMES CONFITS - Candied vegetables 12

Prix net TTC service inclus. La maison naccepte pas les cheques. La liste des allergenes contenus
dans nos plats est disponible sur demande. Net price including tax, service included. The house does not accept checks.
The list of allergens contained in our dishes is available on request.



Dossorts

SALADE DE FRAISES FRATCHES - SORBET BASILIC
Fresh strawberries salad, basil sorbet

R1Z AU LAIT D'’AMANDE - PISTACHE - SORBET FRAMBOISE
Almond milk rice pudding, pistachio, raspberry sorbet

TARTE PISTACHE - FLEUR D'ORANGER
Pistachio tart, orange blossom

TUILE CHOCOLAT NOISETTE
Dark chocolate wafer, amlou

BAKLAVA DE MIMA - GLACE CORNE DE GAZELLE
Mima’s baklava, gazelle horn ice cream

TIRAMISU ORIENTAL, SERVI A LA PART
Oriental tiramisu served by the slice

PANCAKES MILLE TROUS - CHANTILLY MIEL -
FRUITS FRAIS DE SAISON
Thousand holes pancakes stack, honey whipped cream, fresh seasonal fruits
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Poissons

COCKTAILS @scy

NEROLI
Rhum Havana 3ans, lait damande, fleur d'oranger
Rhum Havana 3ans, almond milk, orange blossom

ZEPHYR
Gin Bombay Sapphire, sirop de miel basilic, infusion zaatar
Gin Bombay Sapphire, honey basil syrup, zaatar infusion

MIMOSA )
Jus d’orange, vin pétillant
Orange juice, sparkling wine

BELLINI
Péche, Prosecco
Peach, Prosecco

MOCKTAILS @scy)

DAMAWI
Jus de tomate, harissa, épices fumées
Tomato juice, harissa, smoked spices

LAYALI
Cerise, infusion lavande, citronnelle
Cherry, lavender infusion, lemongrass

ALYSAMIN
Pomme, péche blanche, jasmin, citron noir
Apple, peach, jasmine, black lemon

QALB
Osco ardent, grenade, fruits rouges, hibiscus, thym
Osco ardent, pomegranate, red fruits, hibiscus, thyme

JUS FRAIS DETOX @scn)

ORANGE, CAROTTE, CITRON, CUMIN
Orange, carrot, lemon, cumin

ANANAS, GINGEMBRE, CURCUMA
Pineapple, ginger, turmeric

POMME, CONCOMBRE, CELERI
Apple, cucumber, celery

CHAMPAGNES @250

CHAMPAGNE BRUT, VEUVE CLICQUOT, CARTE JAUNE
CHAMPAGNE BLANC DE BLANCS, RUINART
CHAMPAGNE ROSE, VEUVE CLICQUOT
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LES TABLES PARIS SOCIETY

Gigi Rigolatto - Mun - BeauCoCo - Girafe - Monsieur Bleu - Apicius -
Bonnie - Laurent - Perruche - Il Bambini Club - Le Piaf - Maison Revka -
Mondaine - La Suite - Louie - Maxim's - Baronne - Bistrot Minim’s



