
CHEESE

DESSERT

APPETIZERS
Marinated prawns with preserved lemon, spring vegetables, and

coral vinaigrette

MAIN COURSE
Label Rouge chicken supreme, baby potatoes, morel mushrooms, and

yellow wine sauce

DRINKS & WINES
Glasses of Pommery Champagne, served with the aperitif and dessert

AOP Mâcon-Villages*,
AOP Lussac Saint-Émilion “Château Pont de Pierre”*

Mineral water and coffee

Calisson-style iced finger pastry

Thin tart with smoked salmon heart, avocado,
mango and raspberry vinaigrette

Matured cheeses selected by our Master Cheesemaker

*One bottle (75cl) for 4 people

STARTER

N°1 
RIVER SEINE

CRUISES
At the foot of the Eiffel Tower

Port de la Bourdonnais - 75007
Paris

NATIONAL DAY DINNER CRUISE

JULY 13, 2026

2026 Menu 
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	NATIONAL DAY DINNER CRUISE
	JULY 13, 2026
	2026 Menu

	APPETIZERS
	Marinated prawns with preserved lemon, spring vegetables, and
	coral vinaigrette

	STARTER
	Thin tart with smoked salmon heart, avocado, mango and raspberry vinaigrette

	MAIN COURSE
	Label Rouge chicken supreme, baby potatoes, morel mushrooms, and
	yellow wine sauce

	CHEESE
	Matured cheeses selected by our Master Cheesemaker

	DESSERT
	Calisson-style iced finger pastry

	DRINKS & WINES
	Glasses of Pommery Champagne, served with the aperitif and dessert AOP Mâcon-Villages*, AOP Lussac Saint-Émilion “Château Pont de Pierre”* Mineral water and coffee
	*One bottle (75cl) for 4 people
	Menu for information purposes only, subject to change without notice.




