
MAIN COURSE

Veal rump, mushrooms and new potatoes, truffle jus

CHEESE

Cheese matured by our Master Cheesemaker, mesclun
from Nice

APPETIZERS
Marinated shrimp, guacamole and mango, spicy vinaigrette,

roasted peanuts

French duck foie gras, kumquat and apricot chutney
STARTER

N°1 
DES CROISIÈRES SUR LA SEINE

RIVER SEINE CRUISES

Au pied de la tour Eiffel/ At the foot of the Eiffel Tower
Port de la Bourdonnais - 75007 Paris

NATIONAL DAY DINNER CRUISE

JULY 14, 2026

2025 Menu for reference*

DESSERT
Vacherin with vine peaches and raspberry coulis

DRINKS & WINES

Glasses of Jacquart Brut Mosaïque Champagne, served as
an aperitif and with dessert

Mâcon Villages*,
AOP Lussac Saint-Emilion "Château Pont de Pierre"*

Mineral water and coffee

*One bottle (75cl) for 4 people
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