
MENU  L A CAPITAINERIE

CHÂTEAU DE CHANTILLY

SSP Paris SAS – RCS Paris 534 704 770 – Capital de 208 814€ – Siège : Equalia, 5 rue Charles de Gaulle, 94140 Alfortville – France – Net prices in euros, service included – June 2023

•  S TA R T E R  •
 

Amiens duck pâté en croûte   12 €

Villette smoked trout, potato mousse with dill  11 €

Organic soft-boiled egg, mushroom duxelles, 
mushrooms, parsley coulis   9 €

Green asparagus, button mushrooms, green beans 
and lettuce salad with chervil, shallot  

and a hazelnut balsamic vinaigrette   9 €

•  M A I N  D I S H  •
 

Vol-au-vent, mussels, cod, crustaceans,  
light carcass velouté   22 €

Germiny-style mafaldine pasta, farmhouse bacon, 
button mushrooms  16 €

Seasonal vegetable pie  16 €

•  R O A S T E D  •
 

Rotisserie salmon, béarnaise sauce  19 €

Free range chicken, tarragon jus  17 €

Leg of lamb, wild thyme jus, seasonal green salad  19 €

Side dishes of your choice
Freshly made fries / Potato purée / Seasonal vegetables /  

Green salade

•  D E S S E R T  •
 

Picardy Gâteau battu (“Beaten Cake”)  8 €

Large chou bun with praline Chantilly cream  9 €

Tarte Tatin with a pot of cream  9 €

Pannequet crêpe with orange  8 €

Chocolate ice cream pavlova, chocolate sauce  11 €

Condé rice pudding with seasonal fruit  8 €

Cup of Chantilly cream  5 €

•  H O M E M A D E  I C E  C R E A M  •
 

IN CUP OR IN CONE

1 scoop   3 €

2 scoops   5,50 €

3 scoops  7 €
Chocolate / Vanilla / Strawberry / Praline / Coffee

extra chantilly cream   1 €

•  H O M E M A D E  C R Ê P E  •
 

5 €

extra  1 €
Sugar / Lemon sweet butter / Chocolate / Chestnut cream / 

Strawberry jam / Chantilly cream

•  F I C E L L E  •
 

Classic ficelle picarde   11 €

Crêpe with seasonal vegetables  12 €

•  C R O Q U E - M O N S I E U R  •
 

Served with salad

Traditional   12 €

Smoked trout   13 €

Flamiche-style   10 €

Menus
•  M E N U  C H ÂT E A U  •

 

starter + Main course   or   Main course + dessert   21 €
starter + Main course + dessert   26 €

starter of your choice

Green asparagus, button mushrooms, green beans 
and lettuce salad with chervil, shallot  
and a hazelnut balsamic vinaigrette

or   Organic soft-boiled egg, mushroom duxelles, 
mushrooms, parsley coulis

main course of your choice

Free range chicken, tarragon jus 
or  Rotisserie salmon, béarnaise sauce 

or  Seasonal vegetable pie

dessert of your choice

Large chou bun with praline Chantilly cream 
or  Picardy Gâteau battu (“Beaten Cake”)

O N LY  AT  N O O N

•  M E N U  P I C A R D  E X P R E S S  • 
 

17€    
Served until 20 minutes

of your choice

Classic Ficelle Picarde 
or  Crêpe with seasonal vegetables

dessert 
Picardy Gâteau battu (“Beaten Cake”)

•  K I D S  M E N U  • 
 

12 €  Until 12 years

main course of your choice

Rotisserie salmon  or  Rotisserie chicken

side of your choice 
Freshly made fries / Potato purée / 

Germiny-style mafaldine pasta

dessert of your choice

Picardy Gâteau battu (“Beaten Cake”) 
or  1 boule de glace (Vanilla, Chocolate, Strawberry)

drink

Water  or  Squash

THE RESTAURANT IS OPEN EVERY DAY EXCEPT TUESDAY.       |       OPEN HOURS : FROM 10:30 AM TO 6:00 PM IN SUMMER TIME / 12:00 AM TO 5:00 PM IN WINTER.

FROM 12:00 AM TO 3:00 PM

FROM 5:00 PM

•  A P E R I T I V E  •
 

Kir 12 CL 6 €
Martini Red / White  4 CL 5,50 €
Porto Red / White  4 CL 6 €
Americano  6 CL 9 €
Jack Daniel’s / J&B  4 CL 6,50 €
Chivas Regal  4 CL 11 €
Vodka Absolut  4 CL 8 €
Gin Bombay Sapphire  4 CL 11 €
Ricard  4 CL 5,50 €
Cognac Hennesy  4 CL 12 €
Poire William Duchesse  4 CL 10 €

•  B E E R  •
 

DRAUGHT 25 CL 50 CL

Heineken  4 € 7 €
Affligem  5 € 8,50 €

BOTTLE 33 CL

Gallia West IPA 7 €
Mort Subite Witte 6 €
Desperados 6,80 €

•  W I N E  B Y  G L A S S  •
 

RED       Château Simian AOC Combes des Avaux  7 €

WHITE  Bourgogne Aligoté AOC Les Planchants 5 €

ROSÉ    Chinon AOC Raffault  5 €

 

•  C H A M P A G N E  •
 

Champagne Collet  75 CL 65 €

•  FRUIT JUICE & SOF T DRINK •
 

Fresh squizzed orange juice  25 CL 5 €
Fruit juice  25 CL 3,90 € 
(Apple, Orange, Strawberry, Apricot, Tomato)
Pepsi / Pepsi Max / Seven Up  33 CL 4 €
Orangina / Schweppes Indian Tonic  25 CL 4 €
Lipton Ice Tea Peach  25 CL 4 €
Squash 2,80 €

•  W AT E R  •
 

Evian 50 CL  3,50 € 1 L  5,20 €
Badoit 50 CL  4 € 1 L  5,90 €
Badoit rouge   33 CL  4 €

•  H O T  D R I N K  •
 

Expresso / Decafeinated 2,50 €
Double expresso / Coffee with whipped cream 4 €
Cappuccino 4,50 €
Hot chocolate Valrhona 6 €
Teas and herbal teas Mariage Frères 6 €
Extra Chantilly cream 1,50 €

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH,  
PLEASE CONSUME IN MODERATION.

12,5 CL


