
APPETISER
Creamy celeriac and granny apple, heart of semi-smoked salmon

STARTER
Southwest duck foie gras, butternut chutney, Parisian brioche

MAIN DISH
Yellow French chicken fillet, mushroom mix, pommes grenaille, Albufera sauce

CHEESE 
Cheese matured by our Master Cheesemaker

DESSERT, a creation by Maison Lenôtre
Buchette citrus garden, lemon yuzu and vanilla

Madeleine and chocolate

DRINKS & WINES
Champagne Pommery, a glass per person

Pays d’Oc PGI Chardonnay Viognier, a bottle for 4 people
PDO Médoc, a bottle for 4 people 

Champagne Pommery, a glass per person
Mineral water, coffee

Menu 2024 for reference *

OF THE CRUISE ON THE RIVER S  E I N E
At the foot of the Eiffel tower, Port de la Bourdonnais, Paris 7ème  

bateauxparisiens.com

PUBLIC
• Elégance Service :  115 €

Table at the center of the boat

• Privilège Service :  130 €
Window table

• Children menu (-12 years old): 50 €
• Premier Service :   145 €

Table at the front of the boat

• Premier service window seat : 165 €

Bookings
reservation@bateauxparisiens.com
+33 (0)8 25 01 01 01 (0.15€/mn)

• Check-in from 11.30 p.m.
• Departure at 12.45 p.m.
• Return to quay at 14.45 p.m.
• End of service at 15 p.m.
• Live musical entertainment
• Smart casual dress code

IN
FO

S

FA
RE

S

* 
Do

cu
m

en
t n

ot
 co

nt
ra

ct
ua

l. M
en

u 
m

ay
 b

e 
ch

an
ge

d 
w

ith
ou

t n
ot

ic
e.

CHRISTMAS LUNCH CRUISE
A MAGICAL CRUISE IN THE HEART OF PARIS, IN A 
GLASSED OVER SETTING! DECEMBER 25th 2025

mailto:reservation@bateauxparisiens.com
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