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B R E A K F A S T  0 7 : 0 0  A M  -  1 1 : 0 0  A M
D AY  :  1 1 . 0 0 A M  -  1 1 . 0 0 P M

N I G H T  :  1 1 . 0 0 P M  -  0 7 . 0 0 A M  2

W H E N  Y O U ’ R E  R E A DY  T O  P L A C E  Y O U R  O R D E R , 
P L E A S E  D I A L  3 5 4 6  ( D AY )  O R  9  ( N I G H T ) .

V  Vegetarian    BIO  Organic    NA  Non-alcoholic 
    PO  PORK                                                            

Allergens    A  Gluten    B  Eggs    C  Crustacean    D  Fish    E  Peanuts    F  Soya    G  Dairy    H  Nuts    I  Celery    J  Mustard    K  Sesame    
L  Sulfites    M  Molluscs    N  Lupin

                                                              
All prices are in EUR.

Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have.

A serving charge of 6€ will automatically be added to all in-room dining orders.

PAY  W I T H  P O I N T S 
G E T  T H E  M O S T  O U T  O F  Y O U R  S TAY  W I T H  Y O U R  R A D I S S O N 

R E W A R D S  P O I N T S .  V I S I T  T H E  F R O N T  D E S K  T O  F I N D  O U T  M O R E .
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C O N T I N E N TA L  B R E A K FA S T 
F O R M U L A    15 

Freshly baked bread, croissant, chocolate bread, 
jam, honey, butter, 1 hot drink (coffee or tea or hot 

chocolate), 1 cold drink (fruit juice or flavored / 
still / sparkling water) V 

B R E A D  &  RO L L S    10 
Freshly baked bread, croissant, chocolate 

bread, jam, honey, butter V 

G R A N O L A  B OW L    4.50 
Greek yogurt, organic granola V 

O M E L E T  9 . 5 0   

AVOCADO TOAST 9.50 
Avocado toast : cereal bread, scrambled 

egg, smoked salmon, avocado, seeds  

C H E E S E  B OA R D    17

LY C H E E  &  R E D B E R RY  L I N G OT   
12

  A B F G

F R E S H  F RU I T  S A L A D    10

C H O C O L AT E  TA RT E L E T T E   
11.5

Muesli, caramel sauce  A B F G

F r e s h  &  F i t     
V E G E TA B L E  S O U P    11

Fruit bread, seeds V 

S M O K E D  S A L M O N  S A L A D    16.5
Avocado, cucumber, lamb’s lettuce, sesame & 
squash seeds, passion fruit vinaigrette  D E K

H U M U S    12
Pesto, falafel, chickpeas, pita bread V A G K L

C A E S A R  S A L A D    17.5
Little gems, chicken, croutons, parmesan, cherry 

tomatoes, Caesar dressing  A B D F G J

P i z z a     
M A R G H E R I TA    17
Tomato sauce, mozzarella fior 

di latte, pesto V A F G K

D I  PA R M A    21
Tomato sauce, mozzarella fior di latte, 

Parma ham,  ruccola PO A F G K

C H I C K E N  C U R RY    19.5
Tomato sauce, mozzarella fior di 
latte, peppers, red onions  A G L

P l a t e s     
C O M T É  B U R G E R    21.5

Seed bun, Charolaise beef patty, comté 
cheese, gem lettuce, tomato, Béarnaise 

sauce,pickled gherkins, fries  A B G J

V E G E TA R I A N  B U R G E R    18.5
Seed bun, vegetable patty, comté 

cheese, gem lettuce, tomato, Béarnaise 
sauce,pickled gherkins, fries V A B G J

M A FA L D I N E  PA S TA    17
Eggplants, tomato sauce, burrata, basil V A G

C H I C K E N  B R E A S T    22.5
Oriental marinade, vegetable & raisins semolina, 

honey & lemon sauce, coriander  A L

N i g h t  M e n u     
V E G E TA B L E  S O U P    11

Fruit bread, seeds  

C A E S A R  S A L A D    17.5
Gem lettuce, chicken, croutons, parmesan, 

cherry tomatoes, Caesar dressing  A B D F G J

M A FA L D I N E  PA S TA    17
Eggplants, tomato sauce, burrata, basil V A G

LY C H E E  &  R E D B E R RY  L I N G OT   

B r e a k f a s t     

S w e e t s     
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Wine served by the glass in
15cl measures and by the bottle

W H I T E  W I N E   

Viognier - IGP Pays d’Oc - 
Domaine Paul Mas   8 - 35  L

Chardonnay - AOC Mâcon Fuissé - 
Domaine Thibert-Miranda   12 - 53  L

Sauvignon - IGP Pays du Val de Loire 
- Domaine Delaunay   8 - 35  L

R E D  W I N E   

Cabernet - IGP Saumur Champigny / 
Loire - Château de Varrains   11 - 47  L

Merlot - AOP Blaye Côtes de 
Bordeaux - L’Ironda   8 - 35  

Grenache - IGP Cairanne / Côtes du 
Rhône - Domaine Alary   12 - 53  L

P I N K  W I N E   

Cinsault, Merlot, Grenache - AOP 
Côteaux d’Aix en Provence - 

Château Virant   8 - 35  L

S PA R K L I N G  W I N E   

Champagne Chanoine Brut AOP   13 - 79  L

B e e r   
S B E B  ( L O C A L  PA L E  A L E )    8

A  L’ E S T  ( L O C A L  I PA )    9

D E S P E R A D O S    8

C O RO N A    8

H E I N E K E N  0 0    6

S o f t     
V I T T E L  -  S A N  P E L L E G R I N O   

50CL : 4  -  1L : 6

C O C A - C O L A , C O C A  Z E RO, 
S P R I T E , O R A N G I N A    5

J U I C E  O R A N G E , A P P L E , 
TO M ATO, G UAVA , M A N G O, 

P I N E A P P L E    5

E X P R E S S O    3.50

C O F F E E  W I T H  M I L K  / 
L AT T E  /  T E A    4.50

H OT  C H O C O L AT E  / 
C A P P U C C I N O    5.50

Radisson Blu Hotel Paris, Marne-la-Vallée
Allée de la Mare Houleuse, 77700 Magny le Hongre, Paris, France

T: +33 1 60 43 64 00  F: +33 1 60 43 64 01
reservations.paris.marnelavallee@radissonblu.com

radissonhotels.com/blu

D R I N K S
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