
ORIGIN

Bread: Switzerland | Anchovies: Italy | Gillardeau & Utah Beach Oysters: France 
Oesterij Oysters: Netherlands | Whelks: France | Shrimp & Red Prawns: Italy

Royal Sea Bream: Greece | Lobster: United States | Scallop: Norway
Caviar: China | King Crab: Northeast Atlantic | Langoustine: Indian Ocean

Octopus: Eastern Central Atlantic | Tuna: Spain | Clams: Italy
Sea Bass: Greece | Beef: Ireland



L’ESPRIT DE SAINT-TROPEZ

Moët & Chandon and Pharrell Williams come together to celebrate the art of living well. Inspired by the vibrant 
energy, sunshine and timeless elegance of Saint-Tropez, this exclusive collection is an invitation to share unforgettable 
moments.

Moët & Chandon Brut Impérial 								        1 dl	  20 
by Pharrell Williams Limited Edition 								        7.5 dl 	 120
Chardonnay, Pinot Noir, Meunier
AOC Champagne, France
Fresh and generous - citrus, brioche and smooth Champagne bubbles.

Moët & Chandon Ice Impérial - Demi Sec						      1 dl 	 25
by Pharrell Williams Limited Edition								        7.5 dl 	 150
Champagne, Orange, Ice
Elegant and timeless - fine bubbles, bitters and a touch of sweetness.

LE BAR

Douliou Douliou									         25
Our Signature drink, named after the Anthem of Saint-Tropez 
Cognac, Lemon Sherbet, Moët & Chandon Brut Imperial by Pharell Williams

The Petanque Call								        25
Cachaça 51, Pernod, Pineapple Liqueur, Lime & Orgeat

La Riviera										          25
Gardener Gin, Blueberry & Basil Cordial, Noilly Prat & Provençale Tonic

Pastis 51										          11
With Ice & Water

Banana Bonanza										          19
Coconut Water, Banana Syrup, Lime & Pineapple Soda

French Way Of Life, 
Sophistication and Know-How.

LE SIGNATURE 
DU CLUB

Tour De Fruits De Mer
Lobster, Oysters, Whelks, Scallop, Vongole, 

King Crab & Prawns

For two persons 
148 per person

All prices are in Swiss francs (CHF), including VAT.
We will be happy to provide further information about the allergens contained in the menu upon request.

POUR FINIR

Orange Sorbet			   18
Vodka & Moët Ice

La Tarte Tropézienne		  16
Peach & Vanilla

À PARTAGER

Crudités			   14
Tapenade, Anchovy Dip & Spicy Yogurt

Charentais Melon			   18
Cherry Tomatoes, Burrata di Bufala & Basil

Artichoke Hearts «Niçoise»	 22

Oyster Variation (6 Pieces)	 52
Gillardeau, Utah Beach, Oysterij & 
Three Selected Vinaigrettes

Octopus				    26
Peperoni, White Beans, Red Onions, 
Parsley & Olives

Spicy Tuna Crudo			   32
Avocado, Mango, Cucumber & Coriander

Langoustine Carpaccio		  36
Passion fruit, Coconut & 
Piment d’Espelette

Red Prawns			   42
Garlic, Parsley, Lemon & Olive Oil

Beef Tartare				   42
Egg Yolk, Oyster, Arugula & Caviar

Dolder-«Bouillabaisse»		  32

Spaghetti al Limone		  52
Caviar

LES PLATS DU CLUB

Royal Sea Bream			   46
Seafood Pastis Broth

Sea Bass à la Provençale	 56

Entrecôte with Pepper Crust	 52
Thyme Jus

Beef Tenderloin and Lobster	 58

«Surf&Turf»
Sauce Choron & Chili

À CÔTÉ		  à 8

Mixed Salad with Wasabi Dressing
Braised Beans
Confit Vegetables
Potatoes with Fennel, Olive Oil, Red Onions 
and Sel de Mer de Camargue
Truffle Fries


